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8 595 kcal

DESSERT

Ingredients

2.5 tablespoons butter melted

1 0z chocolate mixed with 1teaspoon of oil, some almonds melted

2 0z chocolate dark chopped (I used 7 Chocolate Dove Promises)

2.3 cups cup heavy whipping cream

0.3 cup rum / brandy / coffee liqueur

30 large marshmallows

18 oreo cookies crushed finely

0.3 cup powdered sugar

1 pinch salt
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1 teaspoon vanilla extract

0.5 cup milk whole

Equipment

L1000

mixing bowl
double boiler
baking pan
microwave

pie form

Directions
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Mix the Oreos and butter and press into bottom and up sides of a 9 inch deep dish glass pie
plate.

Put the crust in the freezer.In the top of a double boiler, combine 24 of the marshmallows, "2

cup of the milk, and salt. Stir over simmering water until marshmallows are melted.

Transfer to a mixing bowl. Alternatively, you can combine marshmallows, milk and salt in a
microwave-safe mixing bowl and just heat, stirring every 15 to 30 seconds, until melted and
smooth.Repeat procedure with 6 remaining marshmallows and 2 tablespoons of milk. When
marshmallows have melted, immediately add 2 ounces of chocolate and stir until melted and
smooth.

Let both mixtures cool at room temperature for 1 hour.When mixtures are cool, stir the Kahlua
into the larger (24 marshmallow) batch.Beat ONLY 11/3 cups of the cream until stiff peaks
form. Fold about a quarter of the whipped cream into the chocolate mixture and spread
across bottom of pie dish (it will be a pretty thin layer). Fold remaining whipped cream into
the Kahlua mixture. Chill the Kahlua mixture for 30 minutes to thicken it somewhat, then pour
it over the chocolate layer. It should come almost to the top of the pie dish.

Put the whole pie in the freezer for about 8 hours.When pie is frozen, beat the remaining 1 cup
of cream until peaks are stiff. Beat in powdered sugar and vanilla. Pipe around the edges of
the pie. Put back in the freezer until ready to serve. You can garnish it however you want, but |
melted 1 0z of chocolate and 1 teaspoon of oil in a heavy duty freezer bag in the microwave
for 30 seconds, snipped off the tip, and squeezed chocolate mixture over the frozen whipped
cream border. | sprinkled almonds in the middle.



I:‘ Let the pie sit out at room temperature for about 30 minutes before slicing — a good trick is
to set the frozen pie in a rimmed baking pan with hot water in it. This will help loosen the
frozen crust from the pan.

Nutrition Facts
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I prOTEIN 3.42% [ FAT 58.29% CARBS 38.29%

Properties
Glycemic Index:26.76, Glycemic Load:14.57, Inflammation Score:-7, Nutrition Score:8.6443478957466%

Nutrients (% of daily need)

Calories: 595.4kcal (29.77%), Fat: 38.57g (59.34%), Saturated Fat: 22.5g (140.6%), Carbohydrates: 57g (19%), Net
Carbohydrates: 55.22g (20.08%), Sugar: 40.73g (45.25%), Cholesterol: 89.89mg (29.96%), Sodium: 186.16mg
(8.09%), Alcohol: 2.31g (100%), Alcohol %: 1.75% (100%), Caffeine: 9.36mg (3.12%), Protein: 5.09g (10.18%), Iron:
4.34mg (24.12%), Vitamin A: 1157.77IU (23.16%), Manganese: 0.34mg (17.17%), Vitamin B2: 0.23mg (13.69%), Copper:
0.27mg (13.48%), Phosphorus: 110.99mg (11.1%), Vitamin K: 10.71ug (10.2%), Magnesium: 40.22mg (10.05%), Vitamin
E: 1.47mg (9.77%), Vitamin D: 1.28pg (8.52%), Calcium: 78.2mg (7.82%), Fiber: 1.78g (7.11%), Selenium: 4.87ug
(6.96%), Potassium: 216.13mg (6.18%), Vitamin B1: 0.08mg (5.28%), Folate: 19.75ug (4.94%), Zinc: 0.73mg (4.88%),
Vitamin B3: 0.89mg (4.43%), Vitamin B12: 0.22ug (3.68%), Vitamin B5: 0.35mg (3.53%), Vitamin B6: 0.05mg
(2.25%)



