
Peaches n' Cream Mousse Pie
 Gluten Free

DESSERT

Ingredients
1.5 teaspoons gelatin powder

10 ounces cup heavy whipping cream  cold soft 

16 ounces peaches  frozen thawed sliced 

7 ounces sugar

3 ounces water  cold 

Equipment
bowl

sauce pan

READY IN

360 min.

SERVINGS

8

CALORIES

242 kcal

https://whatsheate.com


baking paper

oven

whisk

pot

sieve

blender

aluminum foil

Directions
Adjust oven rack to lower middle position and preheat oven to 425°F. When oven is ready, line

chilled pie shell with foil or parchment paper and fill with weights (I reuse dried beans for this),

and bake on the lowest rack of the oven for 15 minutes.

Remove weights and liner, turn pie, and bake until the bottom crust is a golden brown, about

10 minutes.

Remove pie shell from oven and allow to cool completely.

Place the cold water in a small bowl and sprinkle the gelatin slowly over the top. Stir to ensure

that the gelatin is fully hydrated and there are no lumps. Set aside to bloom.

In a medium saucepan, combine the peaches (including any juice from thawing out) and sugar

and stir over medium heat, stirring occasionally. Bring the peaches to a simmer and allow

them to continue cooking until they are fork tender, about 20 minutes.

Remove the pot from the heat.

Add the gelatin mixture and cook, stirring, until completely dissolved, about 1 minute.

Pour the contents of the pot into a blender and blend until completely smooth, about 1

minute. Press the puree through a fine mesh strainer and discard solids. Set the puree aside

and allow it to cool to room temperature or cool it over an ice bath, whisking as it cools to

prevent the gelatin from setting up.

Once the puree is at room temperature, stir one quarter of the whipped cream into the puree

to lighten it.

Add all but 2 ounces of the remaining whipped cream (reserve the rest for decoration) and

fold it into the puree mixture.

Pour the mousse into the cooled pie shell. Refrigerate for at least 2 hours to allow the gelatin

to set up. Pipe remaining whipped cream on the top just before serving.



Nutrition Facts

 PROTEIN 3.44%
  FAT 46.59%

  CARBS 49.97%

Properties
Glycemic Index:13.79, Glycemic Load:19.28, Inflammation Score:-4, Nutrition Score:3.0065217355023%

Flavonoids
Cyanidin: 1.09mg, Cyanidin: 1.09mg, Cyanidin: 1.09mg, Cyanidin: 1.09mg Catechin: 2.79mg, Catechin: 2.79mg,

Catechin: 2.79mg, Catechin: 2.79mg Epigallocatechin: 0.59mg, Epigallocatechin: 0.59mg, Epigallocatechin:

0.59mg, Epigallocatechin: 0.59mg Epicatechin: 1.33mg, Epicatechin: 1.33mg, Epicatechin: 1.33mg, Epicatechin:

1.33mg Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg,

Epigallocatechin 3-gallate: 0.17mg Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol:

0.12mg Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg, Quercetin: 0.37mg

Nutrients (% of daily need)
Calories: 242.31kcal (12.12%), Fat: 13.03g (20.04%), Saturated Fat: 8.16g (51.01%), Carbohydrates: 31.44g (10.48%),

Net Carbohydrates: 30.59g (11.12%), Sugar: 30.55g (33.94%), Cholesterol: 40.04mg (13.35%), Sodium: 19.19mg

(0.83%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.16g (4.33%), Vitamin A: 705.76IU (14.12%), Vitamin B2:

0.09mg (5.33%), Vitamin E: 0.74mg (4.93%), Selenium: 2.7µg (3.86%), Vitamin D: 0.57µg (3.78%), Fiber: 0.85g

(3.4%), Copper: 0.07mg (3.39%), Phosphorus: 33.32mg (3.33%), Vitamin C: 2.54mg (3.08%), Potassium: 103.45mg

(2.96%), Vitamin K: 2.84µg (2.7%), Calcium: 26.64mg (2.66%), Vitamin B3: 0.48mg (2.4%), Manganese: 0.04mg

(1.84%), Magnesium: 7.29mg (1.82%), Vitamin B5: 0.18mg (1.78%), Zinc: 0.22mg (1.47%), Vitamin B1: 0.02mg (1.39%),

Iron: 0.25mg (1.38%), Vitamin B6: 0.03mg (1.33%), Folate: 5.04µg (1.26%)


