PUGET SOUND

ICEBOX BLUEBERRY PIE
A true hot summer days delight

Ingredients:

%  c.sugar

3  T.cornstarch

Ya t.salt

2|3 c. water

4-5 c. fresh blueberries

2 T. butter

1% T. lemon juice

Y, c. Gran Marnier liqueur

Method:
Bake a single pastry shell in 8" or 9" pie pan.

To make filling combine sugar with cornstarch and salt in a saucepan. Add water
and 1 cup blueberries. Heat to boiling, stirring constantly, boil until very thick
about 15 minutes. Remove from heat and stir in butter, lemon juice and Gran
Marnier. Let cool. Stir in remaining blueberries into cooled mixture. Refrigerate
1 hour. Spoon into pastry shell. Refrigerate at least 1 more hour. Store in
refrigerator.

Concentrated orange juice or Orange Liqueur may be used in substitution for
Gran Marnier.

Submitted by Pat & Debby Donnelly
Donnellys Riverbank Blueberries
11827 Reiner Road

Monroe, Wa. 98272

360-793-2114

Puget Sound Fresh is a program of Cascade Harvest Coalition, with funding provided by King, Snohomish and Pierce Counties and
King Conservation District. For more information and to find other recipes, visit: www.pugetsoundfresh.org



