Strawberry Cream Pie


Ingredients:  
Graham Cracker Crust
8 oz. Cream Cheese
1/3 Cup Sugar
1/2 tsp. Almond Extract
1 Cup cool whip
1/2 Cup Chocolate Chips
1 tablespoon Crisco
4 Cups sliced Strawberries


Whip cream cheese with beater until fluffy.  Add sugar and almond extract.  Fold cool whip into mixture.  Pour into graham cracker crust pie tin.  Arrange sliced or halved strawberries on top.
Heat chocolate and crisco in pan over low heat.  Once melted, drizzle over pie. Refrigerate for at least 6 hours before serving.
