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• CRUST 
o In a medium mixing bowl, stir together: 

§ 3/4 cup unbleached all-purpose flour 
§ 1/2 cup whole wheat pastry flour 
§ 1/4 teaspoon salt 
§ 1 Tablespoon sugar 

o Grate in: 
§ 1 stick cold butter 

o Cut in butter until mixture resembles fine sand 
o Add: 

§ 1 egg 
o Mix together until dough begins to come together 
o Add: 

§ ice cold water, 1 teaspoon at a time just until dough pulls 
together 

o Be sure not to add too much water 
o Once dough pulls together, shape into a disc about 2 inches thick and wrap 

tightly in plastic wrap 
o Refrigerate dough until just chilled 

 

• PLUM FILLING 
o Wash and thinly slice: 

§ 8-9 black plums, discarding seeds 
o Place plums in a mixing bowl 
o Add: 

§ 3-4 Tablespoons sugar, depending on how sweet or tart the plums 
are 

§ 2-3 Tablespoons flour, depending on how juicy the plums are 
o Stir to coat the plums with the flour and sugar 

 

• ASSEMBLY 
o Remove pie dough from refrigerator and let sit a few minutes to soften 
o While dough sits, cut parchment to be longer and wider than a rimmed, 

rectangle baking sheet 
o Mark on the parchment the inside edges of the rim 
o Place parchment on counter and dust it with flour 
o Place dough in center of parchment 
o Dust top of dough with flour 
o Gently roll to fit the size of the parchment to the marks you made of the 

inside rim of the baking sheet 
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o Using the remaining edges of the parchment, gently pick up the parchment 
with the dough and place in the baking sheet, adjusting the edges of dough 
a bit as needed 

o Spread the plum mixture evenly over the dough 
§ If you have lavender butter, cut 3 Tablespoons into small bits and 

dot all over the plum filling 
§ To make lavender butter, mix 1 Tablespoon culinary Lavender 

with 1 stick softened butter, wrap in plastic wrap or parchment 
paper, and refrigerate. 

o Bake in a 400 degree preheated oven for 30 minutes or until crust is 
golden on the edges and what juice is there is bubbly 

o Cool slightly, then cut into slices and serve topped with whipped cream 

 

 

           
Dotted with Lavender Butter    Plum Pie     Topped with Whipped Cream 
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