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Instant vanilla pudding pie

Jump to Recipe Print RecipeNo Bake Vanilla Pudding Pie made with vanilla pudding and a golden Oreo pie crust is the perfect non-chocolate alternative. So simple to make and a great way to free up oven space during the holidays, or keep the house cool during these warm summer months. I'm a total choco-holic. For
my 8th birthday I asked for a chocolate cake with chocolate icing, and chocolate splashes to be served with chocolate ice cream. There's not much chocolate for me. And then enter my husband in the picture whose favorite flavor of ice cream is vanilla. And one of his favorite cakes is vanilla cake with vanilla icing. We're
making the pair, aren't we? So to be a sweet wife I try to come up with desserts I think will enjoy. He's a big fan of pudding, so I thought why not take the classic chocolate pudding pie and turn the vanilla one around. All new varieties of Oreos are perfect for that. I used Golden Oreos instead of Graham crackers to really
perfect in on the vanilla flavor. You could do the same with this simple Oreo Dessert Pudding that everyone laughs about. I love that this is an easy no-bake dessert I can make all year round and it's a good option for those who aren't chocolate fans. Are you more of a chocolate or vanilla fan? Ingredients you need:
Golden Oreo Cookies Butter Vanilla Pudding Mix Milk to Make Vanilla Pudding Pie: In a food processor, crush Oreos into fine crumbs. Add the butter and process briefly to mix. Scrape the contents of the food processor into a pie plate. Press the crumbs down at the bottom and up the sides of the pie plate. The crust of
the fridge. Meanwhile, make the pudding according to the package instructions for pies. Pour the pudding mixture into the prepared pie plate. Cover the pie with plastic wrap. Refrigerator for at least 2-3 hours. Serve topped with whipped cream and extra oreos of crushed gold, if desired. You can really make any combo
you can think of with pudding and cookies! Are you following Jonesin' For Taste on Facebook? Stop by, hello, and let me know what types of recipes you want to see! You might want these other non-chocolate don't bake desserts: Don't Bake Cherry Cream Cheese Pie, Don't Bake Fresh Strawberry Pie, Mini Don't Bake
Cheesecakes Guava Cheesecake Bars Key Lime Pie ShareTweetYummllyFlipboardMix 03/13/2008 My niece said, this is better than Marie Calendars. Everybody loved this pie. I added 1/2 of a small banana to the pudding mixture for flavor (not the whole banana, because you don't want to over-kill the flavor). It was
perfect! I Small boxes 1 ounce of pudding and was a perfect amount for a pie. I think because I used marie calendar pie pans and they are less than 9 inches. I noticed that some people had extra pudding and I think it's because it depends on the size of the pie pan used. Ok for member SENORITA132, you said pie was
too watery... recipe says to whisk the pudding, but I would suggest using a mixer and beat it until it is nice and thick. It worked for me that way rather than using a whisk. Also thank you for BAVERDUCE for your suggestion about sinking bananas in lemon juice so that they don't brown. It really works! 29/10/2003
Excellent pie, very easy. I followed the advice of some previous reviewers and used blends of vanilla pudding and French bananas. DEFINATELY go with a ready-made crust like Graham crackers, vanilla waffles or chocolate. 05/04/2007 Instead of layered banana slices, I mixed them with some lemon juice to prevent
browning, and then folded them into the pudding. This is just a personal preference. For the pudding, I used about 1.5 cups of milk to compensate for the bananas being mixed in. I made a graham crust, and put a layer of semi-sweet chocolate (melted in a double cauldron) on the bottom. I sprinkled some graham
crumbs on top of the whipped cream (of which I only used about 1 cup). 10/02/2005 A lot of people said they had far too much filling for a pie. Maybe you make pudding according to package instructions instead of the recipe? Doing so will you get about 1 cup more filling and will not be as firm. 06/02/2017 Good and
easy. Filling seems too much and spills out, but... Before pouring it into the pie shell, try to leave the filling set in the bowl in the fridge for about 5 minutes to let it set up a little. This way you can mound in the pie, and you'll definitely use everything. 15/12/2003 Nice pies! I followed other review recommendations and
made 2 small pies with a vanilla waffle crust. I used 1 box of banana cream and a vanilla pudding. I also found that you don't really need full 2 cups of whipped cream either. 09/14/2005 YUM! I use a crust of Graham crackers, also just a packet of pudding and an 8oz container of whipped topping. To make a less
