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Eating

Glazed Strawberry Pie

1 1/2 quarts strawberries
1/2 cup water

1 cup sugar

2 1/2 tablespoons cornstarch
1 tablespoon butter

Red food coloring

1 (9 inch) baked pie crust

Wash and hull strawberries. Crush 1 pint in abowl. Reserve remaining 2 pints of
berries. In saucepan, combine crushed berries, water, sugar and cornstarch. Bring
mixture to aboil and boil for 2 minutes or until clear. Add butter and enough red
food coloring to give bright color. Place reserved berriesin pie crust and pour
mixture over the top. Chill.
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