Strawberries are low in pectin, a natural
thickener found in citrus fruits and many
other plants, To make up tor the lack of
pectin in strawberries, 1 added 2 rable
spoons of kemon juice, which also encour-
ages thickening. It nghtened the rexture
of the filling (and perked up the flavor),
but not enough—the pic still wouldn’t
hold its shape when sliced. Many jams rely
on powdered pectin, such as Sure-Jell, to
thicken. After using an entire box without
getting a sliceable pie, I nixed this ingredi-
ent. Next, | tned Minute Tapioca, which
the test kitchen often uses to thicken crisps
and puddings—bur it made my straw-
berry filling unpleasantly slippery. Then
it dawned on me that I might replace the
strawberry Jell-O in some of the onginal
recipes with unflavored gelann. 1 rested
vanious quantities and found that 1 table-
spoon (a smidgen over one packet of
Knox gelatn) produced a clean-slicing vet
not bouncy pic. I tasted a spoonful of the
filling, then stirred in a pinch of salt. As I'd
anticipated, it sharpened the flavors.

Diner strawberry pics typically get a
squirt of Reddi-wip. 1 hadn’t gone to the
trouble of making my own filling to reach
for the can now. Instead, I whipped cream
cheese into real whipped cream (along
with vanilla and sugar) for a slightly tangy
topping that balanced the sweetness of the
bernies and, thanks to the cream cheese,

gave the topping some pleasing heft. Then
I sat down to enjov my bright, fresh, very
red, and very berry pie.

ICEBOX STRAWBERRY PIE servess
In step 1. it & imperative thot the cooked
strawbeny mixiure meosures 2 cups: ony
more and the filing will be loose. If your
fresn bemes aren't fully ripe, you moy
want 1o add exira sugor to toste in step
2. Use your fovorite pie dough or go to
CooksCountry.com for our recipe, Chil
the heavy cream in step 4 to help it whip
more Guickly.

FILLING
2 pounds frozen strawberries (see box
below)
tablespoons lemon juice
fablespoons water
tablespoon unflavored gelatin
cup sugar
Pinch salt
1 pound fresh strawbermies, hulled and
sliced thin
1 (9-inch) pie shell, baked and cooled
(see note)
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TOPPING
4 ounces cream cheese, soffened
3 lablespoons sugar
Y¥: teaspoon vanilla extract
1 cup heavy cream

Troubleshooting Blind-Baked Crusts

Even If the pie you're making requires little or no baking, chances ore good the
crust needs oven fime. In those coses, bakers "biind™ bake, or prebake, the crust,
a step that prasents a number of challenges. Here's how 10 avoid trouble.

FROBLEM Tough and Shrunken
SOLUTION: Cool the Crust
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After the dough is rolled out and shaped, but

before it is baked, chill it for of leost 20 minutes in
the refrigerator. This allows the gluten in the flour
to “relax” and the butter to chil. Then freeze for
10 minutes to set its thape. Skip these steps af your
peri: The crust wil be misshopen and tough

PROBLEM: Bubbled and Irregular
SOLUTION: Weigh It Down

Left to their own devices, pie crusts will puff, crater,
and bake unevenly. To avoid those problems, line
the sheils with fod and fil them with pie weights
before baking, Spray two 12-inch squares of foil
and overiap over the dough, greased-side down,
making sure o cover the crimped crust, Then fill
them with 2 cups of ceramic pie weights, pennies,
or griec beans

PROBLEM: Pale Bottom

SOLUTION: Rearrange the Rack

Prevent a doughy crus! by baking the (weight-
flled) pie shell on the lower-middie oven rack

ot 375 degrees. 8ake until the dough no longer
locks wet under the foll, about 20 minutes. Care-
fully remove the hot foi and weights and—{or an
icebox pie—continue 1o boke the crust until fem
and ight brown, another 10 to 15 minutes

1. COOK FROZEN BERRIES Cook
frozen berries in large saucepan over
medium-low heat until berries begin to
release juice, about 3 minutes. Increase
heat to medium-high and cook, stirring
frequently, untl thick and jamlike, about
25 minutes (mixture should measure
2 cups).

