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Fresh Strawberry Pie with Cream Cheese filling 

Makes two pies. 

Pie Crust 

• 3 cups all-purpose flour 

• 1 tsp salt 

• 3/4 cup shortening (cold) 

• 1/2 cup butter (cold) 

• 1 egg 

• 1 tsp vinegar 

• 4-5 tbsp water 

Preheat oven to 350 degrees. Grease two pie pans and set aside. 

In a bowl, combine flour, salt, butter and shortening. 

Using a pastry cutter or a potato masher, mix the flour into the butter and shortening until is reaches a 

course meal-like consistency. 

In a separate bowl combine the egg, vinegar and 4 tbsp water.Mix well and then add it to the flour 

mixture. Combine until dough forms. Add a little more water if the dough is too dry. 

Separate the dough into two sections. Flour the working area and roll out each section of dough into about 

12 inch circles. Place the dough into each of the pie pans. Press into and up the sides of the pan. 

To prevent large bubbles in the pie crust, use pie weights or several ramekins in the bottom of both pie pans 

to keep the pastry dough flat while baking. Bake for 15-18 minutes. Set aside to cool completely before 

adding the fillings. 

Strawberries and syrup 

• 2 cups pureed strawberries (frozen or fresh) (run the strawberries through the blender or food 

processor) 

• 2 tbsp lemon juice 

• 4-5 tbsp corn starch 

• 1 cup granulated sugar 

• 6-8 cups fresh whole strawberries 

Combine the first four ingredients in a medium sauce pan. Bring to boil and then reduce the heat to 

medium. Simmer for 10 minutes or until the strawberry mixture thickens. Set aside to cool. 

Remove the tops from the fresh strawberries. Cut into halves or fourths, depending on the size of the berries. 

You want to have bite size pieces. Set aside. 
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Cream cheese filling 

• 16 oz cream cheese, room temperature 

• 1/2 cup powdered sugar, sifted 

• 1/2 tsp vanilla extract 

Using an electric mixer, combine cream cheese, powdered sugar and vanilla until smooth (try not to just 

eat it straight from the mixing bowl). Set aside. 

To assemble the pie 

Carefully spread half of the cream cheese mixture on the bottom and sides of each baked crust. The 

cream cheese acts as a moisture barrier between the crust and the berries. It keeps the crust from 

getting soggy. 

Add the half of the fresh bite size strawberries to each pie. Then carefully pour the room temperature 

strawberry syrup over both pies. 

Refrigerate for at least 3 hours before serving. Best if served the same day it is made. 

If you want a more simple crust, try out the crust recipe for my blueberry pie. 

 

 


