
Triple-Threat Coconut Cream Pie
 Popular

DESSERT

Ingredients
13.5 oz coconut milk  well canned 

0.5 teaspoon coconut extract

0.3 cup cornstarch

2 teaspoons rum  dark (or 1 teaspoon vanilla) 

5 large egg yolk

1.5 cups cup heavy whipping cream  chilled well 

1  pie crust dough  refrigerated softened pillsbury® 

0.3 teaspoon salt

READY IN

225 min.

SERVINGS

8

CALORIES

498 kcal

https://whatsheate.com


1.5 tablespoons sugar

0.3 cup coconut  shredded sweetened flaked toasted 

2 tablespoons butter  unsalted cut into four pieces 

0.5  vanilla pod  split (or 1 teaspoon vanilla) 

1 oz chocolate  white shaved 

1 cup milk  whole 

Equipment
bowl

sauce pan

oven

whisk

plastic wrap

hand mixer

wooden spoon

wax paper

spatula

Directions
Heat oven to 450°F.

Unroll pie crust onto cooking parchment or wax paper.

Brush a small amount of coconut milk onto dough (just enough to moisten it).

Sprinkle 1/2 tablespoon of the toasted coconut evenly on dough, then press it lightly into

dough, just enough to make it stick.

Sprinkle 1/2 tablespoon toasted coconut onto bottom of 9-inch pie plate, then form dough

into plate. Prick bottom and side with fork.

Bake 10 to 12 minutes or until light brown. Cool.

Heat the remaining coconut milk, the whole milk, 1/2 cup toasted coconut, vanilla bean, 1/3

cup of the sugar and the salt to a simmer in 2-quart saucepan over medium heat, stirring

occasionally with a wooden spoon, about 5 minutes to dissolve sugar.



In a separate large bowl, with whisk, beat the egg yolks, remaining 1/3 cup sugar and the

cornstarch until well combined. Gradually beat the simmering liquid into the yolk mixture to

temper it, then return the entire mixture to saucepan, scraping the bowl with a rubber spatula.

Discard vanilla bean.

Heat the mixture to a simmer over medium heat, beating constantly with whisk, 5 to 6

minutes or until mixture is thickened.

Remove from heat; beat in the coconut extract and butter.

Pour into the cooled crust; press a sheet of plastic wrap directly on the surface of the filling

and refrigerate until the filling is cold and firm, at least 3 hours or overnight.

Just before serving, beat the cream and sugar in a chilled bowl using electric mixer at medium

speed until soft peaks form.

Add the rum and continue to beat until slightly stiff peaks are formed.

Spread or pipe the whipped cream over the chilled filling.

Sprinkle 1/4 cup toasted coconut and shaved chocolate over the top. Store in refrigerator.

Nutrition Facts

 PROTEIN 5.29%
  FAT 74.52%

  CARBS 20.19%

Properties
Glycemic Index:24.14, Glycemic Load:3.58, Inflammation Score:-5, Nutrition Score:9.709130515223%

Nutrients (% of daily need)
Calories: 498.08kcal (24.9%), Fat: 41.86g (64.4%), Saturated Fat: 27.04g (169.03%), Carbohydrates: 25.5g (8.5%),

Net Carbohydrates: 23.75g (8.64%), Sugar: 10.02g (11.13%), Cholesterol: 177.11mg (59.04%), Sodium: 206.86mg

(8.99%), Alcohol: 0.52g (100%), Alcohol %: 0.38% (100%), Protein: 6.69g (13.38%), Manganese: 0.61mg (30.65%),

Vitamin A: 947.35IU (18.95%), Selenium: 12.84µg (18.34%), Phosphorus: 171.94mg (17.19%), Vitamin B2: 0.23mg

(13.57%), Vitamin D: 1.68µg (11.17%), Folate: 40.4µg (10.1%), Calcium: 100.86mg (10.09%), Iron: 1.76mg (9.76%),

Copper: 0.17mg (8.54%), Vitamin B1: 0.12mg (7.93%), Vitamin B12: 0.47µg (7.82%), Vitamin B5: 0.76mg (7.65%),

Potassium: 267.27mg (7.64%), Magnesium: 30.26mg (7.57%), Fiber: 1.75g (7.01%), Vitamin E: 1mg (6.64%), Zinc:

0.98mg (6.51%), Vitamin B6: 0.11mg (5.38%), Vitamin B3: 1.04mg (5.22%), Vitamin K: 3.77µg (3.59%), Vitamin C:

1.64mg (1.99%)


