blueberry pie



If I am ever lucky enough to have extra blueberries sitting around, this is my go-to recipe for homemade blueberry pie with a buttery, flaky crust.  Served with a scoop of fresh vanilla ice cream, this is a perfect summer treat!  For something fancy, you can also make this in a pie tart pan.
Ingredients
Crust:
2½ cups all-purpose flour
1 teaspoon salt
2 sticks (1 cup) unsalted butter, cold, cut into small pieces
¼ cup ice water, plus more if needed

Pie Filling:
4 cups (2 pints) blueberries (rinsed and drained well)
1 tablespoon fresh lemon juice
¾ cup sugar
3 tablespoons cornstarch
½ teaspoon finely grated lemon zest
¼ teaspoon salt
¼ teaspoon ground cinnamon
1 tablespoon cold unsalted butter, cut into small pieces
1 egg, whisked with 1 teaspoon water, for the egg wash 

Sparkling sugar (if desired)

HOW I MAKE THIS:
1. Make the Crust:  In the bowl of a food processor, combine flour and salt; pulse to combine.  Add the butter, and pulse until mixture resembles coarse crumbs with some larger pieces remaining, about 10 seconds.  (To mix by hand, combine dry ingredients in a large mixing bowl, then cut in butter with a pastry blender.)

2. With the machine running, add the ice water through the feed tube in a slow, steady stream, just until the dough holds together without being wet or sticky. Do not process more than 30 seconds. Test by squeezing a small amount of the dough together; if it is still too crumbly, add a bit more water, 1 tablespoon at a time.

3. Turn out the dough onto a clean work surface. Divide in half, and place each half on a piece of plastic wrap. Shape into flattened disks. Wrap in plastic, and refrigerate at least 2 hours or overnight.

4. Make the Pie Filling: Fold 1 dough round in half and carefully transfer to a 9-inch pie dish. Unfold and ease the round into the pan, without stretching it, and pat it firmly into the bottom and up the sides of the pan. Using a knife or kitchen scissors, trim the edge of the dough, leaving ¾ inch of overhang. Set the dough-lined pan, along with the other dough round, in the refrigerator for at least 30 minutes.
5. Wash and drain the blueberries, place on paper towel to remove last of moisture.  Place the blueberries in a large bowl, sprinkle with the lemon juice and toss to coat evenly. In a small bowl, stir together the sugar, cornstarch, lemon zest, salt and cinnamon. Sprinkle the sugar mixture over the berries and toss gently and evenly. Immediately pour berry mixture into the dough-lined pan.  Dot with the butter.
6. Lattice Crust:  Take the reserved dough round and carefully cut into lengths to make the lattice crust.  Starting at the center of the pie, carefully position the first and second crust lengths, laying one piece over the other.  Add additional pieces of pie crust pieces, intertwining them to make a lattice crust, working towards the edges of the pie pan.  

7. Trim the edge neatly, leaving 1 inch of overhang, then fold the edge of the top round under the edge of the bottom round and crimp the edges to seal. 
8. Refrigerate the pie until the dough is firm, 20 to 30 minutes. Meanwhile, position a rack in the lower third of an oven and preheat to 375°F.
9. Brush the egg wash mixture over the surface of the pie, and sprinkle with sparking sugar if desired.  Bake the pie 5o to 60 minutes, until the crust is golden and the filling is thick and bubbling. Transfer to a wire rack and let cool completely (at least two hours).  Serve at room temperature.  

Yield:  one nine-inch pie (6 to 8 servings)
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