Blueberry Pie

If you are constructing a lattice, use the greater amount of cornstarch suggested to prevent a watery filling from bubbling over the strips. (I use a full top crust and the greater amount.)
1 Flaky Pastry recipe prepared

Roll half the dough into a 13-inch round, fit it into a 9-inch pie pan, and trim the overhanging dough to ¾ inch all around. Refrigerate. Roll the other half of the dough into a 12-inch round for the top crust and refrigerate it.

Position a rack in the lower third of the oven. Preheat the oven to 425ºF.

Combine and let stand for 15 minutes:

5 c. blueberries, picked over

¾ to 1 c. sugar

3 ½ to 4 T. quick-cooking tapioca or cornstarch (Use cornstarch for lattice pie.)

1 T. strained fresh lemon juice

1 t. grated lemon zest (optional)

⅛ t. salt

Pour the mixture into the bottom crust and dot with:

1 to 2 T. unsalted butter, cut into small pieces

Brush the overhanging edge of the bottom crust with cold water. Cover with the top crust or lattice, then seal the edge, trim and crimp or flute. If using a closed top crust, cut steam vents. Bake until the crust is richly browned and the billing has begun to bubble, 40 to 50 minutes. Let cool completely on a rack, 3 to 4 hours. If you wish to serve the pie warm, place it in a 350ºF oven for about 15 minutes. The pie is best if eaten promptly, but it can be kept at room temperature for 2 to 3 days.

