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Nutella S’More Pie 
 
Yield: 6 servings/One 9-inch pie 
 
Flavorful and easy! This pie will be a showstopper at your next get together. 
 
1 9-inch  prepared graham cracker crust 
8 oz   cream cheese, room temperature  
1-1/4 cups  heavy cream 
13 oz   Nutella 
3 cups   mini marshmallows 
 

1. In a large bowl, beat cream cheese and heavy cream until thickened. Add 
Nutella, and beat until combined. Spread onto prepared crust. 
 

2. Let refrigerate for 3 hours to firm up. 
 

3. Top with marshmallows, and torch or place until the broiler for a few 
minutes to brown.  

 
 


