Fresh Strawberry Glace’ Pie
One Baked 9” Pie Shell – cooled

3 pints (1 ½ quarts) fresh strawberries

1 cup sugar 3 tablespoons cornstarch

½ cup water

1 tablespoon butter

1 cup heavy cream, Whipped 

2 tablespoons sifted confectioner’s ( powdered) sugar

Hull, wash in cold water and thoroughly drain theories.  Cut large berries in half.  You can leave smaller berries whole. Save a few choice berries for a garnishment.  Crush enough (with potato masher) to make 1 cup.

Combine sugar and cornstarch in a small saucepan.  Add crushed berries and water. Put on heat and cook over medium heat, stirring constantly, until mixture comes to a boil.  Continue cooking and stirring over low heat 2 minutes.  The mixture will be thickened and translucent.  Remove from heat and stir in butter.  Cool.

Place half of the berries in pie shell.  Then pour about 1/3 of the cooked mixture over the berries and gently spread around. Add the remaining berries on top and then top with the rest of the cooked mixture to coat all of the berries.  Chill at least 2 hours.

Whip the heavy cream with mixer on high speed until stiff peaks start to form.  Then add confectioner’s sugar and mix a bit more.  Serve topped with whipped cream.  Garnish with remaining choice strawberries.   Refrigerate what  you do not eat right away. 

