
Coconut-Custard Meringue Pie

DESSERT

Ingredients
1 pinch cream of tartar

4 large eggs  separated 

0.3 cup flour  all-purpose 

8 servings flaky pie crust

1 pinch salt

0.8 cup sugar

6 ounces coconut or  shredded sweetened 

1 teaspoon vanilla extract  pure 

2 cups milk  whole 

READY IN

45 min.

SERVINGS

8

CALORIES

369 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

oven

whisk

sieve

plastic wrap

hand mixer

aluminum foil

Directions
Preheat the oven to 35

Line a 9-inch glass pie plate with 1 rolled-out round of the Flaky Pie Crust. Trim the overhang

to 1 inch, fold it under itself and crimp decoratively. Refrigerate until chilled, about 15 minutes.

Line the pastry with foil and fill with pie weights or dried beans.

Bake for 30 minutes, or until nearly cooked through and dry to the touch. Carefully remove

the foil and weights.

Bake for 10 minutes longer, until golden.

Let cool completely.

Meanwhile, set a fine strainer over a medium heatproof bowl. In a medium saucepan, combine

the milk with 1/2 cup of the sugar, the flour and salt; whisk until smooth. Cook over moderate

heat, whisking, until the mixture is the consistency of sour cream, about 8 minutes.

Put the egg yolks in a bowl and gradually whisk in 1/2 cup of the hot milk mixture.

Whisk the egg mixture in the bowl back into the saucepan and cook over moderate heat,

whisking constantly until thickened, about 2 minutes. Strain the custard into the heatproof

bowl. Stir in 1 1/4 cups of the coconut and the vanilla. Press plastic wrap directly onto the

custard and refrigerate until chilled.

Spoon the custard into the baked pie crust and refrigerate for at least 2 hours.

Preheat the oven to 35



In a large, stainless-steel bowl, using an electric mixer, beat the egg whites with the cream of

tartar at medium speed until frothy. Increase the speed to high and beat until firm peaks

form.

Add the remaining 1/4 cup of sugar, 1 tablespoon at a time, and beat until glossy. Spoon the

meringue onto the custard, spreading it to the edge of the crust and swirl decoratively, using

the back of a spoon.

Sprinkle the remaining 1/4 cup of coconut on top.

Bake until the meringue is golden and the coconut toasted, 7 minutes.

Let cool, cut into wedges and serve.

Nutrition Facts

 PROTEIN 8.15%
  FAT 42.25%

  CARBS 49.6%

Properties
Glycemic Index:22.89, Glycemic Load:17.05, Inflammation Score:-2, Nutrition Score:8.9686956483385%

Nutrients (% of daily need)
Calories: 368.89kcal (18.44%), Fat: 17.53g (26.96%), Saturated Fat: 10.35g (64.69%), Carbohydrates: 46.29g

(15.43%), Net Carbohydrates: 44.66g (16.24%), Sugar: 31g (34.44%), Cholesterol: 100.32mg (33.44%), Sodium:

206.55mg (8.98%), Alcohol: 0.17g (100%), Alcohol %: 0.14% (100%), Protein: 7.61g (15.22%), Manganese: 0.67mg

(33.36%), Selenium: 15.47µg (22.11%), Vitamin B2: 0.27mg (15.8%), Phosphorus: 154.82mg (15.48%), Vitamin B1:

0.15mg (10.01%), Calcium: 97.29mg (9.73%), Folate: 37.86µg (9.46%), Vitamin B12: 0.55µg (9.2%), Iron: 1.65mg

(9.19%), Vitamin B5: 0.87mg (8.73%), Vitamin D: 1.17µg (7.81%), Vitamin B6: 0.15mg (7.52%), Zinc: 1.09mg (7.3%),

Potassium: 245.58mg (7.02%), Fiber: 1.63g (6.52%), Magnesium: 25.35mg (6.34%), Copper: 0.11mg (5.53%), Vitamin

B3: 1.07mg (5.33%), Vitamin A: 234.03IU (4.68%), Vitamin E: 0.48mg (3.18%), Vitamin K: 1.89µg (1.8%)


