Billy Gorilly’s

Easy Ice Cream Pie

This is a really easy recipe to make with the kids. The hardest part of this recipe is wait-
ing for the ice cream and whipped topping to soften. We used a premade pie crust to
keep it simple. If you love to bake and have the time there are many graham cracker and
cookie crust recipes out there to choose from. This recipe can be modified to your liking
by changing the type of ice cream and toppings you choose. Get creative and have some
fun with the kids. Use candy sprinkles, berries, or mini M&M’s it is up to you. The point is
to have fun while the kids learn valuable skills they will use for a lifetime.

Serves 8

Ingredients:

1-premade graham cracker pie crust.

1-thawed container of Cool Whip or other whipped topping.

1/2 gallon-of your favorite ice cream, frozen yogurt, or sherbet
Topping of choice-nuts, berries, chocolate chips, chocolate syrup etc.

Directions:

1. Take the the ice cream out of the freezer to soften for approximately
20-minutes. Set a timer so you won'’t forget it on the counter to melt in a puddle.
2. Scoop the ice cream into the pie crust.

3. Top with whipped topping

4. Put in freezer for 2 hours or until solid. If you are not going to eat it right away
cover with plastic wrap when frozen.

To Serve:
Remove from freezer. Let thaw slightly, add the toppings of your choice. Cut a
slice and enjoy the dessert you made with the kids.

My favorite is Strawberry ice cream topped with sliced strawberries and mini chocolate chips.
I hope you make this a family favorite,
Tamara Maellaro

billygorilly.com
Music and Fun for Kids



