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Preheat oven to 400°F.

For the filling-
• Place the blueberries, sugar, lemon juice, nutmeg, and 
  flour into a bowl and mix together, then set aside.

For the topping-
• Melt the butter in a sauce pan on medium heat. 
  (Optional next step...)
  It will start to sizzle and foam. Stir occasionally to keep it 
  moving. After 3–5 minutes, the foam will subside 
  slightly and you’ll see golden-brown bits forming at 
  the bottom. These are milk solids toasting — that’s 
  the flavor. When the butter smells toasty, nutty, a 
  little like caramel, and the color is amber to golden 
  brown, it’s done. This can burn easily, so don’t take it too   
  far. REMOVE FROM HEAT IMMEDIATELY.   

• Combine the browned butter, flour, and sugar in a bowl
  with a spatula (and your hands, once it has cooled) to form 
  a “dough.” 

• This recipe works best if you use 5 ounce creme brulee  
  ramekins. They are about 5" wide and 1” deep. You will 
  need 6 of them. (You can also do this all as one in a 
  9” or 10” pie plate, but the ramekins make serving 
  super easy!)

• Spoon about ¾ cup of the blueberry mixture into each  
  ramekin. 

• Crumble bits of the topping “dough” over the blueberries 
  evenly. Make sure there are few bigger “chunks” (about the 
  size of a thumbnail.) 

• Reduce oven to 375°F and bake for about 20 min. or until 
  bubbly and the top has lightly browned.

• Allow it to cool slightly, then serve with ice cream or 
  whipped cream. Impress the heck out of everyone.

For the filling-

• 6.5 cups (1.23kg) Blueberries

• ½ cup (100g) Sugar

• ¼ cup (31g) AP Flour

• 1½-2 tBsp (15-20g) Lemon Juice

• ¼ teaspoon (0.5g) freshly grated  

  Nutmeg

For the topping-

• 3 tbsp + 1 tsp (40g) Sugar

• 1 cup + 2 tsp (138g) AP Flour

• 6 tBsp (85g) Butter

INGREDIENTS: INSTRUCTIONS:

 
Emergency

blueberry crumble

Looks planned. It wasn’t. You nailed it anyway.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!

NOTES:


