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Blueberry sour cream Pie  

Ingredients: Filling  

1   Pie crust  

12  Oz  Sour cream  

5  Oz  Cream cheese, softened  

1   Egg  

234  Grams  Sugar  

7  Ml  Vanilla  

1.5  Grams  Salt  

24  Grams  Flour  

4  Cups  Blueberries  

Ingredients: topping  

1  Oz  Butter, softened  

24  Grams  Flour  

42  Grams  Chopped pecans  

Servings:   

 1 deep dish pie  

Time to Prep:  

15 minutes   

Cook Time:  

35 minutes  

Cook temperature:  

400 ° 

Directions:  

o Preheat oven to 400 °.  

o In a large mixing bowl, beat the softened cream cheese, 
sour cream, and sugar until light and fluffy.  

o Add the egg and vanilla, mix  until fully incorporated , 
and then mix in flour and salt.  

o Gently fold in the fresh blueberries, then pour the 
filling into the prepared pie crust.  

o Bake for 25 minutes.  

o While the pie is baking, prepare the pecan streusel. In a 
small bowl, toss the pecans with the softened butter 
until coated. Sprinkle the flour over the pecans and mix 
until evenly combined.  

o After the pie has baked for 25 minutes, evenly sprinkle 
the pecan streusel over the top. Return the pie to the 
oven and bake for an additional 10 minutes, or until the 
pie reaches an internal temperature of 190 °F.  

o Allow the pie to cool to room temperature or chill in 
the refrigerator before serving. Delicious served 
warm or chilled!  


