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prepare pie crust according to recipe/package directions.
let cool completely. meanwhile, prepare the filling. in a
medium saucepan whisk together cornstarch and sugar
(no heat) until all lumps are dissolved. slowly add cold
juice and turn heat to medium high. stir constantly until
sauce reaches a full boil. remove from heat and whisk in
jello. let the filling cool for 50 minutes. in a large bowl
combine berries and filling. stir gently with a spatula
until well incorporated. pour berry mixture into pie crust

and refrigerate & hours + before serving. darnish with
fresh whipped.



