fresh strawberry pie
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So easy to make, and so beautiful and delicious!  What more can be said – this is the perfect Strawberry Pie for summertime – made even better with hand-picked ripe berries!
INGREDIENTS:

1 pie shell, baked & cooled
2 pounds fresh strawberries (washed, stems removed & halved)

1 (3 oz.) box strawberry JELLO

1 (3 oz.) box vanilla pudding (cook & serve, not instant)

1-1/2 cups water

HOW WE MAKE THESE:
1. Prepare pie crust – allow to cool completely.  

2. Wash strawberries and drain completely, remove stems and cut each berry in half. I usually place the strawberries on paper towels to drain before using in this recipe.
3. PREPARE STRAWBERRY GLAZE:  In small saucepan, combine strawberry JELLO, vanilla pudding and water.  Stir together until dissolved.  Cook over medium heat until mixture starts to thicken and clear.  Allow to boil for one minute, and then remove from heat.  Cool for 15 to 30 minutes.

4. Place prepared strawberries in a large bowl.  Carefully pour Strawberry Glaze over berries; stir very gently to coat all berries.  Spoon mixture into prepared pie shell.  Drizzle any remaining glaze on top of pie.  
5. Refrigerate the pie for at least 4 hours before serving.

6. Slice and top with fresh sweetened whipped cream and fresh strawberries.  Enjoy!
YIELD:  one 9-inch pie (6 to 8 servings)
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