Raspberry (or Strawberry) Mile High pie

This is a simple dessert, yet very satisfying. 

Make a nine inch pie crust - either regular or graham cracker - if you really want to get fancy make the crust with ground almonds added to it.  Another obvious option is to make tart shells - you will need to make about eight.  In any case, bake the crust and cool before you make the filling.

Filling:

2 egg whites

1 tablespoon fresh lemon juice

1 cup sugar

1 10 ounce package unsweetened frozen raspberries or strawberries

   Very ripe fresh fruit mashed can also be used - 

   about 1 1/2 cups mashed fruit

1 cup heavy cream

In a large bowl of an electric mixer, blend together the egg whites, lemon juice, sugar and fozen fruit (d0 not thaw)  .  beat at high speed for about 10 minutes, or until very thick.   Whip the cream and fold into the filling.   This also works will cool whip folded in. 

Pour the filling into cooled crust.  Put in the freezer until form.  A half hour before serving transfer from freezer to refrigerator for correct consistency for serving.

