Double Coconut Cream Pie
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584 kcal

DESSERT

Ingredients

0.5 cup chocolate chips

8 servings additional coconut sweetened flaked toasted

2 large eggs

0.3 cup flour all-purpose

0.8 cup heavy cream

0.5 cup sugar

5 cups coconut or sweetened flaked

7 tablespoons butter unsalted

0.5 teaspoon vanilla extract
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|:| 2 cups milk whole

Equipment
bowl

frying pan
oven

whisk

wire rack
plastic wrap

hand mixer
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aluminum foil

Directions

Preheat oven to 350F. Mist a 9-inch pie plate with cooking spray.

Place 3 cups coconut in a bowl. In a pan, melt 5 Tbsp. butter. Stir butter into coconut until
moistened. Press mixture into bottom and sides of pie plate.

Bake until crust is deep golden brown, 25 to 30 minutes. Check oftenif edges are browning

before bottom, cover edges with strips of foil.
Transfer crust to a wire rack.

Sprinkle chocolate chips over hot crust and let stand for 5 minutes, until melted. Gently

spread chocolate over bottom of crust. Refrigerate crust for 10 to 15 minutes.

In a bowl, whisk eggs, sugar, flour and vanilla until smooth. Warm milk in a pan over medium

heat until nearly simmering.

Whisking constantly, slowly pour hot milk into egg mixture. Return milk mixture to pan. Cook
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over low heat, stirring constantly, until mixture begins to boil and thickens enough to coat

back of a spoon, about 5 minutes.

[

Remove from heat, stir in remaining 2 cups coconut and 2 Tbsp. butter; let stand 10 minutes,

stirring occasionally.
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Pour custard into crust. Cover with plastic wrap, pressing directly against surface of custard,

and chill completely, about 11/2 hours.

|:| Using an electric mixer, beat cream until stiff peaks form.



I:‘ Spread whipped cream over custard, swirling decoratively. Chill pie for 30 minutes.

I:‘ Sprinkle with toasted coconut before serving, if desired.

Nutrition Facts

N
I PROTEIN 4.28% [ FAT 59.46% CARBS 36.26%

Properties
Glycemic Index:22.89, Glycemic Load:11.97, Inflammation Score:-5, Nutrition Score:9.4782608553119%

Nutrients (% of daily need)

Calories: 584.29kcal (29.21%), Fat: 39.58g (60.89%), Saturated Fat: 29.25g (182.84%), Carbohydrates: 54.31g
(18.1%), Net Carbohydrates: 48.85g (17.76%), Sugar: 42.5g (47.23%), Cholesterol: 105.37mg (35.12%), Sodium:
202.78mg (8.82%), Alcohol: 0.09g (100%), Alcohol %: 0.06% (100%), Protein: 6.41g (12.82%), Manganese: 0.55mg
(27.67%), Selenium: 15.9ug (22.72%), Fiber: 5.46g (21.86%), Phosphorus: 160.6mg (16.06%), Vitamin A: 800.44IU
(16.01%), Vitamin B2: 0.22mg (12.79%), Calcium: 114.42mg (11.44%), Potassium: 365.22mg (10.43%), Magnesium:
39.12mg (9.78%), Vitamin D: 1.46ug (9.74%), Copper: 0.18mg (9.02%), Vitamin B12: 0.5ug (8.29%), Iron: 1.25mg
(6.94%), Zinc: 0.89mg (5.93%), Vitamin B5: 0.58mg (5.82%), Vitamin B1: 0.08mg (5.54%), Vitamin E: 0.65mg
(4.36%), Vitamin B6: 0.08mg (4.23%), Folate: 15.91ug (3.98%), Vitamin B3: 0.7mg (3.51%), Vitamin K: 1.8ug (1.72%)



