
sweet blueberry buttermilk pies with 

chamomile cream. 

 

 

INGREDIENTS 

BUTTERMILK CRUST 

• 1/3 cup almond flour 

• 1/4 cup coconut sugar or brown sugar* 

• 1 teaspoon kosher salt 

• 2 1/2 cups all-purpose flour plus more for rolling 

• 1 cup chilled unsalted butter cut into pieces, 2 sticks (Vegan Butter sub) 

• 1 large egg yolk  (2 tbsp of Vegan Egg Powder Sub) 

• 1/3 cup cold buttermilk plus more if needed (Hemp Milk Sub) 

PIE FILLING 

• 4 cups fresh or frozen blueberries I used about 4 cups 

• 1/2 cup coconut or brown sugar* 

http://l.thrv.me/hbh-brm-sf-almnd-flr
http://l.thrv.me/HBH2888-king-arthur-flour-all-purpose-fl


• 1/4 cup cornstarch 

• 1 tablespoon vanilla extract + 1 vanilla bean seeds removed (vanilla bean optional) 

• 4 tablespoons salt butter softened + cubed 

• 1 egg beaten 

CHAMOMILE CREAM 

• 1 cup heavy cream 

• 2 tablespoon chamomile tea packs or 1 loose chamomile tea 

• 1 tablespoon honey or powdered sugar 

• 1 teaspoons vanilla bean or 2 pure vanilla extract seeds only 

BUTTERMILK CRUST 

1. Place the almond flour, granulated sugar, salt, and all-purpose flour in a large bowl. Add butter 

and use your fingers to break the butter into the flour until mixture resembles small peas. Whisk 

egg yolk with 1/4 cup cold buttermilk in a small bowl and then add the egg mixture to the flour 

mixture. Mix with a wooden spoon, drizzling in more buttermilk as needed (no more than 1 

tablespoon at a time), until dough just comes together (a few dry spots are ok). Gently knead 

dough on a lightly floured surface until no dry spots remain, about 1 minute. Divide dough in 

half. Shape each piece into a circular disk. At this point you can cover the dough and place it in 

the fridge for up to one week OR continue on with the recipe...yes, no chilling needed! 
 

TO MAKE THE PIE 

1. Grease an 8-inch pie plate or 4 mini pie plates. 

2. Roll out 1 disk of dough onto a lightly floured surface to a 12-inch round. Carefully transfer the 

crust to the prepared pie plate (OR cut 4 smaller circles for mini pies). Lift up the edges and 

allow the dough to sink down into the dish. Trim edges to even out crust if needed, then prick the 

bottom of the dough with a fork a few times. Now grab the remaining disk of dough and roll it 

out onto a lightly floured surface to a 12-inch round (or 4 smaller rounds). Transfer to a 

parchment-lined baking sheet. Set aside. 

3. In a large bowl toss together the blueberries, coconut sugar, cornstarch, vanilla extract, vanilla 

bean seeds and butter. Toss well to coat making sure everything is well mixed. Spoon the filling 

into the prepared pie plate or plates. Make sure to scrape in all the good juices left in the bowl! 

4. Grab the reserved pie round(s) and place overtop of the blueberries. Push the edges of the top 

crust into the pie plate and then crimp the edges of the bottom crust together with the top crust. 

You can crimp fancy or crimp simple...I went with simple and used a fork. 

5. Brush the top crust with the beaten egg and then, using a sharp knife, slice four holes in the top 

of the crust for air pockets. Cover and chill pie until crust is firm, at least 1 hour or up to 2 days. 

6. Preheat the oven to 350 degrees F. 

http://thrv.me/Q16X41


7. Place pie or pies on a baking sheet and bake until juices are bubbling and crust is deep golden 

brown, about 40-50 minutes (the mini pies cook in about 30 minutes). If the crust is getting too 

brown, tent with foil. Transfer to a wire rack and let cool slightly before cutting. 
 

CHAMOMILE CREAM 

1. Add 1/2 cup of cream to a small sauce pan and bring to a low bowl. Add the tea bags, remove 

from the heat, cover and steep for 20 minutes. After 20 minutes, squeeze any of the cream out of 

the tea bags. Place the cream in the fridge to cool for about an hour. 

2. Once the cream is cool, add it to a large bowl along with the remaining half cup of cream. Using 

an electric mixer, beat on high speed until soft peaks form. Beat in the vanilla and honey until 

combined. Store in the fridge until ready to serve. 
 

 


