
Killer  
Blueberry Pie

• 4 cups fresh blueberries
• 3⁄4 cup sugar
• 1 ⁄2 cup water
• 2 tsp. cornstarch
• 1 tbsp. butter
• 1 ⁄4 cup slivered almonds, toasted

• �1 tbsp. Cointreau or  
orange liqueur (optional)

• Baked 9” pie shell
• 1 cup whipping cream
• 1⁄4 tsp. almond extract
• Sugar to taste

Recipe by Bonnie Gluhanich
Muskegon, MI

INGREDIENTS

PREPARATION TIME
45 minutes. 



DIRECTIONS

Put first three ingredients in saucepan, boil and 

cook until soft, 10 minutes. Cool. Mix cornstarch 

with small amount juice from berry mixture, stir to 

dissolve. Add berry mixture and cook until thick, stir 

so it won’t stick. Add butter, cool. Add remaining 

berries, almonds and liqueur, pour in to shell. Whip 

cream with almond extract and sugar to taste, spread 

over pie. Makes 6 – 8 servings.
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