
Cookie Cake Pie
 Dairy Free

Ingredients
2 cups whipped cream  such as whipped cream 

1  pie crust dough

2 cups sugar cookie dough  homemade store-bought your favorite 

0.5  frangelico  homemade your favorite 

0.5  frangelico  homemade your favorite 

Equipment
baking sheet

oven

aluminum foil

READY IN

60 min.

SERVINGS

12

CALORIES

262 kcal

https://whatsheate.com


Directions
First, prepare the cookie dough. If you choose to use the kind that comes in a tube from the

supermarket, I promise I will not judge you. Whichever you choose, be sure to bring the cookie

dough to room temperature before assembling the pie, so that it will be easier to spread.

Place the pie dough in a 9-inch pie plate.

Place the cookie dough on top of the piecrust and, using your fingers or the back of a spoon,

spread the dough so that it evenly coats the bottom of the crust. It should be about 1/2 to 3/4

inch thick. You will probably have extra cookie dough; you can use this as you’d like (to stuff

cupcakes; to stuff some cinnamon rolls; or to have a delicious cookie dough snack). Set your

cookie dough-filled piecrust aside.

Preheat the oven to 350°F.

Make the cake batter as specified in your recipe and then pour it directly on top of the cookie

dough until the piecrust is about two-thirds filled (the cake will rise, so you want to leave

room for it to do so). You will probably have leftover cake batter; you can use this along with

your extra cookie dough to make cookie dough-filled cupcakes.

Place the filled pie plate on a baking sheet (to catch any drips). To ensure that the sides of

the cake don’t bake too fast, gently place a piece of aluminum foil along the perimeter of the

pie, leaving the center exposed.

Put your weighty pie-monster in the preheated oven and bake for 30 minutes. At this point,

take the pie out of the oven and remove the aluminum foil; return to the oven and bake for

another 15 to 25 minutes, or until the top is domed and golden, and a cake tester comes out

mostly clean. Since the types of dough and batter will vary depending on the choices you’ve

made, you might want to start checking for doneness after the initial 30 minutes.

Let cool. If the pretty domed top of your pie collapses, don’t despair; it is just more of a void

to fill with frosting. Frost generously with your choice of topping.

Garnish as desired. I’d like to tell you how long this confection will keep, but mine has never

lasted more than a day.

Nutrition Facts

 PROTEIN 4.22%
  FAT 46.61%

  CARBS 49.17%

Properties
Glycemic Index:4.58, Glycemic Load:0.69, Inflammation Score:-1, Nutrition Score:3.3691303976204%



Nutrients (% of daily need)
Calories: 262.36kcal (13.12%), Fat: 13.6g (20.92%), Saturated Fat: 4.68g (29.25%), Carbohydrates: 32.28g (10.76%),

Net Carbohydrates: 31.57g (11.48%), Sugar: 15.2g (16.88%), Cholesterol: 11.94mg (3.98%), Sodium: 173.49mg (7.54%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.77g (5.54%), Manganese: 0.18mg (9.21%), Folate: 35.06µg

(8.76%), Phosphorus: 85.74mg (8.57%), Vitamin B1: 0.12mg (8.23%), Vitamin B3: 1.34mg (6.7%), Iron: 1.1mg (6.13%),

Vitamin B2: 0.08mg (4.63%), Vitamin K: 4.69µg (4.47%), Selenium: 2.17µg (3.1%), Fiber: 0.71g (2.84%), Potassium:

86.41mg (2.47%), Vitamin B5: 0.18mg (1.85%), Vitamin A: 83.23IU (1.66%), Calcium: 15.95mg (1.59%), Magnesium:

5.99mg (1.5%), Vitamin E: 0.2mg (1.36%), Copper: 0.03mg (1.31%), Zinc: 0.2mg (1.3%)


