
Spiced Blueberry Pie

DESSERT

Ingredients
0.5 teaspoon pepper  black freshly ground 

4 cups blueberries  fresh 

8 tablespoons butter  very cold cut into small pieces 

1 teaspoon cinnamon

2.8 cups flour  plus more for rolling 

0.3 cup granulated sugar

0.3 teaspoon ground cloves

1 tablespoon juice of lemon  fresh 

0.3 cup brown sugar  light packed 

READY IN

45 min.

SERVINGS

8

CALORIES

456 kcal

https://whatsheate.com


0.5 teaspoon nutmeg  freshly grated 

1 tablespoon quick-cooking tapioca

2.5 teaspoons salt

7 tablespoons solid shortening  very cold cut into pieces 

Equipment
bowl

baking sheet

oven

blender

plastic wrap

aluminum foil

rolling pin

pie form

Directions
Mix 2 1/2 cups flour, 1 tbsp. sugar, and 1 1/2 tsp. salt in a large bowl. Drop in 7 tbsp. butter and

the shortening. Using your hands, a fork, a pastry blender, or two knives, work butter and

shortening into the flour mixture until it resembles cornmeal with some pea-size pieces.

Using a fork, quickly stir in 1/2 cup very cold water. Turn chunks of dough and crumbs onto a

clean surface. Knead just until dough starts to hold together, 5 to 10 times. Divide dough in

half and pat each half into a 6-in. disk. Wrap in plastic wrap and chill 15 minutes or up to

overnight.

Put an oven rack on the lowest rung. Preheat oven to 37

Unwrap one disk of dough and put on a floured surface.

Roll into a 12-in. circle (about 1/8-in. thick), turning 90 after each pass of the rolling pin to

keep it from sticking.

Transfer to a 9-in. pie pan, letting the dough fall into place (if you push or stretch it into place,

it will shrink back when baked). Trim dough edges to 1/4 in. past rim of pie pan. Cover with

plastic wrap and chill 15 minutes. Meanwhile, roll out second disk into an 11-in. circle.

Cut into ten 1-in.-wide strips.



Transfer to a baking sheet, cover with plastic wrap, and chill 15 minutes.

While crusts chill, mix remaining flour, 1/4 cup granulated sugar, the brown sugar, tapioca,

remaining salt, the cinnamon, pepper, nutmeg, and cloves in a bowl.

Add blueberries and lemon juice; toss. Taste and add more granulated sugar (up to 1/4 cup), if

you like.

Pour berry mixture into crust and dot with remaining butter.

To weave a lattice crust, lay 5 strips of pie dough vertically across pie, spacing evenly. Take

the top of every other strip and fold it back halfway.

Lay a strip horizontally across center of pie, next to folds of vertical strips. Unfold vertical

strips back over horizontal strip. Fold back vertical strips that were left flat last time, and

repeat with a second horizontal strip, placing it above first strip (away from you). Repeat with

a third horizontal strip above second. Repeat this process on lower half of pie, using remaining

2 strips of dough.

Fold bottom crust edge up over top crust and crimp edges together.

Bake until crust is browned and filling is bubbling in the center, 60 to 75 minutes. Cover edge

with strips of foil if browning too quickly.

Let cool until bottom of pie pan is room temperature.

Nutrition Facts

 PROTEIN 4.45%
  FAT 45.24%

  CARBS 50.31%

Properties
Glycemic Index:42.76, Glycemic Load:31.71, Inflammation Score:-6, Nutrition Score:10.158260870239%

Flavonoids
Cyanidin: 6.26mg, Cyanidin: 6.26mg, Cyanidin: 6.26mg, Cyanidin: 6.26mg Petunidin: 23.33mg, Petunidin: 23.33mg,

Petunidin: 23.33mg, Petunidin: 23.33mg Delphinidin: 26.22mg, Delphinidin: 26.22mg, Delphinidin: 26.22mg,

Delphinidin: 26.22mg Malvidin: 50.02mg, Malvidin: 50.02mg, Malvidin: 50.02mg, Malvidin: 50.02mg Peonidin:

15.01mg, Peonidin: 15.01mg, Peonidin: 15.01mg, Peonidin: 15.01mg Catechin: 3.91mg, Catechin: 3.91mg, Catechin:

3.91mg, Catechin: 3.91mg Epigallocatechin: 0.49mg, Epigallocatechin: 0.49mg, Epigallocatechin: 0.49mg,

Epigallocatechin: 0.49mg Epicatechin: 0.46mg, Epicatechin: 0.46mg, Epicatechin: 0.46mg, Epicatechin: 0.46mg

Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg Hesperetin: 0.27mg,

Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin:

0.03mg, Naringenin: 0.03mg Luteolin: 0.15mg, Luteolin: 0.15mg, Luteolin: 0.15mg, Luteolin: 0.15mg Kaempferol:



1.23mg, Kaempferol: 1.23mg, Kaempferol: 1.23mg, Kaempferol: 1.23mg Myricetin: 0.96mg, Myricetin: 0.96mg,

Myricetin: 0.96mg, Myricetin: 0.96mg Quercetin: 5.68mg, Quercetin: 5.68mg, Quercetin: 5.68mg, Quercetin:

5.68mg Gallocatechin: 0.09mg, Gallocatechin: 0.09mg, Gallocatechin: 0.09mg, Gallocatechin: 0.09mg

Nutrients (% of daily need)
Calories: 455.54kcal (22.78%), Fat: 23.3g (35.85%), Saturated Fat: 10.12g (63.26%), Carbohydrates: 58.31g (19.44%),

Net Carbohydrates: 55.15g (20.06%), Sugar: 20.49g (22.77%), Cholesterol: 30.1mg (10.03%), Sodium: 821.03mg

(35.7%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.15g (10.31%), Manganese: 0.65mg (32.46%), Vitamin

B1: 0.37mg (24.59%), Selenium: 14.92µg (21.32%), Folate: 84.08µg (21.02%), Vitamin K: 21.72µg (20.69%), Vitamin

B2: 0.25mg (14.67%), Vitamin B3: 2.87mg (14.34%), Iron: 2.32mg (12.86%), Fiber: 3.15g (12.61%), Vitamin E: 1.47mg

(9.83%), Vitamin C: 7.92mg (9.6%), Vitamin A: 391.58IU (7.83%), Phosphorus: 59.76mg (5.98%), Copper: 0.11mg

(5.63%), Magnesium: 15.68mg (3.92%), Vitamin B5: 0.39mg (3.86%), Potassium: 121.48mg (3.47%), Vitamin B6:

0.06mg (3.14%), Zinc: 0.45mg (2.98%), Calcium: 24.37mg (2.44%)


