EHETS AY
Coconut Cream Pie

Ingredients:
2 pkg. (3.4 oz. each) vanilla flavor instant pudding

e 2 cups cold milk

e 2 cups thawed whipped topping Whipped Topping, divided

e 1 cup unsweetened coconut, divided

e 1 ready-to-use graham cracker crumb crust (6 oz.)
Directions:

1. Beat pudding mixes and milk in a large bowl with a whisk for 2 min.
Stir in only 1 cup whipped topping and only % cup coconut.

Pour into the crust.

Refrigerate 4 hours or until firm.

Toast remaining coconut.

Top pie with remaining 1 cup of whipped topping

Sprinkle the top with toasted coconut.
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Adventures in Everyday Cooking - YouTube: www.AdventuresinEverydayCooking.com
Have a question? Email me: AECHeather@gmail.com



