
^ r e s b ( S t r a w b e r r y V i e " *
P a t r i c i a C o o p e r - * * >

1 c u p s u g a r V a t s p . b u t t e r fl a v o r i n g
3 T b s p . c o r n s t a r c h 4 T b s p . s t r a w b e r r y J e l l - O ^
1 c u p w a t e r 2 p i n t s f r e s h s t r a w b e r r i e s , ~ * \
1 V z T b s p . l e m o n h a l v e d ^

Pastry shell

Cook first 5 ingredients until boiling and thickened. Add ^
strawberry Jell-O. Stir thoroughly, then cool. Place fresh
strawberries in cooled baked 9-inch pastry shell. Pour cooled ^
g l a z e o v e r . R e f r i g e r a t e . T o p w i t h C o o l W h i p . ^

1 l a r g e ( 2 0 o z . ) c a n c r u s h e d 2 T b s p . c o r n s t a r c h ^
pineapple, undrained (can 1 tsp. vanilla
also add another flat can) 1 Tbsp. lemon juice

1 c u p s u g a r 2 T b s p . s u g a r ^
1 T b s p . fl o u r ^
Butter (dot on top)

Mix first 5 ingredients together. Mix sugar and flour together and ^
sprinkle on bottom of unbaked pie shell. Pour rest of ingredients
over this. Dot with butter. Add top crust. Bake at 375° for 15 ""*
m i n u t e s , t h e n a t 3 5 0 ° f o r 4 5 m i n u t e s . " * *
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Vineapple Vie
Patricia Cooper




