Berry Glacé Pie

1 Graham Cracker Pie Crust (1 pkg graham crackers, 4 oz butter melted, mix well, press into pie plate, bake 10 min at 350 F)

4 -8 oz Cream Cheese (optional)

4 Cups Berries (I’ve used frozen, but fresh is ideal)
1 Cup Water

3 Tbsp Cornstarch

1 Cup sugar

Press cream cheese into a circle the size of the bottom of the pie plate between two pieces of plastic wrap or waxed paper.  Remove plastic from one side, place in  graham cracker crust.  Remove second piece of plastic.

Place 3 cups berries in pie shell

Combine sugar, 1/3 cup water and cornstarch, set aside.

Bring 2/3 cup water and one cup berries to a boil.  Boil 1 minute.  Add sugar cornstarch mixture and bring to a boil.  Cook until thickened.  Pour over berries in the pie shell.  Garnish with a few extra berries.

Refrigerate until firm. 1-2 hours.  Store refrigerated.
