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T O T A L  T I M E

70 min

P R E P

10 min

C O O K

60 min

S E R V E S

8

P E R  S E R V I N G

$0.65

C A L O R I E S

128 kcal

Indulge in the delightful flavors of summer with our Strawberry-Topped Orange Cream Pie!

This refreshing dessert is the perfect way to celebrate warm days and sweet moments with

family and friends. With its luscious orange cream filling and vibrant strawberry topping, this

pie not only looks stunnin...

Ingredients

1 box (4-serving size) white chocolate instant
pudding and pie filling mix

¾ cup fat-free (skim) milk

1 teaspoon grated orange peel 1½ cups frozen (thawed) fat-free whipped
topping
()

6 oz graham cracker crumb crust 1½ cups quartered fresh strawberries

E Q U I P M E N T   Bowl, Whisk, Hand mixer, Spatula

Method
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1 In medium bowl, beat pudding mix, milk and orange peel with wire whisk or electric mixer 1 minute. With
rubber spatula, fold in whipped topping.

2 Pour into crust.

3 Arrange strawberries on filling. Refrigerate at least 1 hour or until set before serving.

Nutrition per serving

128
K C A L

3 g
P R O T E I N

3 g
F A T

23 g
C A R B S

Saturated Fat 0.8 g · 5% of daily needs

Fibre 1.4 g · 5% of daily needs

Sugar 9.6 g · 11% of daily needs

Sodium 160 mg · 7% of daily needs

Cholesterol 2.9 mg · 1% of daily needs

Vitamin C 16.2 mg · 20% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/strawberry-topped-orange-cream-pie-
22573
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