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Darrell Evans' Bumbleberry Pie
Submitted by: Datrell Evans
Crust:
1 cup (2 sticks) unsalted butter, chilled, plus more for the pie plates Do you have a recipe that you think every-
2 Y2 cups all-purpose flour, plus more for rolling out the dough one “has just got to try?” Turn it in to the
1 teaspoon salt church office, or send it to:
1 teaspoon sugar ¢jeremey@hotmail.com to be included in
Yito V2 cup.ice water future issues of the PAC newsletter.

h fresh or frozen blueberties, raspberries, sliced strawberties
resh or frozen chopped rhubarb
4 cups chopped, peeled baking apples.

2 cups sugar
2/3 cup all-purpose flout .h_ I‘
2 tablespoons le

Making the Crust:
Step 1

Cut each stick of butter into eight pieces, and refrigerate until needed.
bowl, and mix to combine.

Step2

Add the chilled butter into the flour mixture. Using a pas
the mixture should resemble coarse meal with small piece
(If you choose to use a food processor: pulse in the butter 8 to ccondsi/ q through the
feed tube with machine running.)
Step 3

Drizzle 2 tablespoons ice water over the flour-butter mixture, and blend. Repeat with an additional 2 tablespoons
water. At this point, you may have to add more water: When a handful of dough squeezed together just holds its
shape, you've added enough; If the dough crubles, continue incorporating watet, 1 tablespoon at a time, checking the
consistency after each additional tablespoon.

Step 4

Turn the dough out onto a clean work surface. Divide the dough into two equal pieces, and place on two separate
sheets of plastic wrap. Flatten and form two disks. Wrap, and refrigerate at least an hour.

gar in a large mixing

mixture;

Step 5

Lightly dust a clean, dty ith flour. Place the chilled dough in the center of the work surface, and dust
the dough as well as the . Position the rolhng pm on the center of the disc of dough, and begin
rolling the dough aw, ai ontlnue turnmg and rolling until you

have an even 1/8 in

dry pastry brush is € rolling process.

Step 6 k l

Lightly butter the p dough, roll it around the pin, lift up, and unroll
over the buttered pie p S, © gh into place. Trim any excess dough with a paring

knife or kitchen shears, le
Makes two eight to ten inch crusts.

Finishing the Pie:

Combine filling ingredients (partially thaw fruit if necessaty)

Spoon into crust. Top with remaining crust. Seal and flute edges. Brush with egg wash.
Bake at 350° for 50-60 minutes until golden brown.

This recipe is enough for two pies.




