Vegan Blueberry Pie - 40 Aprons 6/27/18, 19:38

Yes. Yes. And yes.

Vegan
Blueberry
Pie

Make use of in
season blueberries
with a classic

blueberry pie.

Simple, sweet, a bit

rustic, and totally

vegan! Print
Course Dessert
Cuisine American
Prep Time 35 minutes
Cook Time 45 minutes
Total Time 1 hour 20 minutes
Servings 8
Avuthor Cheryl Malik
Ingredients

® 1 recipe for double-crust pie crust (see my recipe below for
vegan)

® 4 cups blueberries

® zest of one lemon

® 3/4 cup sugar
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e 3 tablespoons cornstarch or arrowroot

1/4 teaspoon salt

e 1/2 teaspoon cinnamon

e neutral oil for brushing crust

® Vegan pie crust:

® 1 cup vegan butter, cut into small pieces and frozen
® 21/2 cupsflour

® pinch of salt

® ice water, about 6-8 tablespoons

Instructions
1. Preheat oven to 425°F.

2. If making pie crust:

3. Chill a mixing bowl and pastry cutter until cold. Whisk
together flour and salt in mixing bowl then cut in vegan butter
until the size of peas, using two knives or a pastry cutter.
Begin to mix in ice water, about a tablespoon at a time, or
until dough begins to form - it should just hold together. Don't
overwork the dough, and keep the ice water at a minimum!
The more you work the dough, the tougher it will get; the more

ice water, the less flaky and rich.
RECIPES SAFER SKINCARE ABOUT FOOD BLOGGER RESOURCES

THE PALEO INSTANT POT COOKBOOK CONTACT

5. To roll out: remove dough from freezer and divide in half using
a pastry cutter or knife. Reform dough into a disk and roll one
piece on a well-floured surface or pastry board, rolling from

the center to the edge, turning 1/4 of the way after each roll,
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until it's large enough to fit in a deep dish pie pan. Using your
rolling pin, roll crust up around the pin, move to the edge of
your pie pan, then unroll. Place in freezer while you prepare
the filling. For the top piece crust, wait to roll out until
blueberries are prepared, or roll out and keep on the board in

the freezer, so the vegan butter stays cold.

6. For the filling: toss blueberries with other ingredients (besides
oil) and pour into prepared pie crust. Roll out second pie crust
half and lattice (here's a great video on the technique), then
crimp edges. Brush top with neutral oil and cover crust edges
with aluminum foil. Bake about 45 minutes, removing
aluminum foil after about 25 minutes. Serve with vegan ice

cream, like Tofuttil

You may also like:

Joanna Gaines (1) Brilliant Tip  Paleo Cookie Steak Taco

Fans are Left Melts Your Belly Dough Ice Bowls (Street
Speechless Fat (Do This Cream (Vegan, Taco Style,
| BB Media Before Bed) Healthy) Whole30,

#*| Live Cell Paleo)
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