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T O T A L  T I M E

45 min

S E R V E S

8

P E R  S E R V I N G

$2.70

C A L O R I E S

1,213 kcal

Indulge your sweet tooth with a delightful Caramel Pie that is sure to impress your family and

friends! This luscious dessert combines the rich, creamy flavor of caramel with a light and

fluffy whipped topping, all nestled in a buttery graham cracker crust. Perfect for any occasion,

this pie is not...

Ingredients

9 inch prepared graham cracker crust 14 ounce sweetened condensed milk
canned

12 ounce frozen whipped topping, thawed

E Q U I P M E N T   Pot

Method

1 In a large pot, place the can of sweetened condensed milk with the label taken off, in the pot and cover
with water. Cook on high until water comes to a boil, then turn on medium/high for 4 hours, only adding
water to keep the can covered.

2 Carefully open can and pour into pie shell. Cool pie in refrigerator. When completely cooled, top with
frozen whipped topping.

3 Serve.
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Nutrition per serving

1,213
K C A L

15 g
P R O T E I N

57 g
F A T

160 g
C A R B S

Saturated Fat 17.1 g · 107% of daily needs

Fibre 3.6 g · 15% of daily needs

Sugar 71.6 g · 80% of daily needs

Sodium 994 mg · 43% of daily needs

Cholesterol 17.7 mg · 6% of daily needs

Vitamin C 1.3 mg · 2% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/caramel-pie-8915
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