
Strawberry Pie Cake
 Dairy Free

DESSERT

Ingredients
0.3 cup granulated sugar

2  rolls pie dough  refrigerated 

1 pinch salt

1 pound strawberries  fresh quartered 

10 servings coarse sugar  for sprinkling 

18.3 ounce vanilla cake donut holes

10 servings whipped cream  for serving 

Equipment

READY IN

60 min.

SERVINGS

10

CALORIES

564 kcal

https://whatsheate.com


bowl

oven

knife

aluminum foil

cutting board

Directions
Preheat the oven to 350 degrees F. Spray a pie plate with cooking spray. Make the batter;

pour into the pie plate until three-quarters full.

Bake until set around the edges but slightly wobbly in the center, 20 to 25 minutes.

Meanwhile, make the strawberry filling: Toss the strawberries, granulated sugar and salt in a

bowl.

Let sit 20 minutes.

Unroll 1 piece of pie dough on a lightly floured cutting board.

Cut into 1- to 1 1/4-inch-wide strips with a knife. Set aside.

Unroll the remaining piece of pie dough.

Cut three 1-inch-wide strips from the middle of the round and press the strips together, end

to end, to form one long strip. (This will be used for the piecrust rim.)

Transfer the partially baked cake to a rack; cool slightly.

Drain the strawberry mixture and spoon it onto the cake, pressing the berries into the top to

hold them in place. Increase the oven temperature to 450 degrees F.

Arrange half of the pie dough strips in parallel rows over the strawberries, about 1 inch apart,

using the shorter strips on the ends.

Fold back every other strip halfway.

Lay one of the remaining strips across the center of the pie, perpendicular to the others.

Unfold the strips over the perpendicular one. Repeat, alternating the strips you fold back, to

create a lattice top. Trim the overhang.

Drape the long pie dough strip around the edge of the plate, on top of the lattice ends. Trim

as needed and press the ends together. Tuck the edge of the dough under itself, then crimp

decoratively with your fingers.

Sprinkle the lattice crust with coarse sugar and return the cake to the oven.



Bake until the crust is golden, 10 to 15 more minutes. (Cover the pie rim with aluminum foil if it

browns too quickly.)

Serve with vanilla ice cream or whipped cream.

Photograph by Kat Teutsch

Nutrition Facts

 PROTEIN 4.8%
  FAT 28.78%

  CARBS 66.42%

Properties
Glycemic Index:24.12, Glycemic Load:22.12, Inflammation Score:-5, Nutrition Score:11.471739183302%

Flavonoids
Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg, Cyanidin: 0.76mg Petunidin: 0.05mg, Petunidin: 0.05mg,

Petunidin: 0.05mg, Petunidin: 0.05mg Delphinidin: 0.14mg, Delphinidin: 0.14mg, Delphinidin: 0.14mg, Delphinidin:

0.14mg Pelargonidin: 11.27mg, Pelargonidin: 11.27mg, Pelargonidin: 11.27mg, Pelargonidin: 11.27mg Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 1.41mg, Catechin: 1.41mg, Catechin: 1.41mg,

Catechin: 1.41mg Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin: 0.35mg, Epigallocatechin:

0.35mg Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg, Epicatechin: 0.19mg Epicatechin 3-gallate:

0.07mg, Epicatechin 3-gallate: 0.07mg, Epicatechin 3-gallate: 0.07mg, Epicatechin 3-gallate: 0.07mg

Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg, Epigallocatechin 3-gallate: 0.05mg,

Epigallocatechin 3-gallate: 0.05mg Naringenin: 0.12mg, Naringenin: 0.12mg, Naringenin: 0.12mg, Naringenin: 0.12mg

Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol: 0.23mg, Kaempferol: 0.23mg Myricetin: 0.02mg, Myricetin:

0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin: 0.5mg, Quercetin:

0.5mg Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg

Nutrients (% of daily need)
Calories: 564.43kcal (28.22%), Fat: 18.22g (28.04%), Saturated Fat: 8.27g (51.7%), Carbohydrates: 94.61g (31.54%),

Net Carbohydrates: 91.82g (33.39%), Sugar: 54.95g (61.05%), Cholesterol: 29.04mg (9.68%), Sodium: 554.9mg

(24.13%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.84g (13.68%), Vitamin C: 27.07mg (32.81%),

Phosphorus: 279.02mg (27.9%), Manganese: 0.44mg (21.87%), Calcium: 211.68mg (21.17%), Vitamin B2: 0.34mg

(20.1%), Folate: 74.2µg (18.55%), Vitamin B1: 0.24mg (16.25%), Vitamin B3: 2.4mg (12.02%), Iron: 2.15mg (11.93%),

Selenium: 7.86µg (11.23%), Fiber: 2.79g (11.15%), Potassium: 266.14mg (7.6%), Vitamin B5: 0.73mg (7.3%),

Magnesium: 25.93mg (6.48%), Vitamin E: 0.94mg (6.24%), Zinc: 0.91mg (6.08%), Vitamin A: 283.64IU (5.67%),

Copper: 0.11mg (5.28%), Vitamin K: 5.07µg (4.83%), Vitamin B12: 0.26µg (4.29%), Vitamin B6: 0.08mg (4.22%)


