
Strawberry Pie 
 
 
Ingredients: 
1 Pie Crust  
1 c Water 
3 packets unflavored Gelatin 
1 jar Strawberry Jam, 12 ounces 
3 lbs fresh Strawberries, hulled and quartered 
1 Lemon, zested and juiced 
 
Ingredients - Whipped Sour Cream Topping: 
1/2 c Heavy Whipping Cream, chilled 
2 T Sugar 
1/4 c Sour Cream, chilled 
Fresh Mint, to garnish 
 
Directions: 
For the Pie Crust: preheat oven to 350ºF. 
 
On a floured surface, roll the pie crust to an 11-inch circle. Fold the pie crust under 
and crimp the edges. Trim any remaining pie crust. Prick dough with the prongs of a 
fork. Line the pie crust with parchment paper and place baking beans in the 
parchment. Bake for 12-15 minutes or until the pie crust is golden. Remove from the 
oven and allow to cool completely. 
 
For the Filling: 
In a medium bowl, add the gelatin to cold water. Let sit for 5 minutes. In a 
saucepan, warm the jam. In a large bowl, combine gelatin with warm jam. Then, add 
the strawberries, lemon juice and zest and mix to combine. Pour into the pie crust 
and smooth. Turn strawberries so the red sides are facing out. Place in the 
refrigerator and allow to set for a minimum of 30 minutes. 
 
Whipped Sour Cream Topping: in the bowl of a stand mixer or using a whisk by hand, 
whip the heavy cream to soft peaks. Add the sugar and whisk to form stiff peaks. 
Fold in sour cream to combine. 
Serve a slice of pie with a dollop of whipped sour cream topping. Garnish with a 
sprig of mint and tell mom you love her! 
Tips:  
- Use a sharp knife when cutting the pie. 
- Let chill overnight to ensure that the pie holds up! 
 
 


