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Blackberry and Passionfruit Pie
from www.hummingbirdhigh.com

Ingredients

Special Equipment:
e a candy thermometer (preferably instant/digital)

For the Passionfruit Curd:
(makes around 1 cup; makes more than needed — use extras in donuts and waffles!)

e 1/2 cup (3.5 ounces) granulated sugar

e 3 large egg yolks

e 1/4 cup (2 fluid ounces) passionfruit puree

e 2 tablespoons (1 fluid ounce) freshly-squeezed lemon juice

e 1/2 cup (1 stick // 4 ounces) cold unsalted butter, cut into 1-inch cubes

For the Shortening Pie Crust:
(makes one 2 x 8-inch rectangular/9-inch circular double-lidded pie)

e 2 1/2 cups (12.5 ounces) all-purpose flour

e 1 tablespoon granulated sugar

e 1 teaspoon kosher salt

e 1 cup (8 ounces) very cold vegetable shortening, cut into 1/2-inch pieces
e 1 cup (8 fluid ounces) cold water

e 1/4 cup (4 fluid ounces) apple cider vinegar

e around 1 cup ice

For the Blackberry Filling and General Assembly:
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(enough for one pie)

e 11/2 "heaping" cups (12 ounces) fresh blackberries

e 1/4 cup (1 ounce) cornstarch

e 2 tablespoons and 1 teaspoon granulated sugar, divided into 2 tablespoon and 1
teaspoon portions

e 1 1/2 teaspoons all-purpose flour

e 1 large egg yolk

e 1 teaspoon water

e 1 tablespoon demerara (or other coarse) sugar

Recipe

For the Passionfruit Curd:
1. In a medium heavy-bottomed saucepan, whisk together 1/2 cup granulated sugar and 3
large egg yolks until well combined and you have a homogenous pale yellow mixture.
Whisk in 1/4 cup passionfruit and 2 tablespoons fresh lemon juice until the mixture thins
out and place the pot over medium heat. Cook, stirring constantly with a wooden spoon
(and make sure to use a heatproof rubber spatula to scrape the sides of the pan), until
the mixture is thick enough to coat the back of a spoon, 8 to 10 minutes, and registers

160 (F) on a candy thermometer.

2. Once the mixture registers 160 (F), remove from heat and whisk in 1/2 cup cubed
unsalted butter, a couple cubes at a time, only adding more when the previous cubes are
fully incorporated. Once all the butter has been added, use a fine-mesh sieve to strain
the curd into a small glass bowl. Cover with plastic wrap, pressing the plastic directly
onto the surface of the curd to prevent a skin from forming. Refrigerate until chilled and
set, at least 2 to 3 hours (but preferably overnight). The curd keeps in a sealed glass jar

in the refrigerator for up 2 weeks.

For the Shortening Pie Crust:



In a medium bowl, stir together 2 1/4 cups all-purpose flour, 1 tablespoon granulated
sugar, and 1 teaspoon kosher salt. Add 1 cup very cold vegetable shortening pieces
and coat with the flour mixture using a bench scraper or a spatula. With a pastry blender,
cut the shortening into the flour mixture, working quickly until pea-size pieces of

shortening remain (a few larger pieces are okay — be careful not to overblend).

In a liquid measuring bowl, whisk together 1/2 cup cold water, 1/4 cup apple cider
vinegar, and 1/2 cup ice. Sprinkle 2 tablespoons if the ice water mixture over the flour
mixture (from the first step), continuing to use the pastry blender to cut the water into the
mixture until it is fully incorporated. Add more of the ice water mixture, 1 tablespoon at a
time, using your hands to mix until the dough comes together in a ball with some dry bits
remaining. Squeeze and pinch with your fingertips to bring all the dough together, and, if
necessary, sprinkle any dry bits with small drops of ice water to combine. Divide the
dough into two equal portions. If using a rectangular pie tin, shape one portion into a
rough rectangle, and the other into a rough rectangle. If using a regular circular tin,
shape both into rough circles. Wrap each portion in plastic, and refrigerate for at least 1
hour, preferably overnight, to give the crust time to mellow. Wrapped tightly, the dough

can be refrigerated for 3 days or frozen for 1 month.

Once the dough has chilled overnight and has the texture and consistency of saltwater
taffy, it's ready to be rolled. Liberally sprinkle a work surface with flour (see baker's
notes). Unwrap the circular portion of dough (but keep the rectangular portion in the
fridge!) and place it on the work surface, sprinkling its top with flour. If the dough is hard,
let it rest for a few minutes. If the dough seems too sticky at first, add flour liberally. If
using a rectangular pie plate, roll the dough out into a rough 5 x 13-inch rectangle about
1/4 inch thick. If using a circular pie plate, roll the dough out to a circle about 11 to 12
inches in diameter and about 1/4 inch thick. In both cases, you can place your pie plate

upside down over it to check if the crust is the same size.

Move the dough into the pie plate by folding it into quarters, then moving it into the plate
and unfolding it. When the dough is in the plate, press it firmly into the bottom and sides
of the plate. Use kitchen shears to trim the excess dough, leaving about 1/4-inch

overhang over the pie plate's rim. Cover loosely with plastic wrap and place in the



coldest part of the refrigerator while you roll out the second portion of dough.

Re-flour your surface and roll the second disc of dough into a rough rectangle or circle
for the lid, following the measurements from the 3rd step. Use a cookie cutter to stamp

out designs. Transfer the lid to the refrigerator and chill while making the pie filling.

For the Blackberry Filling and Assembly:.

1.

In a medium bowl, combine 1 1/2 cups fresh blackberries, 1/4 cup cornstarch, and 2
tablespoons granulated sugar. Use your hands to toss the fruit until all the berries are
covered with a dust of cornstarch and sugar. Spoon about 1/3 cup passionfruit curd over

the mixture, and use a rubber spatula to toss until the fruit is coated with curd. Set aside.

In a small bowl, whisk together 1 1/2 teaspoons all-purpose flour and remaining 1
teaspoon granulated sugar until well combined. Remove the pie plate lined with the pie
crust base from the refrigerator, and use a pastry brush to the base of the pie with the
flour and sugar mixture until completely covered. Make sure you get the sides of the pie

too!

Once the base has been "floured", use an offset spatula or the back of a spoon to
spread about 1 tablespoon of passionfruit curd across the pie crust base and sides.
Spoon the blackberry and curd filling (from the 1st step) into the pie, using your hands to
pat down the fruit to create an even layer. Remove the designed lid from the refrigerator
and transfer carefully onto the pie. Fold the edges of the base over the lid and crimp to
seal the lid onto the base of the pie. Transfer to the freezer and chill for 20 minutes,

preferably an hour.

Once the pie has chilled and you're ready to bake, center a rack in the oven and preheat

to 350 (F). Prepare a sheet pan by lining with parchment paper.

Once the oven has preheated, remove the pie from the freezer and set on the
parchment lined sheet pan. In a small bowl, quickly whisk 1 large egg yolk and 1
teaspoon water together to create the egg wash for the pie. Use a pastry brush to brush

the lid and edges with the egg wash; sprinkle immediately with demarara sugar,



concentrating the sugar more on the center of the lid than the edges. Transfer to the
oven and bake for at least 1 hour, or until the crust has turned golden and the juices are
bubbling. If the edges of the pie starts to brown faster than the rest of the lid, cover

loosely with aluminum foil.

6. Remove from oven and transfer to a wire rack to cool completely before slicing. Enjoy!

Tag your creations on Instagram #hummingbirdhigh

For baker’s notes and more recipes, please visit www.hummingbirdhigh.com
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