
Ingredients
Crust

*Prepare the pie pastry through step
7.

Crumb topping

Fruit filling

Instructions

Tips from our Bakers

Fast Summer Berry Pie

1 recipe Melted Butter Pie Crust,
chilled*

1 cup (120g) King Arthur
Unbleached All-Purpose Flour or
King Arthur Gluten-Free Measure
for Measure Flour

1/2 cup (99g) granulated sugar
1/4 teaspoon table salt
5 tablespoons (71g) unsalted

butter, melted
2 teaspoons King Arthur Pure

Vanilla Extract
1/4 teaspoon almond extract,

optional
1/4 cup (46g) mini diced ginger

or 1/4 cup (28g) walnuts, pecans, or
almonds, chopped; optional

6 cups (720g to 1020g) mixed
berries, fresh preferred

zest of 1 lemon
2 tablespoons (28g) lemon juice
1/2 cup (99g) granulated sugar
1/4 cup (44g) Instant ClearJel or

1/4 cup plus 2 tablespoons (42g)
cornstarch

1/2 teaspoon table salt

Preheat the oven to 425°F and position a rack on the lowest level. If
you have one, place a baking steel or stone on the lowest rack. (See
“tips,” below.) 

1

To make the crumb topping: In a medium bowl, whisk together the
flour, sugar, and salt. Add the vanilla and almond extract to the
melted butter and pour it into the flour mixture, stirring until crumbs
form. 

2

Stir in the mini diced ginger or chopped nuts; set aside while you
prepare the filling. 

3

To make the berry pie filling: In a large bowl, gently toss the berries
with the lemon zest and juice. 

4

In a small bowl, whisk together the sugar, Instant ClearJel or
cornstarch, and salt. Add to the fruit mixture and gently mix to
evenly coat the fruit. 

5

To assemble the berry pie: Remove the chilled melted butter pie
crust from the freezer. Transfer the fruit mixture to the pie crust and
top with the crumbs.  

6

Place a sheet of parchment directly on the baking steel or stone; if
you don’t have a stone or steel, place the parchment on the lowest
rack of the oven. Place the pie on top of the parchment; this will help
catch any drips from the pie, protecting the steel, stone, or bottom
of your oven. 

7

Bake the berry pie at 425°F for 20 minutes. After 20 minutes, place
a pie shield or aluminum foil around the edges of the pie and turn the
oven temperature down to 375°F. 

8

Bake the berry pie for an additional 45 to 50 minutes, or until the
filling near the edges of the pie is bubbling. 

9

Remove the berry pie from the oven and cool before slicing. 10

Storage information: Store any leftover berry pie, covered, in the
refrigerator for several days; freezing is not recommended. 

11

If baking in a glass, ceramic, or stoneware pie pan, skip the baking
steel or stone and instead bake the pie on the lowest rack in the oven.
(Placing a chilled glass or ceramic pie dish on a hot stone can shatter
the pan.) 



Frozen berries can be used in place of fresh. For any large berries (like
strawberries or cherries), partially thaw, then coarsely chop before
mixing as directed. Frozen berries will take longer to bake; bake at
425°F for 20 minutes, then reduce to 375°F for 70 to 80 minutes,
or until the edges of the pie are bubbling. 



Simple crumb-topping pie recipe. I like that the crumb 
topping doesn't include rolled oats. Most crumb topping 
recipes (pies, crisps, etc) use rolled oats and to me the oats 
are either rock hard or chewy and taste like oatmeal. 

https://www.kingarthurbaking.com/recipes/melted-butter-pie-crust-recipe
https://shop.kingarthurbaking.com/items/unbleached-all-purpose-flour
https://shop.kingarthurbaking.com/items/unbleached-all-purpose-flour
https://shop.kingarthurbaking.com/items/gluten-free-measure-for-measure-flour
https://shop.kingarthurbaking.com/items/gluten-free-measure-for-measure-flour
https://shop.kingarthurbaking.com/items/king-arthur-pure-vanilla-extract
https://shop.kingarthurbaking.com/items/king-arthur-pure-vanilla-extract
https://shop.kingarthurbaking.com/items/pure-almond-extract
https://shop.kingarthurbaking.com/items/instant-clearjel
https://shop.kingarthurbaking.com/items/baking-steel-storage-bag
https://shop.kingarthurbaking.com/items/king-arthur-bread-and-pizza-stone
https://shop.kingarthurbaking.com/items/mini-diced-ginger
https://shop.kingarthurbaking.com/items/adjustable-pie-crust-shield


We're here to help. King Arthur Baker's Hotline: (855) 371 2253

Flour, cornstarch, tapioca, ClearJel… how much thickener should you
use? For a practical look at all the options, see our Fruit Pie
Thickeners Guide.



Want to temper the sweetness of this pie by reducing its sugar? See
how in our blog article, How to reduce sugar in pie.

https://www.kingarthurbaking.com/learn/guides/pie-thickener
https://www.kingarthurbaking.com/learn/guides/pie-thickener
https://www.kingarthurbaking.com/blog/2017/06/27/reduce-sugar-in-pie



