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C Chocolate Mint Candy Pie )

READY IN SERVINGS CALORIES

19 ©

8 605 kcal

DESSERT

Ingredients

13 ounce brownie mix

6 ounces chocolate covered mints soft

8 ounce cream cheese softened

2 eggs

1 tablespoon coffee powder instant

7 ounce marshmallow creme

0.5 cup vegetable oll

1 tablespoon water hot

1 cup whipping cream
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Equipment
bowl

sauce pan
oven

hand mixer

cake form

NN

microwave

Directions

Preheat oven to 350 degrees F (175 degrees C). Grease a 9-inch round cake pan.

Prepare brownie mix according to package directions (see Editor's Note) and bake as
directed, about 30 minutes. Set aside to cool.

In a large bowl, dissolve the coffee powder in the water.

Add the cream cheese and beat with an electric mixer until smooth. Blend in the marshmallow

cream.
Melt the mints by placing them in a microwave-safe bowl.

Heat on High for 11/2 to 2 minutes; stir until smooth. (Or place mints in small saucepan and

stir over low heat until melted).

Stir the melted mints into the cream cheese mixture. As the chocolate cools, it will form
slivers in the filling mixture. Whip the cream until medium-stiff peaks form.
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Fold the whipped cream into the filling mixture and spread it over the cooled crust. Loosely
cover, place into the refrigerator and chill for several hours or overnight.

Nutrition Facts
I

PROTEIN 4.57% [ FAT 47.57% CARBS 47.86%

Properties
Glycemic Index:3.38, Glycemic Load:0.42, Inflammation Score:-5, Nutrition Score:5.7660869787569%

Nutrients (% of daily need)



Calories: 604.88kcal (30.24%), Fat: 32.99g (50.75%), Saturated Fat: 16.72g (104.51%), Carbohydrates: 74.66g
(24.89%), Net Carbohydrates: 74g (26.91%), Sugar: 53.31g (59.23%), Cholesterol: 103.81mg (34.6%), Sodium:
255.17mg (11.09%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 21.75mg (7.25%), Protein: 7.13g (14.27%),
Vitamin A: 896.81IU (17.94%), Vitamin B2: 0.21Img (12.12%), Iron: 1.94mg (10.78%), Selenium: 7.34pg (10.48%),
Phosphorus: 101.67mg (10.17%), Calcium: 72.52mg (7.25%), Vitamin K: 7.43ug (7.08%), Vitamin E: 0.92mg (6.12%),
Potassium: 212.28mg (6.07%), Copper: 0.Img (4.84%), Vitamin B12: 0.29ug (4.78%), Manganese: 0.09mg (4.67%),
Vitamin D: 0.7ug (4.64%), Vitamin B5: 0.46mg (4.63%), Magnesium: 17.58mg (4.4%), Zinc: 0.62mg (4.15%), Vitamin
B6: 0.06mg (3.05%), Folate: 10.61ug (2.65%), Fiber: 0.66g (2.64%), Vitamin B1: 0.03mg (2.32%), Vitamin B3: 0.31mg
(1.57%)



