
For the crust: 

Preheat oven to 350˚F. 

1. In a food processor (or in a zip bag with a rolling pin) crush the cookies. 
Place them into a small bowl and mix in the coconut . Then add the melted 
butter. Mix until all the crumbs are moistened and look like wet sand.

2. Pour crumbs into 9-inch pie dish. Using a measuring cup, compress 
crumbs on bottom and up sides of dish. Refrigerate for 10 minutes, then 
bake for about 10 minutes. Cool on wire rack while making filling.

For the filling: 

1. Mix pudding mix, coconut milk, whole milk, flaked coconut and vanilla in 
microwave-safe bowl. Microwave on high for a total of 8 minutes, stopping 
to stir every 2 minutes.
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Coconut Cream Pie

Crust:
  ! 2-1/2 cups vanilla cookies, crushed
  ! 2 T. flaked coconut
  ! 2 T. butter, melted 

Filling:
  ! 1 (5 oz.) box  Jello Cook & Serve Vanilla Pudding
  ! 15 oz. cream of coconut (Coco Lopez)
  ! 1 cup whole milk
  ! 1/2 cup flaked coconut 
  ! 1 t. vanilla

Cream Topping:
  ! 1-1/2 cups heavy cream
  ! 3 T. sugar
  ! 1 t. vanilla
  ! 3/4 cup flaked coconut, toasted until golden brown 



2. Pour the filling into the crust. Place a piece of parchment directly on the 
surface of the pudding and refrigerate, until filling is cold and firm, about 2-3 
hours.

For the Topping:

1. Beat cream, sugar, and vanilla in bowl of mixer. Start on low speed, then 
after a minute for so, move to medium, then high speed. Continue beating 
on high until the cream is nice and thick.

2. Spread the whipped cream over the pie.  Sprinkle toasted coconut on top 
of the pie. Refrigerate until ready to serve.
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