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Chocolate Cream Pie with a No-Bake Graham
Crust
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READY IN SERVINGS

[C1

CALORIES

©

8

DESSERT

Ingredients

2 tablespoons butter at room temperature

6 tablespoons very butter soft

8 servings garnish: chocolate — optional shaved

24 cinnamon grahams (squares)

14 ounce eagle brand condensed milk sweetened canned

0.3 scant cup cornstarch

3 large egg yolks beaten
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3 tablespoons granulated sugar

8 servings whipped cream ) sweetened for piping or topping (see note for how to make
0.3 cup cocoa powder unsweetened

1.5 teaspoons vanilla extract good

1.7 cup water cold

Equipment
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food processor
sauce pan
whisk

mixing bowl
stove

wax paper
rolling pin

pie form
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To make the crust, grind the graham crackers in a food processor or just crush them with a
rolling pin. You should get about 12/3 cups crumbs.

Pour into a mixing bowl and stir in the sugar.

Add the softened butter and mix until mixture comes together when pinched. Press into a 9
inch deep dish glass pie dish. Keep chilled until ready to use.To make the filling, combine the
cocoa powder and cornstarch in a large (3 quart) saucepan that is not yet set over heat.

Add the water and whisk until smooth.
Whisk in the Eagle Brand and egg yolks until smooth.

Put the saucepan on the stove and turn heat to medium. Cook, whisking constantly, until
mixture thickens (it should take about 5 minutes). When thick and bubbling, continue
whisking for another 30 or 40 seconds, then remove from the heat and whisk in the butter.
When butter is melted, whisk in vanilla.Set a piece of wax paper over the surface and let cool
for about 5 to 8 minutes (you don’t want the super hot filling to melt the butter in the crust)

before pouring into the pie shell crust. Chill the pie for several hours. Pipe sweetened whipped



cream around the edges or if you prefer, spread it all over the top.

Nutrition Facts
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I PROTEIN 6.78% [ FAT 46.7% CARBS 46.52%

Properties
Glycemic Index:41.71, Glycemic Load:20.4, Inflammation Score:-5, Nutrition Score:13.415217518806%

Flavonoids

Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg, Catechin: 2.32mg Epicatechin: 7.04mg, Epicatechin:
7.04mg, Epicatechin: 7.04mg, Epicatechin: 7.04mg Quercetin: 0.36mg, Quercetin: 0.36mg, Quercetin: 0.36mg,
Quercetin: 0.36mg

Nutrients (% of daily need)

Calories: 359.04kcal (17.95%), Fat: 19.84g (30.52%), Saturated Fat: 11.93g (74.55%), Carbohydrates: 44.46g
(14.82%), Net Carbohydrates: 37.49g (13.63%), Sugar: 33.38g (37.09%), Cholesterol: 120.4mg (40.13%), Sodium:
165.5mg (7.2%), Alcohol: 0.26g (100%), Alcohol %: 0.22% (100%), Caffeine: 8.9mg (2.97%), Protein: 6.48g (12.96%),
Manganese: 1.99mg (99.37%), Fiber: 6.97g (27.87%), Calcium: 271.93mg (27.19%), Phosphorus: 194.87mg (19.49%),
Selenium: 12.2ug (17.43%), Vitamin B2: 0.27mg (15.82%), Vitamin A: 647.02IU (12.94%), Magnesium: 40.21mg
(10.05%), Copper: 0.2mg (9.98%), Iron: 1.7mg (9.43%), Potassium: 308.29mg (8.81%), Zinc: 1.1Img (7.4%), Vitamin
B5: 0.65mg (6.47%), Vitamin B12: 0.38pg (6.41%), Vitamin E: 0.86mg (5.72%), Vitamin K: 4.93ug (4.7%), Vitamin BI:
0.07mg (4.45%), Folate: 17.68pg (4.42%), Vitamin B6: 0.07mg (3.61%), Vitamin D: 0.47ug (3.12%), Vitamin C: 1.69mg
(2.05%), Vitamin B3: 0.36mg (1.82%)



