
Amazing Coconut Cream Pie

Prep Time:  4 hours  Total Time:  4 hours  Yield:  8 slices

Description

This coconut cream pie is a dreamy dessert, made with sweet and silky coconut

custard in a �aky crust topped with pillows of whipped cream and toasted coconut.

Ingredients

For the �lling:

For the topping:

Instructions

For the Filling:

1 pie crust, prepared

2 large egg yolks, slightly beaten
2/3 cups (126g) granulated sugar
¼ cup (35g) all-purpose �our
2 cups (473ml) heavy whipping cream
1 can (14 oz) sweetened condensed milk
1 teaspoon (5ml) coconut extract
1 cup (120g) sweetened coconut

1 ¾ cups (414ml) heavy whipping cream
2–3 tablespoons (16-24g) corn starch
1 teaspoon (5ml) vanilla extract
Toasted coconut for garnish

Prepare a 9-inch pie crust and blind bake according to the instructions. Be sure to poke a hole the
bottom of the crust with a fork and bake with pie weights or dry beans to prevent the crust from
shrinking. Cool the crust completely.
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In a small bowl gently whisk 2 egg yolks and set aside.1

In a medium-sized saucepan, combine the �our, granulated sugar, �our, heavy cream,  sweetened
condensed milk and coconut extract.

2

Heat over medium-low heat. Start by continuously stirring to dissolve the dry ingredients into the wet
ingredients until the �lling is warm to the touch but not boiling.

3

Take about ¼ cup of the pudding and whisk into the egg yolks to temper the egg yolks. Pour the egg
yolks back into the pudding and whisk to combine.

4

Continue stirring until the pudding starts to bubble slightly and thicken. Pour the pudding through a �ne
sieve into a medium-sized bowl. The pudding will be thick but you can use a whisk or spatula to help
push it through the sieve. Optional: strain a second time through the sieve, washing in between.

5

https://beyondfrosting.com/easy-pie-crust/
https://beyondfrosting.com/how-to-toast-coconut/


For the Topping:

Notes

Nutrition Information:  Serving Size: 1 slice  Calories: 683  Sugar: 59.8g  Sodium: 250mg  Fat: 38.9g

Saturated Fat: 22.6g  Carbohydrates: 76.4g  Fiber: 1.5g  Protein: 9.7g  Cholesterol: 132.4mg

Category: Pie Method: Baked Cuisine: American

Find it online: https://beyondfrosting.com/die-coconut-cream-pie/

Prior to pouring the pudding into the pie crust, stir in 1 cup of sweetened coconut. Then pour the �lling
into the baked pie crust. Cover the top of the pudding with saran wrap, gently pressing onto the surface
of the pudding. Refrigerate 2-4 hours until it’s completely cold.
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Prepare the whipped cream. Place a metal mixing bowl in the freezer for 5-10 minutes. Pour the heavy
whipping cream into the chilled bowl and use an electric mixer to beat the heavy cream on medium-high
speed until the cream thickens. Add the corn starch and vanilla extract and continue beating on high
speed until stiff peaks form.

1

Remove the saran wrap and spread the whipped cream over the pudding or use a large piping tip to
decorate the pie. Garnish with toasted coconut. This pie must be refrigerated.

2

Here’s my favorite pie crust recipe which includes some helpful information to blind bake a crust. 

The whipped topping is unsweetened since the pie itself is pretty sweet. If you’d prefer a traditional

whipped cream topping, follow this recipe.

To make this gluten-free, use my gluten-free pie crust and swap out the �our in the �lling for corn

starch

https://beyondfrosting.com/die-coconut-cream-pie/
https://beyondfrosting.com/easy-pie-crust/
https://beyondfrosting.com/how-to-make-whipped-cream/
https://beyondfrosting.com/gluten-free-pie-crust/

