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Free Recipe Guide  

to Cleo’s new  

culinary mystery,  

Dead to the Last Drop,  

click here. 

Cleo Coyle’s 
Blueberry  
Hand Pies 
Recipe text and photos (c) by Alice Alfonsi   

who writes The Coffeehouse Mysteries as 

 Cleo Coyle with her husband Marc Cerasini 

When I have a hankering for hand pies, 

this is the recipe I use. The crust is tasty and 

tender, but it's also strong enough to hold 

together for a pan-free pie. As you'll see, my 

“secret ingredient” is plain yogurt, which 

accomplishes a few things in the recipe. It slightly  

reduces the amount of butter and shortening, thus 

reducing the calorie count a bit. It makes the dough  

easier to work with. It also boosts the crust’s flavor.  

The slight tanginess of the yogurt offsets the heaviness  

of the butter and shortening and creates a crust with  

a brighter flavor, one that especially complements the  

taste of a fruit pie. If you try this recipe, I sincerely  

hope you will eat with joy! ~ Cleo 

Cleo’s Yogurt Pastry Crust 
 

Makes 6 or 7 hand pies, depending on size and  
crust thickness 

 
Ingredients 

2 cups all-purpose flour  

½ teaspoon kosher salt  

1 Tablespoon sugar  

1 stick (½ cup) unsalted butter, very cold  

¼ cup (4 T) solid vegetable shortening (e.g. Crisco), cold  

2 large eggs  

1 Tablespoon water  

¼ cup plain regular yogurt – full-fat yogurt is best 

    (low-fat is okay to use, but do not use nonfat yogurt)  
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Step 1 - Sift flour, salt, and sugar into a bowl. Cut butter 
into small slices, add solid shortening and use fingertips 
or pastry blender to work the fats into the flour. (Or pulse 
mixture in a food processor.) When mixture resembles 
coarse meal, place bowl in refrigerator to keep cold.  
 

Step 2 – Measure out the yogurt and place in a small 
bowl. Into a separate small bowl, crack two large eggs, 
add the 1 T. of water, and whisk vigorously until well 
blended. Measure out ¼ cup of this egg-water mixture 
and combine it with the yogurt. Using a fork, vigorously 
whisk the yogurt and egg-water mixture until blended 
and smooth. (Reserve remaining egg-water mixture to 
brush crust before baking.)  
 
Step 3 - Remove the bowl with the flour mixture from the refrigerator.  
Add the yogurt-egg mixture and stir with a spoon, rubber spatula, or your hand until a smooth dough forms. 
This dough will be sticky. That’s okay! Shape it into a ball, wrap it in plastic and place in the refrigerator for 
1 to 2 hours. The dough will be less sticky, easier to work with, and because it’s well hydrated, you can use 
flour as you roll it out and the dough will stay tender. When ready, lightly flour a flat surface and your rolling 
pin and roll out and bake according to pie or tart recipe. 
 
2 TIPs: Always keep pastry dough COLD. Roll hand pie crusts one at a time and keep the rest of the 
dough in the fridge. Place all formed pies back in the fridge for ten minutes before baking. If you bake the 
pies cold, they will have even flakier crusts. 
 

To Make Hand Pies 
 
Mix the filling: Gently mix 2-1/2 cups of fresh (or frozen) blueberries 
with about 1 tablespoon flour and 2 tablespoons sugar (more sugar if 
berries are tart). Toss with 1/2 teaspoon ground cinnamon. Set 
aside. 

 
Make the pies: To make the pies, break the chilled pie dough into 6 

or 7 even pieces. Lightly flour a rolling pin and roll each piece into a 

rough circle. Dough can be rolled thin, down to about 1/8-inch, but 

no thinner or the pie may break while baking. Mound a small amount 

of the blueberry mixture into the lower half of the circle. Wet your 

finger with water and run it along the outside edge of the circle. Fold 

the circle over the filling and seal the pie by pressing down the edges with a fork. Trim ends with a pizza cutter or knife.  
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Transfer pies to a parchment-covered baking sheet. Brush pie tops with the egg wash you reserved when making the 
Yogurt Pastry Crust. Cut a small venting slice in the top of each pie. Sprinkle with sugar if you like. CHILL the pies 
before baking and your crusts will turn out flakier—simply slide the pan into the fridge while you preheat your oven. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
TO BAKE THE PIES: As mentioned, your hand pies should be placed on a baking sheet that's been covered with 
parchment paper. Do this for 2 reasons. The pies may leak blueberry juice and the paper will catch this mess. The 
parchment paper also provides a bit of a shield from the direct heat of the pan so the pies will bake more evenly and 
are less likely to over-brown or burn in places. And be sure to CHILL the pies in the fridge while preheating your oven. 
 
Preheat your oven to 375 degrees F. for at least 30 minutes. The combination of a very hot oven and cold pastry 
dough is what helps produce a flakier crust. Bake time for the pies is 15 to 20 minutes, depending on your oven and 
the thickness of the crust. Eat warm or cool completely before topping with a drizzle of sweet glaze… 

 
Sweet White Drizzling Glaze 
 

1-1/2 cups confectioners’ sugar  
3 Tbsp. half-and-half or light cream 
 
Directions: Stir half-and-half (or light cream) into the powdered sugar until the 
sugar is completely dissolved. With a wire whisk or fork, whisk until the mixture 
appears smooth. Test on a plate. The glaze should drizzle easily but should not 
be thin or watery. If glaze is too thin, add more sugar. If too thick, add liquid. 
When you’re happy with the consistency, dip a fork into the glaze and pass the 
tines back and forth over the top of each hand pie to create a drizzling effect. 

 

Eat with joy!  ~ Cleo 

The Coffeehouse Mysteries  

are bestselling culinary mysteries,  

set in a landmark Greenwich 

Village coffeehouse. Each includes 

the added bonus of recipes. To 

learn more and see more recipes, 

visit Cleo’s online coffeehouse at 

www.CoffeehouseMystery.com  

And her recipe blog at 

www.CleoCoyleRecipes.com 
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