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WHOLE WHEAT PIE CRUST 

• In a large mixing bowl, mix together: 
o 1 1/4 cup whole wheat pastry flour 
o 1 Tablespoon sugar 
o 1/4 teaspoon salt 

• Once blended, grate in: 
o 1 stick cold butter 

• Using a pastry cutter, two knives, or your hands, cut in butter until it resembles 
fine sand. 

• In a liquid measuring cup, place: 
o 1/2 cup water 
o 3-4 ice cubes 

• Slowly add ice water, 1 Tablespoon at a time until dough pulls together (you 
should only need 1/8 - 1/4 cup total; be sure not to add to much water). 

• Wrap disc of dough in plastic wrap and chill in refrigerator for an hour or so. 

LAVENDER BUTTTER 

• Mix together in a small bowl: 
o 1 Tablespoon ground culinary lavender 
o 1 stick butter, softened 

• Once mixed well, transfer to parchment paper, wrap tightly, and refrigerate until 
chilled. 

• You'll only need 1 Tablespoon of the butter for the pie, but the remaining butter is 
fantastic spread on toast. 

BLUEBERRY PIE FILLING 

• In a mixing bowl, add together the following: 
o 16 ounces blueberries, fresh or frozen (if frozen, thaw the blueberries 

and drain) 
o Zest of 1 lemon 
o 1 Tablespoon sugar (or more to taste, depending on how sweet the 

blueberries are that you're using - the point is to highlight their natural 
sweetness, not make an extra sweet filling) 

o 3 Tablespoons flour 
• Stir together to coat the blueberries. 
• Set aside. 
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ASSEMBLE & BAKE 

• Preheat oven to 400 degrees. 
• Set the pie crust out and let rest a few minutes. 
• While the crusts warms slightly, cut a circle of parchment 12-14 " in diameter. 
• Spread damp paper towels under parchment to hold it in place on counter. 
• Coat parchment with flour. 
• Flatten dough a bit with hands and place on flour in center of parchment. 
• Sprinkle flour on top of dough, then roll to about 1/4" thickness, adding more 

flour as necessary. 
• Using a slotted spoon, spoon the blueberry filling into the center of the crust. 

o I kept my filling in a large mound in the center and wrapped a large 
portion of crust over. I suggest spreading the filling out a bit more so 
there's less crust on the perimeter to fold over, leaving more of the filling 
open on top. 

• Take 1 Tablespoon of the lavender butter and cut into small pieces. Dot pieces of 
lavender butter over the filling. 

• Gently fold edges of crust over the filling. 
• Gently move parchment onto a large round backing sheet. 
• Bake at 400 degrees for 30 minutes. 
• Remove from oven, reduce heat to 350 degrees, cover pie with foil, and bake 

another 15 minutes. 
• Let cool slightly. 
• Gently slide pie onto a serving plate. 
• Cut into 8 slices and serve with a dollop of whipped cream. 
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