Blueberry Turnovers

300 mL
flour

1 mL
salt

125 mL
margarine

½
egg

7 mL
lemon juice


cold water

125 mL
blueberries (fresh or frozen)

25 mL
sugar

0.5 mL
allspice

½
egg, lightly beaten


sugar

1. Preheat oven to 425 F.  In a small bowl, beat an egg until well blended.  Divide in half and set aside.
2. In mixing bowl, combine flour and salt.

3. Cut margarine into dry ingredients using a pastry blender.
4. In measuring cup, combine ½ of beaten egg and lemon juice with fork.  Add cold water to make 60 mL liquid.

5. Gradually add enough liquid to flour mixture, stirring with fork to make a soft, slightly sticky dough.  Press into a ball; wrap and chill at least one hour.

6. In a small bowl, combine blueberries, sugar and allspice.

7. Roll pastry out to 3 mm thickness.  Cut into 10 cm rounds.

8. Place 8 to 10 mL blueberry filling in center of each.  Fold each in half; pinch edges very tightly to seal.

9. Place on ungreased baking sheet.  Brush with lightly beaten egg and sprinkle with sugar.  Cut slashes in top of each.

10. Bake for 15 minutes or until golden brown.  Makes about 10.

