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Lemon Cream and Blueberry Pie

INGREDIENTS

Lemon Curd and Mousse
 1 ½ cups sugar
 2 ¼ teaspoons cornstarch
 ¾ cup freshly squeezed lemon juice
 2 teaspoons grated fresh lemon peel
 9 large egg yolks
 ¾ cup unsalted butter (1 ½ sticks) cut into ½-inch cubes

 ½ cup chilled heavy cream

Blueberry Compote
 2 cups fresh blueberries – divided
 3 tablespoons sugar
 ½ teaspoon freshly squeezed lemon juice
 1 teaspoon finely grated lemon peel
 Pinch of salt
 1 teaspoon all purpose flour

Crust
 2 cups bleached all-purpose flour
 1/2 teaspoons salt
 1/2 teaspoons sugar
 1 - 1/2 sticks chilled unsalted butter - cut into pieces
 3 tablespoons chilled Crisco
 4 tablespoons ice water (more if needed)
 2 teaspoons fresh lemon juice

Topping
 2 cups whipping cream
 1/3 cup powdered sugar
 1 teaspoon vanilla extract

DIRECTIONS

Lemon Curd and Mousse:

Whisk sugar and cornstarch in heavy saucepan to blend. Add lemon juice and whisk until

cornstarch dissolves. Whisk in yolks. Add butter. Cook over medium heat until curd thickens and

boils, whisking constantly, about 8 minutes. Transfer curd to medium bowl and press plastic wrap

directly onto the surface. Refrigerate for at least one day. Using electric mixer, beat whipping

cream in medium bowl until peaks form. Fold ¾ cup lemon curd into whipped cream ¼ cup at a

time. Chill lemon mousse at least 2 hours and up to 6 hours. Keep remaining curd chilled.

(continued on next page)
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Lemon Cream and Blueberry Pie (cont.)

Blueberry Compote:

Combine 1 of the cup blueberries, sugar, lemon juice, grated lemon peel and salt in a small

saucepan. Stir over medium heat until sugar dissolves, about 4 minutes. Whisk in flour, cook 1

minute. Remove from heat. Stir in remaining 1 of cup blueberries. Transfer compote to small

bowl. Cover and refrigerate at least 2 hours.

Crust:

Combine flour, salt and sugar in bowl of food processor, process for 30 seconds. Add butter and

shortening and process until coarse meal forms. Add ice water and lemon juice and process until

dough gathers into a ball. Divide into 2 equal balls. Flatten each ball into a disk, using one for

this recipe and freeze the other for another pie.

Wrap disks separately in plastic; chilling the one you use for at least 1 hour.

Preheat oven to 375 degrees. Roll out one disk of pie dough on a lightly floured surface to a 14-

inch round. Transfer crust to a 9-inch diameter glass pie dish. Trim overhang to 1 inch. Fold

edges under and crimp decoratively, chill 30 minutes. Line crust with foil; fill with dried beans or

rice. Bake crust until sides are set, about 20 minutes. Remove foil and beans from crust. Bake

crust until golden and cooked through, piecing with fork if crust bubbles, about 20 minutes longer.

Transfer crust to rack and cool completely.

Spread 1 ½ cups of the remaining lemon curd over bottom of crust. Using a slotted spoon and

leaving most of the juices behind, spoon ¾ cup blueberry compote evenly over the curd. Drop

lemon mousse in dollops over blueberries; spread to cover berries over mousse. Using slotted

spoon, spoon remaining blueberries over mousse. Chill pie until ready to top with whipped cream

topping.

Topping:

Beat whipping cream with powdered sugar and vanilla in large clean bowl of your mixer with the

wire whip attachment until soft peaks form. Fill a pastry bag with the whipped cream and pipe

decoratively over top of pie, leaving 1-inch plain border to expose some of the mousse and

blueberries. Serve immediately.

Serves: 8


