
Pina Colada Pie
Sipping Pina Coladas trimmed with umbrellas and pineapple wedges are a real treat on a hot day. Bring those
flavors alive in this delicious custard pie.  This recipe will make 2 8-inch pies.  You can halve the recipe if desired
or make one larger pie.

2 8-inch pie shells (blind baked)
1 ¼ cups whole milk
⅓ cup sugar
2 large egg yolks
2 Tablespoons cornstarch
1 pinch salt
1 ½ Tablespoons butter
3 Tablespoons golden rum
1 ¼ cups crushed pineapple, drained

Topping
3 cups heavy (whipping) cream
2 teaspoons vanilla
3 Tablespoons powdered sugar
1 cup toasted dried coconut
12 maraschino cherries with stems

(optional)
12 tiny pineapple wedges (optional)

1 Preheat oven to 425°.
2 To make the filling, heat the milk and sugar in a heavy saucepan until just below the boiling point. Remove

from the heat. In a small bowl, mix the egg yolks, cornstarch and salt.  Pour a small amount of the hot milk into
the egg yolk mixture, stirring vigorously, so that the eggs do not curdle.  Then add to the milk pan whisking
continuously until it is combined.  Heat on medium-low until the mixture thickens, alternating between using a
whisk and a rubber spatula to stir and scrape the sides of the pan.  It is done when the custard heavily coats
the back of a spoon.  Remove from the heat and stir in the butter until melted. Add the rum and pineapple.
Transfer to a shallow bowl and cover with plastic wrap and chill for 1 hour.

3 While the custard is chilling, roll out each disk of dough and place in an 8-inch pie shell.  Line with foil or
parchment paper and fill with pie weights or dried beans.  Blind-bake for 15 minutes, then reduce oven
temperature to 350°. Remove pie weights and bake for an additional 10-15 minutes or until golden.  Cool on a
rack.

4 Toast the coconut on a pie tin or baking sheet in the 350° oven for 5-10 minutes or until it is still white, but
slightly golden in color.

5 Prepare the topping by whipping the cream, the vanilla and powdered sugar on high until stiff peaks form. Set
aside.

6 Spoon the chilled pineapple custard filling into the pie shells, making a taller mound in the center.  With a
rubber spatula place the whipped cream in a piping bag for a professional look or you can spread the cream
over the custard starting from the center and rotating the pie pan until the cream is spread over the entire pie
without touching the pastry on the sides. Spread the coconut in a light layer along the edge of the pie.

7 If desired, garnish the pie, by placing 6 maraschino cherries and small pineapple wedges next to the coconut,
one set for each slice of pie.

8 Refrigerate the Pina Colada Pie until served.

Servings: 12

Nutrition Facts
Nutrition (per serving): 416 calories, 231 calories from fat, 26.1g total fat, 81.4mg cholesterol, 228.2mg sodium,
206.8mg potassium, 40.1g carbohydrates, 2.9g fiber, 19.1g sugar, 4.4g protein.

Source
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Source: Inspired by  Crazy about Pies cookbook by Krystina Castella
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