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ON ANY TWO: OAKHURST WHIPPING CREAM PINTS, 
HEAVY CREAM PINTS OR WHIPPED LIGHT CREAM.

Strawberry Chiffon Pie

	 1	 Nine-inch Pie Shell (pre-baked and cool)

	 2∕3 cup	 Sugar, Granulated

	 1 envelope	 Unflavored Gelatin

	 1 cup	 Strawberries (fresh, chopped)

	 3	 Egg Whites

	1∕2 teaspoon 	Cream of Tartar

	 1∕3 cup 	Oakhurst Whipping Cream

	 1∕3 cup	 Sugar, Granulated

	1∕2 teaspoon 	Lemon Zest

Combine the ⅔ cup of sugar, gelatin and strawberries 
in a sauce pan, bring to a full boil, stirring constantly.� 
Place pan into an ice bath and cool till it starts to 
mound while stirring. Make a meringue with ⅓ cup of 
sugar, egg whites and tartar, then fold strawberry mix 
into it. Whip the Oakhurst Whipping Cream stiff and 
fold in the above mix with the lemon zest. Pour into 
cool pre-baked shell, chill and serve.
Can substitute a graham cracker crust.
Yield: Serves 8

From the files of Chef David Libby, Baking Instructor, SMCC


