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Blackberry Pie Bars (adapted from Rebecca Rather’s The Pastry Queen via Pink Parsley) 
 
Crust and topping: 
3 cups (14.4 ounces) all-purpose flour 
1½ cups (10.5 ounces) sugar 
½ teaspoon salt 
1½ cups (3 sticks) unsalted butter, chilled 
 
Fruit filling: 
4 large eggs 
2 cups (14 ounces) sugar 
1 cup sour cream 
¾ cup (3.6 ounces) flour 
¼ teaspoon salt 
zest of ½ lemon 
1 teaspoon almond extract 
2 (16-ounce) packages frozen blackberries, thawed and drained 
 
1. Adjust the rack to the middle position and heat the oven to 350 degrees. Spray a 9-by-13-inch baking 
pan with nonstick spray. 
 
2. To make the crust and topping, combine the flour, sugar, and salt in the bowl of a food processor. 
Pulse a few times to mix. Cut the butter into ½ inch cubes and add it to the flour mixture. Process until 
the butter is evenly distributed but the mixture is still crumbly, 30-60 seconds. 
 
3. Reserve 1½ cups of the mixture to use as the topping. Press the remaining mixture into the bottom 
of the pan, and bake 12-15 minutes. Cool for at least 10 minutes. 
 
4. To make the filling, whisk the eggs in a large bowl, then add the sugar, sour cream, flour, salt, lemon 
zest, and almond extract. Gently fold in the berries and spoon the mixture over the crust. Sprinkle the 
remaining flour mixture evenly over the filling, and bake 45 to 55 minutes, until the dough is set and 
lightly browned on top. 
 
5. Cool at least 1 hour before cutting into bars, or scoop out of the pan to serve cobbler-style. 
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1. For the ragu: In a large Dutch oven over medium heat, heat the olive oil. Add the onions and carrots; 
cook, stirring occasionally, until softened but not browned, about 6 minutes. Add the garlic; cook, 
stirring constantly, until fragrant, about 1 minute. Add half of the ground beef and ½ teaspoon salt; 
cook, stirring frequently to break the meat into small pieces, until well browned, 8 to 10 minutes. Add 
the remaining meat; stirring to break up the meat, cook just until no longer pink, about 5 minutes. Add 
the wine; simmer until the wine is syrupy, about 5 minutes. Add the milk, bay leaf, and rosemary; bring 
the liquid to a simmer, then reduce the heat and simmer, stirring occasionally, until the ragu is thick 
and the meat is tender, about 30 minutes. Discard the bay leaf and rosemary. If necessary, season with 
additional salt and pepper. 
 
2. For the crepes: Add the flour, egg, milk, and ¼ teaspoon salt to a blender canister; blend until 
smooth. Heat a 9-inch nonstick skillet over medium heat. Brush the pan with a thin layer of melted 
butter. Pour about ¼ cup of batter into the pan; swirl to evenly coat the bottom of the pan. Cook until 
the top looks dry, about 1 minute. Flip the crepe and continue to cook until the second side is dry, 
about 30 seconds. Transfer to a plate. Repeat with the remaining batter, brushing the pan with butter 
each time, stacking the cooked crepes on a plate. 
 
3. For the bechamel: In a medium saucepan over medium heat, melt the butter. When the foaming 
subsides, add the flour and cook, stirring constantly, for 1 minute. Whisking constantly, slowly add the 
milk. Increase the heat to medium-high and bring to a simmer, whisking constantly. When the mixture 
simmers, reduce the heat to medium-low, add the salt, pepper, and nutmeg, and simmer 5 minutes. 
Combine with the meat sauce. 
 
4. To assemble: Cover the bottom a 9-by-13-inch baking dish with 1 cup of tomato sauce. Divide the 
meat mixture evenly between the crepes; roll the crepes and place seam-side down over the sauce in 
the pan. Spread the remaining tomato sauce evenly over the manicotti. Top with a generous layer of 
grated parmesan. Bake until lightly browned, about 25 minutes. Let rest for 10 minutes before serving. 
 


