Blueberry Pie Bars

Yield: 16 bars

Source: New York Times Cooking (Samantha Seneviratne)

Time: about 1 hour, plus chilling

These bars are best made with handpicked Ely wild blueberries! They have a shortbread crust and
topped with a jammy fruit and cream cheese filling. If you run out of our local wild berries, substitute

frozen wildberries. Do not thaw before using.

INGREDIENTS for the Crust

10 2/3 ounces shortbread cookies (2 packages)
3 T. granulated sugar

1T. all-purpose flour

% teaspoon kosher salt

4 T. unsalted butter, melted

INGREDIENTS for the Filling

8 ounces cream cheese, at room temperature
% cup plus 1/3 cup granulated sugar

1 large egg

3 cups (12 ounces) wild blueberries
fresh or frozen (but not thawed)

1 T. cornstarch

Pinch of kosher salt

INGREDIENTS for the Topping

5 1/3 ounces shortbread cookies

1T. all-purpose flour

% teaspoon kosher salt

% teaspoon baking powder

1T. granulated sugar

2 T. unsalted butter, at room temperature

1 large egg yolk

INSTRUCTIONS for the Crust

Heat oven to 350 degrees. Line a 9-inch square pan
with parchment paper, leaving a 2-inch overhang on
2 sides. In a food processor, combine shortbread
cookies, sugar, flour and salt and pulse until you
have fine crumbs. Add butter and pulse until crumbs
are evenly moistened. Transfer mixture to the
prepared pan and press down into an even layer.
Bake until fragrant and a shade darker, 15-20
minutes.

INSTRUCTIONS for the Filling

In @ medium bowl, add cream cheese, % cup of sugar
and 1 egg and mix until smooth. In a separate
medium bowl, add blueberries, remaining 1/3 cup
sugar, cornstarch and salt and toss to combine.

INSTRUCTIONS for the Topping

In a food processor, combine shortbread, flour, salt,
baking powder and sugar and pulse to combine. Add
butter and egg yolk, and pulse until the mixture is
evenly moistened.



PUTTING it all together

Remove crust from oven and top it evenly with cream cheese mixture and then blueberry mixture.
Sprinkle topping over blueberry layer, squeezing to make some larger clumps. Bake until filling is set and
no longer jiggly, 35-40 minutes. Transfer to a rack to cool completely then chill in the refrigerator for at
least 1 hour.

To serve, use a sharp knife to release edges. Using parchment overhang, lift and transfer to a cutting
board and cut into 16 squares.

If you use a smaller pan (8 x 8), the bars will be much thicker and take longer to bake. It is harder to
assess the “jigglyness” to determine when it is done. Add 5 minutes at a time and check it frequently. |
am thinking about upping the ingredients to make thisin a 13 x 9 pan by using 1 % times quantities of
the ingredient list.

Shortbread cookies can be expensive: | tested this with Pepperidge Farms cookies. | plan to test it again
with Lorna Doone cookies which should be less expensive. If you have the time, making your own
shortbread cookies (or using leftovers) would be deluxe!



