
very strawberry mousse pie
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Total Time: 1 hour 15 minutes1 hour 15 minutes1 hour 15 minutes1 hour 15 minutes

Prep Time: 15 minutes15 minutes15 minutes15 minutes

Freeze Time: 1 hour1 hour1 hour1 hour

ingredients (Servings: 8)

1 tub (8 ounces) frozen whipped dessert
topping, thawed overnight in the
refrigerator, about 3 cups

6 Tablespoons strawberry syrup, chilled

1/4 cup seedless strawberry jam

1 premade 9-inch graham cracker or
shortbread pie crust

1 cup strawberries, washed, hulled and
sliced lengthwise

1 cup strawberries, washed, hulled and left
whole

directions
step 1: In a large bowl, gently fold the
strawberry syrup into the whipped topping,
lifting up from the bottom with a rubber
spatula. Don't overstir or it will collapse and
get runny. It's okay to have a few streaks of
whipped topping in the filling. Chill the
strawberry filling in the fridge for 10
minutes.

step 2: Spread the jam evenly over the
bottom of the pie crust. Place the sliced
strawberries over the jam.

step 3: Mound the strawberry filling into
the pie crust and decorate the top with the
strawberries that have been left whole.

Refrigerate for 1 hour.


