Coconut Cream Pie

Ingredients

1 baked 9" pie crust
1/4 cup cornstarch

- 2/3 cup sugar

1/2 tsp salt

- 2 1/2 cups milk

3 eggs, separated

1 tsp vanilla
1 cup flaked coconut

Meringue

- 6 Tbsp sugar

Instructions

1. Mix cornstarch, sugar, and salt in double boiler. Slowly stir in milk.

2. Cover over boiling water; stir constantly till thick enough to mound slightly when poured from spoon.

3. Cover and cook 10 minutes more, stirring occasionally.

4. Stir a little hot mixture into beaten egg yolks; then stir all back into hot mixture. Cook 2 minutes, stirring
constantly.

5. Remove from boiling water. Stir in vanilla and 3/4 cup coconut.

6. Cool to room temperature. Turn into pastry shell.

Meringue

. Beat egg whites till foamy.

. Add sugar, 1 Thsp at a time, beating well after each addition.

. Continue beating till stiff peaks form.

. Spread meringue around edges first, touching all crust edges, then fill center.
. Sprinkle remaining 1/4 cup coconut on top.

. Bake at 425° for 5 minutes, until meringue is brown.

. Cool at room temperature.

N o oA WN PP



 CoConat Ol Pie

 Bohood T (\Sﬁ“&% 3 <-4 0~‘{f""’“°’°‘"’hj
)4 C Corr Slan ch J )219 Vancela

/3 o et | f,"éufuzt Crutwfl{ 4

Vo Tap RatLt éﬂw«; AL G &
aVac Yk f ?

eh Oatg o, Sett L toeden Alr
TN LBk, Y b # ) Lo ,
e i “Mdk, Corern Ol - e | el A ‘@_A,.é&,]
Iy < ’LAA;/L &»w:.avu-»b/l‘- A Lo ﬁ
L&'Vw‘"'-)'i{ (""t"’:{'(’fvf w i 0""%-&'\4 , C e ‘,I-'/A. / 0 WW
L | dtin o et At
oo Le WW%‘& g O CcbAde f’”“‘“w“z - , P 4—&(%
. ) , C&L /ﬂt‘uf \
Aol Y oua ot 2 YNene Qe : y
)Ltw'yu ,Z&dwtt‘ft,;} v el - A:&,:a iy i/ﬂndé'«. # /#C Ca{,,“:z
e —

recipecardarchive.com | RCA0006-20260609-0058



W R tU ,/92"* Ol JT;LLJ\AM:; (35S \z’(—&)‘vv"' At {
\.

\%«7%"3 ‘>W‘a‘ a % ALY \gy oo 0 0 9 ‘Lg‘, LM }S WLV M(
{;. A c‘a‘d{, ~ o, wﬁ'f a o i ;,,(.“ ;;L,...f‘., 1 w {rf’ﬂ v £ (Aa—‘l\
&? ‘L 5; Jv L4 u—:},m,: ats ‘;;.:«‘ F-o e M’o A:Q’ "7 v K’ ¥R “jt "

‘—’J‘ ?‘i ‘Qﬂkb’ﬁ ﬁ‘a s ﬁ., 2gY, »‘,ji 2+ - ;»«,‘ LA %ﬁ» i;yé éh 1.6«&1 (.j‘ N
| | 1 . . ..1!
aer Crusd ‘V’w ~ft Cotin, sone e 4 C
) _ % ‘
.ot 5, L»{;wi,- Cekso dos s o2,
w YV e AL "*%ut AL B o Co&at

.Q‘,_,&f'g-\‘ Vi i(., Vi *(s

#%

recipecardarchive.com | RCA0006-20260609-0058



