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Filling Crust
6 Cups Frozen Blueberries, thawed. 3Cups All-Purpose Flour
1Cup Sugar 11/2tsp Salt
3TBSP  Tapioca Starch 1Cup Shortening
2 tsp Lemon Juice 8 TBSP Ice Water (More/Less)
1/2 tsp Lemon Zest 1 Egg White, Beaten
1TBSP Butter Granulated Sugar
Dash Salt

1. Preheat oven to 450 degrees.

2. In saucepan heat blueberries to a boil.

3. Mix together sugar, salt, and tapioca starch. Add berries all at once,
stirring until thickened and clear.

4. Remove from heat. Stir in lemon juice, zest, and butter. Set aside while
preparing crust.

5. Crust—Combine flour and salt. Cut in shortening until evenly crumbly.
Add cold water 1-2 tablespoons at a time, tossing with fork, until
dough holds together. Divide in half. Roll out 1 part to fit 9-inch pie
pan.

6. Pour filling into pastry-lined pan. Roll out other half of dough.
Put over top of pie. Trim edges and flute. Brush with egg white
Sprinkle with sugar. Cut vents for steam.

7. Bake at 450 degrees for 10 minutes. Reduce oven to 375
degrees. Bake another 30-40 minutes. Cool on rack.
Makes 1 9-inch pie.
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