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( Pineapple Cream of Coconut Pie )

(2, Vegetarian

READY IN SERVINGS
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380 min. 8

DESSERT

662 kcal

Ingredients

6 tablespoons butter melted

1.5 cups cream of coconut — use divided (Cocoa Lopez or Coco Real)

2 tablespoons cornstarch

8 0z cream cheese softened

2 large eggs at room temperature

1.5 cups graham cracker crumbs crushed

0.3 cup granulated sugar

1 cup heavy whipping cream
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8 oz pineapple in juice crushed canned
8 servings coconut or sweetened flaked for garnish

0.1 teaspoon vanilla

Equipment
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frying pan
baking sheet
sauce pan
oven

mixing bowl

pie form

Directions
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Preheat the oven to 350 degrees F.
Mix the crumbs, sugar and butter and press into a 9 inch deep dish pie plate.
Bake for about 7 minutes and let cool completely.

Combine the sugar, cornstarch and undrained pineapple in a small saucepan. Turn heat to
medium and cook, stirring constantly, until mixture thickens and goes from cloudy to
translucent.

Remove from heat and stir in vanilla.

Let cool, then pour over the pie crust.In a large mixing bowl, beat cream cheese until soft and
creamy. Gradually add 1 cup of the cream of coconut and beat until blended, then add eggs
one at a time and beat until blended.

Pour over pineapple mixture.Set the pie dish on a baking sheet and bake for 38 minutes at
350 degrees F.

Let cool for one hour, then chill for at least four hours.Beat the whipped cream until soft peaks
form, then gradually fold in the reserved 1/2 cup of cream of coconut Note: You want to add
the coconut cream gradually — before the cream is too stiff, but not while it's still super soft.
Continue whipping until cream holds its shape and is thick enough to spread. It should not be

runny.

Spread across top of pie.Toast the coconut in a skillet.



I:‘ Let cool slightly and sprinkle across the top.

Nutrition Facts
|

I proTEIN 3.31% [ FAT 55.72% cARBS 40.97%

Properties
Glycemic Index:27.64, Glycemic Load:14.73, Inflammation Score:-6, Nutrition Score:6.2826086801031%

Nutrients (% of daily need)

Calories: 662.08kcal (33.1%), Fat: 41.36g (63.63%), Saturated Fat: 27.19g (169.97%), Carbohydrates: 68.42g
(22.81%), Net Carbohydrates: 65.55g (23.84%), Sugar: 55.35g (61.5%), Cholesterol: 131.33mg (43.78%), Sodium:
317.26mg (13.79%), Alcohol: 0.02g (100%), Alcohol %: 0.01% (100%), Protein: 5.53g (11.07%), Vitamin A: 1162.13IU
(23.24%), Vitamin B2: 0.23mg (13.38%), Fiber: 2.87g (11.48%), Phosphorus: 109.92mg (10.99%), Selenium: 7.65ug
(10.93%), Calcium: 73.87mg (7.39%), Vitamin E: 0.9mg (5.99%), Iron: 1.04mg (5.78%), Vitamin B1: 0.08mg (5.53%),
Magnesium: 20.47mg (5.12%), Zinc: 0.73mg (4.85%), Vitamin D: 0.73ug (4.84%), Folate: 18.62ug (4.66%), Vitamin
B5: 0.44mg (4.42%), Potassium: 152.41mg (4.35%), Vitamin B6: 0.09mg (4.26%), Vitamin B12: 0.24ug (3.98%),
Vitamin B3: 0.74mg (3.71%), Vitamin C: 2.84mg (3.45%), Copper: 0.06mg (2.85%), Vitamin K: 2.52ug (2.4%)



