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Fresh Berry Custard Pie
Enjoy the berries of the season in this refreshing berry custard pie. Watch how easy it is to make a
gluten-free pie crust: Pie Crust 3 Ways

Ingredients

Single Crust
1 3/4 cups Pamela’s All-Purpose Flour Artisan Blend
½ cup butter (8 TBSP), chilled and cubed
3 to 4 TBSP ice cold water
Double Crust - if you want to save one crust to use for another pie
3½ cups Pamela’s All-Purpose Flour Artisan Blend
1 cup butter, chilled and cubed
7 to 8 TBSP ice cold water
Filling
3 cups fresh berries
½ cup sugar
1/3 cup Pamela’s All-Purpose Flour Artisan Blend
½ tsp salt
3 eggs
1½ cups whole milk
3 tsps. vanilla extract

Directions

Pre-heat oven to 350°.

In the bowl of a stand mixer, using paddle attachment, cut chilled butter into the flour until small
pea-sized pieces form (or use pastry blender or two knives). Slowly add ice water just until
dough comes together (not sticky). Add 1 tsp additional water at a time if dough is too dry. Do
not over-handle dough.

Divide dough in half if making double recipe. If making single crust, use all of the dough. Roll
between sheets of parchment or plastic wrap, to about 1/8" thick. Peel off top layer and invert
the dough into lightly greased pie plate. (Cover and chill if dough is too soft.)

Pre-bake the crust in middle of oven for 28 to 30 minutes.

Combine flour, sugar, salt, and milk in a medium saucepan. Simmer on medium heat and stir
constantly until thick. Reduce to a low heat and continue to stir for 2 additional minutes.

In a separate small bowl, slightly beat 3 egg yolks, pour a small amount of the hot mixture into
egg yolks and combine, then pour the eggs back into the hot mixture. Cook for two minutes
longer, stirring constantly. Remove from heat and stir in vanilla.

http://magento-513015-1628136.cloudwaysapps.com/pie-crust-3-ways-recipe-video
http://magento-513015-1628136.cloudwaysapps.com/products/baking-mixes/artisan-flour-blend/
http://magento-513015-1628136.cloudwaysapps.com/products/baking-mixes/artisan-flour-blend/
http://magento-513015-1628136.cloudwaysapps.com/products/baking-mixes/artisan-flour-blend/


© Pamela’s Products, Inc.

2

Fill cooled pie crust with custard, add fresh berries and refrigerate for one hour. Serve and enjoy!


