Pistachio Bailey’s Créme Pie
Yield: One 9-inch pie

Light green with hint of mint.

One 9-inch chocolate cookie crust, prepared
1 cup whole milk, cold
1/2 cup Bailey’s Irish Cream. Cold
1 pkg. (4 serving) instant pistachio pudding
3 cups whipped cream
mints

1. \In a'large bowl;.combine milk, Irish.cream.and.pudding: Blend for 2
minutes. Let set in refrigerator for 2 minutes to firm up.

2. Add 1 cup of whipped cream into the mixture. Whisk to smooth out. Pour
into prepared pie pan.

3. Refrigerate for 1 hour. Top with remainder whipped cream and decorate
with chopped mints or pistachios.
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