





	ANN’S STRAWBERRY PIE








Serves 8 for dessert. Depending on the sweetness of your berries, you may want to decrease the sugar to 1/2 cup.











1. PIE SHELL:  Use a frozen deep dish pie shell. My preference is Mrs. Smith’s brand.  Thaw for 20 minutes, then bake per package instructions.


	�
	1	frozen deep dish pie shell�
�
2. BERRIES:  Hull and wash berries. Divide berries roughly in half. Reserve best half of the berries for bottom of pie. Crush the other half of the berries (for step 4).


�
	4	cups  strawberries


�
�
3. LIQUID MIXTURE:  In large bowl, mix the water, cornstarch and lemon juice together until smooth.


�
	1/2	cup water


	3	tablespoons cornstarch


	1	tablespoon lemon juice


�
�
4. BERRY MIXTURE:  To the large bowl, mix in the sugar, salt, and crushed berries. Bring to low boil over medium heat, and then reduce heat. Stir with a wooden spoon, and scrape up the thickened mixture from the bottom of the pan. Total cooking time is about ten minutes, until the mixture thickens and becomes somewhat clear. ��Remove from heat and let cool.


�
	1	cup sugar


	1/8	teaspoon salt


		crushed strawberries


�
�
5. ASSEMBLE PIE:  Place the better half of the berries in the bottom of the pie shell.  Pour the cooked mixture (after cooling) over the berries, then refrigerate so it will firm up.


�
�
�
6. MENU SUGGESTIONS:  Serve with vanilla ice cream, or frozen yogurt, or whipped cream.


�
�
�
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