
$500 Strawberry Cream Cheese Pie       Makes 1 – 9” pie  
Created and shared generously by Debbie Klapmeier 
 

Use home-grown, grass-fed and organic ingredients whenever possible.  

 

List of Ingredients:  
1 – single 9-inch pie crust, baked 

1 pint (16 oz or 2 cups) heavy whipping cream 

2 tsp almond or vanilla extract 

9 TBSP powdered sugar, divided 

8 oz cream cheese 

8-12 cups fresh strawberries (2-3 quarts) 

½ cup sugar 

3 TBSP cornstarch 

¾ cup water 

2 tsp strawberry flavoring 

Red food coloring

 

Note: Keep all ingredients chilled throughout the pie making process. 

 

Directions: 

1. Bake your favorite single 9-inch pie crust 11-13 minutes at 450°. Cool completely. 

2. Whip 2 cups heavy whipping cream together with the almond (or vanilla extract) and 

sifted powdered sugar. Set aside ½ cup of this whipped mixture (refrigerate). 

3. Whip the softened cream cheese until fluffy, together with 6 TBSP sifted powdered 

sugar and the ½ cup of the “whipped cream,” previously set aside. 

4. Remove the calix (leaves and stems) on the fresh strawberries, then cut in half. 

Remove 1 cup of berries, dice and mash; set aside (refrigerate). 

5. In a small saucepan, stir together the sugar and cornstarch, stir in the water until 

smooth; add the mashed berries. Bring to a boil, stirring constantly. Add 2 tsp organic 

strawberry flavoring and several drops of organic red food coloring. 

6. Cook and stir 3 minutes more. Remove from heat. Refrigerate until chilled, stirring 

occasionally. This will take about 1 hour. 

 

Assembly: 

1. Spread 1/3 cup of the glaze over the bottom and sides of the pie shell. 

2. Spread the refrigerated cream cheese/whipped cream mixture over the layer of glaze. 

3. Arrange berries in a circular design around the bottom and sides of the pie shell and 

over the cream cheese layer. 

4. Mix the remaining berries with the remaining glaze and spoon this mixture over the 

cream cheese layer. Note: If you use a lot of berries, pile them high! 

5. Refrigerate the pie for 1-2 hours. 

6. Pipe the reserved 1 ½ cups of whipped cream around the perimeter of the pie. 

7. The pie is BEST served the same day it is made! 

 

ENJOY! Serves: 6 – 8 

 

Recipe created by Debbie Klapmeier. 
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