Blueberry Pie with Walnut Streusel

I did use a deep 9 1/2 inch pie plate from Mauviel, and if you are using a 9-inch plate, make sure it is deep enough
for all the filling and streusel. The copper outside of this pan crisped up the bottom crust nicely and I didn't need to
blind bake the crust, but if you want to blind bake the crust first and then add the filling, you can do so.

Pie Dough

9 tablespoons (128 g) unsalted butter, cold, cut into 8 to 10 pieces
1 1/4 cups (179 g) all-purpose flour

1 tablespoons sugar

1/2 teaspoon salt

Blueberry Filling

6 cups [910 g] blueberries, fresh or frozen

1 cup [150 g] peeled and grated Gala apple, about 2 small apples

1/2 cup [100 g] granulated sugar, plus 1/4 cup [50 g], plus 1 to 2 tablespoons, for sprinkling
1/4 teaspoon salt

1 tablespoons [15 g] unsalted butter

1 teaspoon pure vanilla extract

5 tablespoons [35 g] cornstarch


http://www.thevanillabeanblog.com/2019/03/strawberry-poppy-seed-buns.html
https://www.williams-sonoma.com/products/mauviel-copper-tarte-tatin-pan/?catalogId=69&sku=4199121&cm_ven=PLA&cm_cat=Google&cm_pla=Cookware%20%3E%20Copper%20Cookware%20%3E%20Specialty%20Cookware&cm_ite=4199121&gclid=CjwKCAjw7anqBRALEiwAgvGgm1BOsGa55BcCKU3P6Vi57g3PytrovHYgGIc28hRmo65ITV-NqjlVbhoCezgQAvD_BwE

1 tablespoon lemon juice

1/2 teaspoon ground cinnamon

Walnut Streusel

3/4 cup [107 g] all-purpose flour

1/4 cup [50 g] granulated sugar

1/4 cup [50 g] brown sugar

1/4 teaspoon salt

6 tablespoons [87 g] unsalted butter, room temperature

3/4 cup [90 g] walnuts, chopped into bite-sized pieces

For the pie crust

Put the butter in a small bowl and place it in the freezer. Fill a medium liquid measuring cup with water and add
plenty of ice. Let the both the butter and the ice water sit for 5 to 10 minutes.

In the bowl of a stand mixer fitted with a paddle, mix the flour, sugar, and salt on low until combined. Add half of the
chilled butter and mix on low until the butter is just starting to break down, about 1 minute. Add the rest of the butter
and continue mixing until the butter is broken down and in various sizes (some butter will incorporated into the
dough, some will still be a bit large, but most should be about the size of small peas). Stop the mixer and use your
hands to check for any large pieces of butter that didn’t get mixed or any dry patches of dough on the bottom of the



bowl; break up the butter and incorporate the dry flour as best you can. With the mixer running on low, slowly add
water a few tablespoons at a time and mix until the dough starts to come together but is still quite shaggy.

Dump the dough out on a lightly floured work surface and flatten it slightly into a square. Gather any loose/dry
pieces that won't stick to the dough and place them on top of the square. Gently fold the dough over onto itself and
flatten again. Repeat this process 3 or 4 times, until all the loose pieces are worked into the dough. Be very gentle with
your movements, being careful not to overwork the dough. Flatten the dough one last time into a 6-inch disc and
wrap in plastic wrap and refrigerate for 30 minutes before using.

For the filling

Combine the blueberries, apples, 1/2 cup [100 g] sugar, and salt in a large bowl. Let sit 30 to 45 minutes at room
temperature. Strain the sugary juice from the fruit into a medium saucepan, and return the fruit to the large bowl.

Add the remaining 1/4 cup [50 g] of sugar to the saucepan and bring to a boil over medium heat. Simmer until
reduced to a scant 1/2 cup [120 g], 5 to 6 minutes, shaking the pan occasionally to stir it. Remove from the heat and
whisk in the butter and the vanilla. Set aside to cool slightly.

Sprinkle the cornstarch over the berries and toss to coat. Add the lemon juice and cinnamon and toss to combine.
Pour the juice mixture over the fruit and stir gently.

For the streusel

In the bowl of a stand mixer fitted with a paddle, combine the flour, granulated and brown sugars, and salt, and mix
on low speed until combined. Add the butter one piece at a time, and mix on low speed until the mixture resembles
coarse sand. Stir in the walnuts.



To Assemble and Bake

Lightly flour a work surface and roll the dough into a 12-inch circle. Gently fold the dough in quarters and place it in
the pie plate. Unfold the dough, letting the excess dough drape over the edges. Gently press the dough into the
bottom and trim the overhang to 1 inch past the lip. Tuck the overhang, so the folded edges lie on the edge of the
pan. Crimp the edge of the dough, using your fingers.

Pour the fruit and all the juice into the pie crust. Place the pie plate in the freezer for about 20 minutes while the
oven is preheating. The crust should be nice and firm before you bake it.

Adjust an oven rack to the lowest position. Preheat the oven to 400 F. Place a baking sheet on the oven rack (the
preheated baking sheet helps crisp the bottom of the pie crust and catches any leaks and drips).

When ready to bake, remove the pie from the freezer and sprinkle the streusel evenly over the top. Put the pie on the
preheated baking sheet and bake for 55 to 70 minutes, until the crust and streusel is golden brown and the juices are
bubbling. If at any point during baking the streusel is browning too quickly, cover it with a large piece of aluminum
foil to help prevent burning.

Transfer the pie to a wire rack and let cool at least 4 hours before serving.



