
Easiest Blueberry Drop “Pie” 
Yield:  one 9-10 inch pie 
 
Ingredients: 

 1 stick butter (1/2 cup) 

 1 cup granulated sugar (1/4 cup for sprinkling) 

 1 cup self-rising flour 

 1 cup milk (I used 2%) 

 2 cups blueberries 

 1/4 tsp kosher salt 

 zest of 1/2 lemon (or a whole lemon 

 
  



Directions: 

1. Preheat oven to 350 degrees F. Heavily butter a 9 inch pie dish (or a 9x9 

square pan, or even bigger if you want it to be less tall). 

2. Microwave the butter until melted. Be careful! One time I did this and the 

butter exploded in the microwave. It was a mess, but made my microwave 

surprisingly glossy and clean looking. 

3. Mix the sugar, flour, milk, salt, and lemon zest until blended with a whisk. 

4. Pour the melted butter into the mixture and mix until blended with a whisk. 

5. Pour most of the batter into the pan. I had leftover for two large muffin tins. 

I did this because sometimes I like to try out what I bake, and you can't take 

a taste of it when you put it into a pie pan. People will definitely notice when 

you take a bite! I think if you put all the batter in the 9 inch pan it would've 

leaked over while baking though. The original recipe I adapted from did not 



give the size of the baking dish, so I guessed. I would use a 10 inch round pie 

dish if you didn't want to split the batter.  
6. Sprinkle the blueberries over the batter. Then sprinkle the 1/4 cup of sugar 

on top. I didn't use all 1/4 cup of sugar, I just used enough to cover the "pie".  

7. Bake for about 45 min to 1 hour. The top should look a little golden brown at 
the edges.  


