
One large, deep-dish 9-inch graham cracker crust
1/3 cup (51 g) cornstarch
1/3 cup (76 g) cold water
6 cups (978 g) hulled, coarsely-chopped
strawberries, fresh or frozen, about 1 1/2 pounds
1 cup (203 g) sugar

ingredients

directions

For more recipes, visit www.epicdelights.com

Strawberry Icebox Pie
BAKING RECIPE

1/4 teaspoon (1 g) salt
1 tablespoon (13 g) butter
1/2 teaspoon (1.5 g) vanilla or almond extract
1 1/4 cups (297 g) heavy cream
2 cups (326 g) fresh strawberries, sliced (optional)

In a small bowl, combine the cornstarch and the 1/3 cup cold water. Stir to combine well, dissolving any lumps.
In a medium saucepan, combine the chopped strawberries, sugar, and salt. Cook over medium heat, bringing the
mixture to a gentle boil. Cook until the berries form a sauce, approximately 3 to 5 minutes.
Make sure the cornstarch-water mixture is well blended, then add it to the cooked strawberry sauce. Heat the
mixture until the strawberry sauce boils again and thickens and the strawberries are soft. This will take
approximately 3 to 4 minutes. 
Remove from heat. Stir in the butter and vanilla. Set aside and cool to room temperature.
Beat the heavy cream in a large bowl until it holds its shape in round medium.
Stir the whipped cream into the strawberry sauce and gently fold together to blend evenly.
Spoon the filling into the graham cracker crust and refrigerate for 4 to 6 hours, until firm. 
Serve cold with sliced strawberries layered on top of the pie.
Garnish with fresh mint.
Refrigerate any remaining pie for up to 1 day.
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