
Nancy Dausman’s Raspberry Pie 
 

 

Mix the following ingredients and cook over medium heat until it gets glossy: 

2 cups raspberries - mashed 

3 Tbsp corn starch 

1/2 cup sugar 

1/2 cup water 

dash of salt 

 

Take off the stove and add 2 Tbsp of butter and 1/2 cup of sugar.  

 

Place 2 cups of whole berries in a baked and cooled pie shell. 

 

Pour the cooked mixture over the whole berries.  

 

Chill about three hours. 

 

Top with whipped cream. 

 


