    Calypso Coffee Pie

                                  Prep time: 20 min        Servings: 8

                                  Cook time: 10 min        Calories: 510

INGREDIENTS

1/2 cup butter

1 1/4 cups powdered sugar

2 eggs

1 cup granulated sugar

1/4 cup all-purpose flour

1/4 tsp salt

1 cup 2% milk, scalded

1/4 cup Kahlua liqueur

1/4 cup dark rum

1/4 cup strong coffee

2 ounces semisweet chocolate

1 blind-baked prepared pie shell, or graham cracker pie shell

1 1/2 cups whipped cream

1 cup chocolate shavings

PREPARATION: 20 minutes

1. Cream butter and add powdered sugar.

2. Beat the eggs and stir in the granulated sugar, flour, salt, milk, Kahlua, rum, coffee and chocolate.

3. Cook in a double boiler 10 minutes, cool and then whip into the creamed butter.

4. Pour into the prepared crust and refrigerate 2 hours. Serve with whipped cream and chocolate shavings.

SOURCE: traceylt, an iVillage Community Member

CALS          PROT           CARB         FAT

510               4g                64g              26g