culpable treatment, I use sugar-free pudding, non-fat milk, and fat-free whipped topping. You don't even miss sugar and fat! 11/16/2002 I used a French vanilla blend and a cream banana pudding. This pie turned out to be excellent! It was so easy to prepare. Actually, I had enough for two pies. So I took one to my in-
laws. My father-in-law ate three slices! I'll definitely be doing this again. 12/03/2003 Excellent. I used 1 box of French vanilla &amp; 1/2 box of banana pudding. Instead of lining the pie crust, I folded the banannas into the pudding once it settled (5-10min). I didn't top up with whipped cream, instead just let everyone
themselves when they take a piece of pie.. much easier to cut and serve this was. [Also, Maria Callander's frozen pie crust was wonderful!] 01/15/2012 This recipe was good, but really nothing special. I don't think I'd do it anymore. It looked more like a banana pudding pie than a banana cream pie. 1 of 64 Banana
Cream Pie III Oweary1 Oweary1 of 64 Banana Cream Pie III Megan7 3 of 64 Banana Cream Pie III Tracy Ann 4 of 64 Banana Cream Pie III Tracy Ann 5 of 64 Banana Cream Pie III Kathryn 6 of 64 Banana Cream Pie III SneakeyPete 7 64 Banana Cream Pie III Emily T 8 of 64 Banana Cream Pie III TheCambodianCook
9 of 64 Banana Cream Pie III Sheila 10 of 64 Banana Cream Pie III GoJohnnyGo 11 of 64 Banana Cream Pie III italiagurl112 12 of 64 Banana Cream Pie III dasegala 13 of 64 Banana Cream Pie III Shirley Moncur 14 of 64 Banana Cream Pie III Heather Dorman 15 of 64 Banana Cream Pie III Lore Jarama 1 6 of 64
Banana Cream Pie III spatula flipper 17 of 64 Banana Cream Pie III JARRIE 18 of 64 Banana Cream Pie III zmo 19 of 64 Banana Cream Pie III Shannon 20 of 64 Banana Cream Pie III Joyce Starr Pudding Pie This chocolate and vanilla pie is a perfect treat for a hot day. No baking required, and it's very easy too. Pie
pudding thick and rich cream between the puff pastry sheets makes a wonderful snack or dessert. Pudding Pie A quick pie with a layer of chocolate pudding on top of a layer of cream cheese and finished with a layer of whipped topping. Garnish with chocolate chips, if desired. Pie Pudding Replacing Raw Eggs in this
recipe with pasteurized eggs or fat-free egg products eliminates food safety concerns and allows you to enjoy this Bake-Off® Favorite Contest. Greek recipes Great Greek dessert. Lemony semolina cream in a phyllo crust with lemon syrup. The traditional Greek way of doing it. I hope you enjoy it as much as we Greeks
do! Mom's graham cracker pie. Everybody likes it. Best served with a huge spoonful of whipped cream! Pie Pudding A rich filling, like a cream. The combined aroma of apple and cream cheese is appetizing. Strawberry jelly can be used instead of canned apricots. Pudding Pie Cool and easy - even your kids can help you
make it! They'll love the pudding and cream cheese filling and graham biscuit crust. Pie Pudding Enjoy the glow in your children's eyes when you reveal this pie made with layers of banana pudding, fudge chocolate sauce and whipped topping. Pie Pudding If you like bananas and graham crackers... You're going to love
this!! Pecan garnish. Pudding Pie This is one of my family's favorite recipes. My boys call it Mama's Secret Chocolate Pie Recipe and ask for it at every family gathering! I always do something extra to send home with them. It can be done the night before you serve it. Fruit Pizza A thick egg cream that has many uses.
Spread this in a baked pie shell and cover with fresh fruit, pipe it into doughnuts, or mix with whipped cream for eclere or Cream. Pie Pudding A delicious delight that has become a holiday tradition in our family, so will it in yours! It's surprisingly easy to prepare! Rum can be omitted or replaced with 1 teaspoon rum
extract. Pie Pudding Pronounced from my great sea who got it from her mother. He died at 92, but not before he gave me the best and oldest recipes. I hope you like it! Fruit tarts This has always been a recipe often required for its appearance, taste, and no finger plate option of food. Enjoy! Trusted Brands Fresh banana
slices are topped with a creamy blend of vanilla meringue into a crust of Graham crackers for a sweet dessert treat. Pie Pudding A light, elegant, and deliciously creamy no-bake pie. It only takes a few minutes to assemble, but it's an impressive addition to the holiday dessert range. You don't like rum? Just omit it, and
you'll still have a rich and delicious chocolate mousse pie! Garnish with chocolate chips, and some holly plastic leaves for quite a presentation. Classic silky Pie pudding, chocolate pie-but with a delicious raspberry twist! Garnished with whipped topping, mint leaves, and fresh raspberries, this is a nice dessert. Dala Pie A
luxurious dessert layered in a 9x13 inch pan. Cream cheese, chocolate pudding and vanilla pudding are layered over a nut base and finished with whipped topping! Topping!
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