
Peppermint Truffle Pie

DESSERT

Ingredients
0.3 cup butter  cut into pieces 

1 cup half and half

1 cup chocolate chips  white 

12  peppermint candies  hard crushed 

1.5 teaspoons peppermint extract

1 box pie crust dough  refrigerated softened 

12 oz semi chocolate chips

1.5 cups whipping cream

READY IN

510 min.

SERVINGS

12

CALORIES

580 kcal

https://whatsheate.com


Equipment
bowl

oven

whisk

hand mixer

microwave

Directions
Heat oven to 450F. In medium microwavable bowl, place chocolate chips, half and half, and

butter. Microwave on High 2 minutes to 2 minutes 30 seconds or until melted, stirring once or

twice. Stir in peppermint extract. Beat with electric mixer or wire whisk until well blended.

Refrigerate 45 to 60 minutes or until thickened.

Meanwhile, make pie crust as directed on box for One-Crust

Baked Shell using 9-inch glass pie plate.

Bake 9 to 11 minutes or until golden brown. Cool completely, about 30 minutes.

In small microwavable bowl, place white chocolate chunks and whipping cream. Microwave on

High 1 minute 30 seconds or until smooth, stirring once or twice. Cover and refrigerate 2

hours or until chilled.

Pour semisweet chocolate mixture into cooled baked shell. Reserve 3 peppermint candies.

Crush remaining candies and sprinkle over top. Refrigerate 2 hours or until firm.

In medium bowl, beat white chocolate mixture with electric mixer on high speed until light and

fluffy. Do not overbeat. Carefully spoon and spread over chocolate. Refrigerate at least 4

hours or until firm. Just before serving, garnish with peppermint candies or fresh mint. Store in

refrigerator.

Nutrition Facts

 PROTEIN 4.25%
  FAT 63.81%

  CARBS 31.94%

Properties
Glycemic Index:15.83, Glycemic Load:9.51, Inflammation Score:-5, Nutrition Score:9.3260869772538%



Nutrients (% of daily need)
Calories: 580.49kcal (29.02%), Fat: 41.26g (63.48%), Saturated Fat: 22.57g (141.04%), Carbohydrates: 46.46g

(15.49%), Net Carbohydrates: 43.32g (15.75%), Sugar: 24.4g (27.11%), Cholesterol: 55.69mg (18.56%), Sodium:

203.46mg (8.85%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Caffeine: 24.38mg (8.13%), Protein: 6.19g

(12.37%), Manganese: 0.53mg (26.29%), Copper: 0.39mg (19.66%), Phosphorus: 161.69mg (16.17%), Magnesium:

60.95mg (15.24%), Iron: 2.74mg (15.2%), Vitamin A: 645.91IU (12.92%), Fiber: 3.13g (12.53%), Vitamin B2: 0.21mg

(12.35%), Calcium: 96.16mg (9.62%), Selenium: 6.54µg (9.34%), Potassium: 292.73mg (8.36%), Vitamin B1: 0.12mg

(8.17%), Zinc: 1.17mg (7.78%), Vitamin K: 7.38µg (7.03%), Folate: 26.32µg (6.58%), Vitamin B3: 1.29mg (6.47%),

Vitamin E: 0.9mg (5.99%), Vitamin B5: 0.45mg (4.51%), Vitamin B12: 0.23µg (3.82%), Vitamin D: 0.48µg (3.17%),

Vitamin B6: 0.06mg (2.77%)


