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Strawberry Divine Pie

Ingredients:

1 baked deep-dish pie shell

1 cup semi-sweet chocolate morsels

1 8-0z package cream cheese

3 cups sliced McLeod Farms strawberries

2 Tablespoons margarine

a cup powdered sugar

3 Tablespoons orange juice

2 cups of McLeod Farms strawberry preserves, melted whipped cream or Cool Whip for

topping.

Directions:

Combine chocolate morsels, cream cheese, and margarine in a glass bowl. Microwave on high,
stirring every 30 seconds until mixture is melted. Remove from heat, and stir in 4 cup powered
sugar and orange juice. Spread mixture into baked pastry shell. Cool. Place 2 cups of the sliced
strawberries over chocolate mixture. Cover strawberries with % of the melted preserves. Place
the rest of the strawberries on pie and end with the rest of the preserves. Refrigerate for 3 hours.
Before serving, add dollop of whipped topping. Enjoy!

Recipe Courtesy of McLeod Farms, www.macspride.com.



