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HOME COOKING
with Cathy

Ingredients

Baking Directions:

Pie Crust Directions
1.	 Stir the flour and salt together.

2.	 Cut in the lard with a pastry blender or 2 knives until the 	
	 shortening is in pea size pieces.

3.	 In a measuring cup, combine the egg and vinegar.

4.	 Add enough cold water to make one cup.

5.	 Stir the liquid into the flour mixture, adding just enough to 
	 make the dough cling together.

6.	 Stir the water in with a wooden spoon until mixed thoroughly, 	
	 then gather the dough into a ball, and separate into 6 portions.

7.	 Cover and refrigerate for one hour, you can chill overnight, 	
	 covered, providing you leave it at room temp for 15 mins before 	
	 rolling.

8.	 Lightly flour surface and roll into circles, then pat the dough into 	
	 pie pans, following pie recipes. Be careful not to stretch the 	
	 dough.

9.	 This is also a good dough for tarts, but you will want to roll the 	
	 dough a little thicker than you would for pies.

1.	 Preheat oven to 375 degrees F (190 degrees C).

2.	 Mix sugar, cornstarch, salt, and cinnamon, and sprinkle over blueberries.

3.	 Line pie dish with one pie crust. Pour berry mixture into the crust, and dot with butter.  
Cut remaining pastry into 1/2 - 3/4 inch wide strips, and make lattice top. Crimp and flute edges.

4.	 Bake pie on lower shelf of oven for about 50 minutes, or until crust is golden brown.

My column this month is dedicated to Joan Anyan & Arline Ayre. For 
decades those two beautiful and talented ladies participated in fierce 
but friendly baking competitions at the Orono Fair. We can only hope 
that they are baking up a storm in Heaven. To honour them, here is one 
of their award winning recipes.  

“This is the best when made with fresh picked blueberries! It is a beauti-
ful sight with a lattice top.”

•	 3/4 cup white sugar
•	 3 tablespoons cornstarch
•	 1/4 teaspoon salt
•	 1/2 teaspoon ground cinnamon 
•	 4 cups fresh blueberries 
•	 1 recipe pastry for a 9 inch double crust pie 
•	 1 tablespoon butter 

Pie Crust Ingredients  
(Makes 3 pies and lids or 6 pie crusts)

•	 5 1⁄2 cups all-purpose flour
•	 2 teaspoons salt
•	 1 lb Tenderflake Lard
•	 1 egg, stirred slightly
•	 1 tablespoon vinegar
•	 7⁄8 cup cold water

Blueberry Pie
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CLARINGTON

& IMPLANT SOLUTIONS

“The job was professional, perfect 
fit/colour, within time and budget. 
I couldn’t be more pleased. To say that 
I would recommend you would be an 
understatement, Thank you for the 
implant service you recently 
performed for me.”

• Implant Supported Dentures

• Teeth In A Day (All-On-4)

• Full Upper And Lower Dentures

• Partial Dentures

• Same Day Repairs & Relines

• House Calls Available

AFTER

BEFORE

claringtondentureclinic.ca

GEORGE VAN DYK

nulifehearing.com

NEWCASTLE
905.987.5393

BOWMANVILLE
905.623.9898

B O W M A N V I L L E  |  N E W C A S T L E

H E A LT H  C E N T E R S
DENTUREHEARING Newcastle Office        Visit 50 Mill St. N, Newcastle

Bowmanville Office    Visit 43 Ontario St., Bowmanville
TWO LOCATIONS
TO SERVE YOU!

RYAN STECKLEY HIS

CHELSEA MCDONALD HIS

COMPLIMENTARY 
HEARING ASSESSMENTS

• Custom Hearing Protection
• Brain Hearing Technology
• Servicing all Manufacturers
• Hearing Aid Dispensary
• Rechargeable Hearing Aids
• Hearing Aid Repairs

OUR SERVICES:

ACCEPTING ODSP, DVA, WSIB 
AND PERSONAL INSURANCE

COMPLIMENTARY DENTURE 
& IMPLANT CONSULTATIONS

 

 

 

Meet your MP  
Erin O’Toole 
Proudly serving Durham 

ERIN O’TOOLE BELIEVES IN: 
 
 Low Taxes for Families & Seniors 
 Strong Private Sector Job Growth 
 Safe Communities 
 Accountable Government 

 
A strong local and national voice that is Accountable, 
Accessible & Professional.  
 
Check in with me for information about my upcoming  
Town Hall meeting in the fall.  




