Vera’s Bl vcbcmfb] Fie

lngrodion‘l'g for FaC‘hrb’
2 cups How

1 cup Crisco™ all \/ogd’ab{o Qhorf’oning,
% +ca§{>oon Galt
4 TLabfc@Foong cold water

lngrodion’l'c for Pio filling_
1 cup white §vgar
3 1"ab!cg{>oon§ 1La{>ioc/a

4 cups frech (or frozen) bluebervies

Directiong:
1. Preheat oven to 425°F.
2. In a medivm bowd, mix 1L05pﬂacr flowr and calt. Cut in éhorfcning until mixture resembles coarse
meal.

3. Stir in water 5{/;#!»] to flowr mixture ntil smooth. Divide Faéhfv] mto 2 even ballg.

4. Roll ovt fivst ball of pastry on ligh’r!q flowred wared paper.

5. Line pie dish with one pie crust. (For further tips from Nana, please read the Blueberry Fie
chapter of Barm Swallons The Second Adventure by Carolyn J Morric)

6. Mix Sugar and tapioca, and Sprinkle over blueberries.

7. Four berry mirture into the crust.

8. Cut chaining_ pastry into %2 inch wide <trips and make lattice fop. Crimp and flute oolggg.

9. Bake pie on lower shelf of oven for about SO minvtes or until crust i 59{91@” brown.
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