peep s’more pies




These little Peeps S’More Pies are a quick, cute and easy Easter treat!  Perfect for the little ones to put together on their own – and they LOVE doing it!
INGREDIENTS:

12 Keebler Mini Graham Cracker Crusts

1 large package Chocolate instant pudding

1 can sweetened condensed milk

1-1/4 cup milk

Whipped Cream (Cool Whip)
12 Peeps marshmallow rabbits, chicks or bunnies
Carrot candies (foil-wrapped chocolates or cake decorations)

HOW WE MAKE THESE: 

1. In a medium bowl, mix together the chocolate pudding mix, sweetened condensed milk, and milk.  Whip or blend until well mixed and thickened.

2. Pour pudding mixture into individual mini-pie crusts.  You’ll have plenty left to fight over when you are done filling the pie crusts!

3. Chill for at least 2 hours.

4. Top with a dollop of whipped cream and garnish with a Peep marshmallow (rabbit, chick or bunny) and chocolate carrot.

5. Serve to rave reviews from the little ones!

YIELD:  12 servings
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