BLUEBERRY CRUSTADA

YOU WILL NEED:  

FILLING – 4 CUPS BLUEBERRIES, 1 CUP SUGAR, 3 TBS CORNSTARCH OR 6 TBS FLOUR, 1 CUP WATER 

CRUST – 2 STICKS SOFTENED BUTTER, 2 CUPS SUGAR, 3 EGGS, 3 CUPS FLOUR

PREHEAT OVEN TO 350 DEGREES.  

TO MAKE FILLING:  IN A LARGE SAUCEPAN.  MIX SUGAR AND CORNSTARCH TOGETHER.  ADD WATER GRADUALLY. WHISK OUT LUMPS.   BRING MIXTURE TO A BOIL AND ADD BLUEBERRIES.  LOWER HEAT AND COOK 3 TO 4 MINUTES, STIRRING CONSTANTLY UNTIL MIXTURE THICKENS.  BE CAREFUL NOT TO CRUSH THE BLUEBERRIES.  SET ASIDE TO COOL.  

TO MAKE CRUST:  CREAM BUTTER AND SUGAR TOGETHER.  ADD EGGS ONE AT A TIME, CREAM AFTER EACH EGG. GRADUALLY ADD FLOUR ON LOW SPEED TILL DOUGH FORMS. 

TO ASSEMBLE:  PLACE 2/3 OF THE BATTER IN A GREASED 10X13 PAN, SPREAD OUT.  TOP WITH FILLING AND SPREAD OUT.  DROP GLOBS OF REMAINING BATTER ON TOP.  BAKE UNTIL BUBBLY AND CRUST IS SLIGHTLY GOLDEN, APPROX 45 MINUTES.  

THIS RECIPE IS FROM INTERN MARINA CINAMI 

NEXT WEEK:  MEXICAN CHOCOLATE POUND CAKE

