Strawberry Pie
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1 (23-cm) prebaked pie crust =
900 g fresh strawberries, divided, plus a few =7 &4
extra for garnish (
150 g granulated sugar

80 ml water

3 T cornstarch

1 T fresh lemon juice, optional
200 ml whipped cream

Prepare the crust

Remove the stems of the strawberries and slice them in half; there should be 6 to 7
C. If the strawberries are huge, quarter them. Add about % of berries to a medium pot,
and set the remaining strawberries aside.

Mash the strawberries in the pot slightly with a potato masher or fork.

Add the sugar to the pot and stir.

Turn on the heat to medium and stir occasionally until the sugar dissolves.

Combine the water and cornstarch in a small bowl. Whisk together until fully
combined.

Once the strawberry mixture is simmering and the sugar has dissolved, add the
cornstarch and water mixture while stirring. Stir continuously as the mixture comes up
to a boil, then simmer while stirring for 1 to 2 minutes. The filling will thicken and turn
from opaque to clear when it’s ready. Turn off the heat.

Add the remaining strawberries to the pot along with the lemon juice, if using, and
stir to coat all the berries.

Add the filling to the prepared crust and place it in the fridge to chill for at least 4
hours; 12 to 24 hours is even better.

Depending on the size of the pan and pie crust, there might be a little extra filling. Reserve this in a
covered container and refrigerate, enjoying it later with vanilla ice cream or yogurt.

10.When ready to serve, mound whipped cream onto the center of the top of the pie and

garnish with a few halved strawberries, or serve the whipped cream alongside for
dolloping on each slice.
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https://boidonoreshipi.techtrans-japan.com/%e3%82%b9%e3%82%a4%e3%83%bc%e3%83%84-sweets/#02_prebakedpieshell
https://www.simplyrecipes.com/recipes/how_to_make_whipped_cream/
https://boidonoreshipi.techtrans-japan.com/%e3%82%b9%e3%82%a4%e3%83%bc%e3%83%84-sweets/#02_prebakedpieshell
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