
The recipe
Yield 8

Preparation time 1 hour

Cooking time 30 minutes

Chilling time 3 hours

Total time 4 hours 30 minutes

Difficulty You can breeze 
through this one

Equipment
Mixing bowls

Whisk

Clean workstation

Mr Trusty

Fork

Pie weights, rice or beans

Tart pan or pie tin

Ingredients
Shortcrust pastry
150g All-purpose flour

90g Butter, unsalted, chilled and cubed

0.2 tsp. Salt

1.6 Tbsp. White sugar

1 Large egg yolk

1.6 Tbsp. Ice cold water

 Pastry cream
4 Egg yolks large

80g White sugar

3½ Tbsp. Corn flour

376ml Full cream milk

45g Salted butter

1 tsp. Vanilla essence

Pinch Salt

Blueberry pie



Method
Shortcrust pastry
1 Add flour, sugar, salt to a bowl.

2 Next, add the chilled cubed butter.

3 Cut and rub the butter into the flour until evenly 
distributed and the grains are small.

4 Now, add egg yolk and ice water. Mix until combined 
and a dough is formed.

5 Tip this onto a floured workstation and roll into a 
ball.

6 Press the ball flat into a disc and chill for about 30 
minutes.

7 When the pastry has chilled, roll the disk out until 1 
cm to 2 cm thick.

8 Roll this onto your rolling pin and then transfer it to a 
baking pan for tarts.

9 Use your hands to gently fit the pastry into the tart 
pan.

10 Trim off any pastry that is hanging over the sides 
and chill again for about 10 to 15 minutes.

Ingredients
Blueberry filling
160g Fresh or frozen blueberries

45ml Water

50g Sugar

Pinch Salt

1.5 Tbsp. Corn flour

50-80g Fresh blueberries extra for for garnishing



Method
11 Preheat the oven to 375°F (180°C).

12 Use a fork to dock the bottom of the pastry.

13 Place a lining of greaseproof paper over the pastry.

14 Add your pie weights like dried beans or rice etc.

15 Bake the shell with pie weight/beans for 10 to 15 minutes.

16 Remove the weights and paper carefully.

17 Continue baking for another 10 minutes or until you start getting a nice light 
golden-brown colour.

18 Remove and set aside to cool. 

Pastry cream
19 Bring milk up to a low simmer. In a bowl combine egg yolks, corn-starch, and 

sugar. Mix until smooth.

20 Once the milk is hot, temper the eggs mix by adding a little of the hot milk and 
whisking constantly. Add this mixture back to the hot milk and whisk until all 
smooth. No curdling guys.

21 Add the vanilla essence or fresh vanilla pod at this point.

22 Place this over low to medium heat and cook until thick. Do not forget to stir this 
constantly.

23 This recipe thickens more than a regular pastry cream due to the corn flour.

24 Remove the heat and stir in the butter until it is all dissolved.

25 Cover the surface of the pastry cream and allow to cool completely. Chill once 
cool.

Blueberry filling
26 Add the blueberries, salt, sugar and only half of the water to a pan.

27 Cook on medium heat until all the sugar has been dissolved.

28 Add the corn flour to the remaining water and mix well.

29 Add this into the pan and cook until everything becomes thick and very shiny.

30 Remove from heat and set aside to completely cool.



Method
Assembly
31 Add the pastry cream to the par baked shortcrust.

32 Make sure it is evenly spread.

33 Using a spoon, add the blueberry mixture onto the top of the pastry cream.

34 Take care to not mess up the pastry cream when you spread around the filling.

35 Place this tart into the fridge for at least 3 hours.

36 Once set you can add fresh berries to the top if you want to.

Some tips
37 Bake your crust before you start with everything else so it’s ready to go.

38 Keep the tart in the baking tin until you are done assembling it. Any breaks at this 
point will result in frustration of note. Okay?

39 If you get a crack in your tart it will be fine, continue to fill as per the method and all 
the filling should hold everything in place.

40 Always place the tart on a flat surface so it does not crack on the sides or centre 
from pressure.

41 Remember to concentrate when you make your pastry cream.

42 Fresh fruits on top of the pastry will cause the pastry to be soggy over time so only 
add them when you need them.

43 Chilled pie slices better so make sure you chill everything.

44 Use a glaze to make fresh fruit garnished look great and seal them up so they do 
not bleed much.




