
Ann's Blueberry Pie

Serves 6 for dessert.  Ann sometimes uses frozen berries for the pie contents, but fresh is always better.  Thaw the frozen berries thoroughly and discard any excess liquid.  The frozen berries are usually more tannic and less sweet, so you might want to increase the sugar to 3/4 cup.

1. PIE SHELL.  Use a frozen deep-dish pie shell for simplicity.  Thaw for 15–20 minutes.  Do not prick the pastry.
1 frozen deep-dish pie shell

2. Preheat oven and a baking stone or a cookie sheet to 400(F.

3. In a large bowl, stir the sugar, cornstarch, cin​namon, and blueberries together.  Don't worry if some of the berries are crushed.  Pour into the unbaked pie shell.
1/2 cup sugar

3 tablespoons cornstarch

1/2 teaspoon cinnamon

4 cups from a total of 6 cups fresh blueberries

4. BAKE the pie on the baking stone or cookie sheet for 1 hour.

5. Remove pie from the oven.  Distribute fresh ber​ries over the top of the baked pie and let cool for 30 minutes.
The remaining 2 cups fresh blueberries

6. MENU IDEAS.  Serve with vanilla ice cream or frozen yogurt, or whipped cream.
Vanilla ice cream, frozen yogurt, or whipped cream (crème 

    fraîche or sweetened sour cream would also be good)
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