1
can Eagle brand milk
1/3
cup lemon juce

½
tsp. Almond extract
1
tsp. Vanilla

½
cup whipping cream
1
can blueberry pie filling


Combine Eagle brand milk, lemon juice, vanilla, and almond extract and stir ‘till mixture thickens. Whip cream, and fold into lemon mixture. Spoon into cooled shell. Refrigerate ‘till firm, top with pie filling. Pretty much any kind of pie filling will work, blueberry is my favorite but the recipe originally called for cherry. I have also used blackberry.


The pie crust is supposed to be made by adding ½ cup slivered almonds to a normal pie crust pastry and baking it, but I like shortbread pie crust or a graham cracker crust just as well or better, and you don’t have to turn on the oven. It is better to get one of the oversized crusts, as this makes a bit too much to fit into a normal one (in fact, if you make a double, you can make 3 pies out of it). This is a very easy recipe to mix and put into the ‘fridge, then just pour the topping on when ready to serve.

Blueberry Pie