2. ADD GELATIN Combine lemon
juice, water, and gelatin in small bowl. Let
stand until gelatin is softened and mixture
has thickened, about 5 minutes. Sur gela-
tin mixture, sugar, and salt into cooked
berry mixture and retum to simmer, about
2 minutes. Transfer to bowl and cool 1o )
room temperature, about 30 minutes. m

3. ADD FRESH BERRIES Fold fresh
berries into filling. Spread evenly in pie
shell and refrigerate until set, about 4
hours. (Filled pic can be refrigerated for
24 hours.)

4, MAKE TOPPING With clectric mixer on
medium speed, beat cream cheese, sugar,
and vanilla until smooth, about 30 seconds.
With mixer running, add cream and whip
until suff peaks form, about 2 minutes.
Serve pie with whipped cream topping.

Don't Make This Mistake

In step 1. be sure 10 accurately
meagsure the reducedad strowbermy
mixture: You'll need exactly 2 cups
Scrope the strawberry mixture into
o large quid measuring cup. If it
measures more thon 2 cups. retumn
it to the pan to cook down, It may
seem fussy 10 stop to measure. but
the pie wil not set or slice propeny
if you have more than 2 cups of ne
strowbery mixture.

MEASURE METICULOUSLY

RATING FROZEN STRAWBERRIES
Our Icebox Strawberry Pie recipe calls for 2 pounds of frozen strawbemias. Woula ¥
brand of bemry matter? We thawed and sampled three nationa! brands, both pice
ond cooked in pie. Tosted ploin, each brand had a surprisingly different fiavor (on
even tasted “picklied"). while textures ranged from mushy to firm and sizes from
small to exceptionally large. The flavor variations were less pronounced but dion?
disappear when the berries were used in pie.

What mode them different? All three brands were Individually Quick Frozen (o
system of ropidly freezing individual items to retain flavor, shape, and nutritional
value), and none added sugar. Whie IQF increases the shelf life of the frult, freesing
caon oo damage it. As the bemry thaws, sulfide ions ore relecsed. increasing the pa
bility of ofi-flavors, Two brands had these off-fiavors, which fasters noticed in both <
ond cooked bermies. To be certain tha! this wasn't the result of supermarket hanain
or other outsidde factors, we tested muitiple bags over fime: our results were the sar
Tosters prefered the only brond with no off-fiavors: Cascadian Farm Frozen Pramaue
Organic Strawberries, They were also the plumpest, juiciest berries, with good strow
berry flavor and “balonced sweelness.” -MEREDITH BUTCHER

TASTERS” NOTES

CASCADIAN FARM Comments: Tastad on their awn, 1hase iom

Frozen Premium w,’ bamies hod the “stronges! berry flovor. deeg
Orgonic 03! rod color. and plumpost texture.” They
Strawberries = * hod the right bolonce of fariness ond the
Price: $3.50 for 6 _.4""'4' “swaetness didn’t ovemide the berry fashe
10 ounces X The bames were the lorgest ond frmaest of =

&

three brands we fasted. And the pie mooe
with this brond had the fruest, brightest seos
barry flavor.

TASTERS' NOTES
Comments: Tasters described these Deres
“‘woody” ond “moidy." with 0 “Ditter. grosey
altertaste.” Ther 1orinass overpowearaa oy
strawbeny fiavor and the puckery. oo
punch left tostens wishing for o spooniul of

Sugar. Even in the pio. these Derries were fx
tort. ond some found ther fiavor plasticy

DOLE Whole frozen 1 Dle i ﬂ Comments: Tasters disiked 1his brand s
—

Strowbermies “metaiic.” *finny,” and even "picided” ik
Price: $2.99 for 14 ounces and lourkd these bamies the torest of e
bunch, The wgor muted mos! of the sour ic
vors when wa bokod the bermies in the De

'NOT RECOMMENDED

WYMAN'S Stand-Up
Bog Quick-Frozen
Strowberries

Price: $3.99 for 15 ounces




