
Strawberry Pie
Recipe courtesy of ohiosoutherner.com 

INGREDIENTS (One 9 in pie) 
Crust
• 1 1/4 cups flour 
• 1 stick butter 
• 1/4 tsp salt 
• 3 1/2 tbsp ice water 
• 1/2 tbsp vinegar 
Filling 
• 5 1/2 cups strawberries 
• 1 cup sugar 
• 4 tbsp cornstarch 
• 1 cup water 

DIRECTIONS 
1. To make the crust, combine the flour and salt in a food processor. Cut the butter 

into quarters and then into cubes. Add the cold butter to the food processor. Pulse 
until the mixture resembles course crumbs.   

2. Combine the ice water and vinegar and pour 1/2 of the mixture into the food 
processor and pulse 3 - 4 times. Pour in the remaining 1/2 and pulse just until the 
mixture comes together.  

3. Turn the dough out and pat into a round disc shape. Wrap the dough in plastic wrap 
and refrigerate for approximately 30 minutes.  

4. Roll the dough with a wooden rolling pin into a circle that is larger than the pie 
plate Carefully roll the dough onto the rolling pin and place in the pan. Trim the 
excess dough and crimp the edges.   

5. Bake the crust in a 450 degree oven for 10-12 minutes until lightly browned. Let the 
crust cool completely. 

6. To make the filling, wash the berries and dry completely. Hull and slice the all the 
berries. Crush 1 1/2 cups of strawberries in a saucepan. Use your potato masher or a 
fork to crush the berries. Add the 1 cup of water and cook for 2-3 minutes on the 
stove. Drain and mash the berries in a strainer and reserve the juice.  Discard the 
mashed berries.   

7. Mix the sugar and cornstarch in a saucepan.  Add the juice and heat until thickened.  
Stir continuously to create a smooth glaze. Once the glaze is thickened, remove 
from the heat.  

8. Place 2 cups strawberries in the crust and cover with 1/2 the glaze.  Place the 
remaining strawberries and glaze in the shell. Cover and refrigerate for at least one 
hour. Serve with whipped cream.
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