
Triple Chocolate Cream Pie

DESSERT

Ingredients
4.6 ounce bars chocolate  dark coarsely chopped 

9 inch graham cracker crust  prepared 

0.5 cup heavy cream

1 cup marshmallows  miniature 

0.3 cup milk

4.6 ounce bars milk chocolate  coarsely chopped 

1 pinch salt

0.3 cup semi-sweet chocolate chips  miniature for garnish 

0.5 teaspoon vanilla extract

READY IN

60 min.

SERVINGS

8

CALORIES

1311 kcal

https://whatsheate.com


8 ounce non-dairy whipped topping  thawed 

Equipment
bowl

double boiler

Directions
To make the dark chocolate layer, place the dark chocolate, miniature marshmallows, milk,

and salt into the top of a double boiler over medium heat. Stir until chocolate melts and

mixture is smooth.

Remove from the heat, and stir in the vanilla. Allow to cool, stirring occasionally.

Beat the heavy cream in a bowl until soft peaks form. Fold the whipped cream into the dark

chocolate mixture until evenly blended. Spoon the mixture into the prepared graham cracker

crust.

Spread 1/2 chocolate whipped topping over the dark chocolate layer. Refrigerate at least 30

minutes.

Meanwhile, make the milk chocolate layer by placing the milk chocolate, miniature

marshmallows, milk, and salt into the top of a double boiler over medium heat. Stir until

chocolate melts, and mixture is smooth.

Remove from the heat, and stir in the vanilla. Allow to cool, stirring occasionally.

Beat the remaining 1/2 cup heavy cream in a bowl until soft peaks form. Fold the whipped

cream into the milk chocolate mixture until evenly blended.

Pour the mixture over chocolate topping layer.

Spread the remaining chocolate whipped topping over the milk chocolate layer. Spoon the

whipped topping over the chocolate topping. If desired, garnish with miniature chocolate

chips.

Nutrition Facts

 PROTEIN 4.13%
  FAT 48.69%

  CARBS 47.18%

Properties
Glycemic Index:20.51, Glycemic Load:8.39, Inflammation Score:-6, Nutrition Score:24.042174209071%



Nutrients (% of daily need)
Calories: 1311.16kcal (65.56%), Fat: 71.53g (110.04%), Saturated Fat: 24.88g (155.51%), Carbohydrates: 155.94g

(51.98%), Net Carbohydrates: 149.16g (54.24%), Sugar: 60.18g (66.87%), Cholesterol: 19.11mg (6.37%), Sodium:

944.46mg (41.06%), Alcohol: 0.09g (100%), Alcohol %: 0.04% (100%), Caffeine: 28.76mg (9.59%), Protein: 13.65g

(27.3%), Manganese: 2.94mg (146.89%), Copper: 0.89mg (44.56%), Vitamin K: 45.73µg (43.56%), Iron: 7.79mg

(43.29%), Phosphorus: 350.78mg (35.08%), Vitamin B3: 6.54mg (32.7%), Folate: 126.31µg (31.58%), Vitamin B2:

0.53mg (30.98%), Magnesium: 113.9mg (28.47%), Fiber: 6.78g (27.12%), Vitamin E: 3.99mg (26.62%), Vitamin B1:

0.38mg (25.04%), Zinc: 3.43mg (22.84%), Potassium: 467.61mg (13.36%), Selenium: 8.39µg (11.99%), Calcium:

114.38mg (11.44%), Vitamin B6: 0.18mg (8.82%), Vitamin A: 263.07IU (5.26%), Vitamin B5: 0.5mg (5.04%), Vitamin

B12: 0.18µg (2.96%), Vitamin D: 0.32µg (2.15%)


