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Leprechaun Pie

Substituting whipped nonfat dry milk for whipping cream saves 100 calories a serving!

1
(7 ounce) jar marshmallow cream

1 ½      tablespoons milk

1
tablespoon white crème de cocoa

3
tablespoons green crème de menthe

1/3 
cup nonfat dry milk

1/3 
cup ice water

3
tablespoons sugar

1 ½ 
cups vanilla nonfat ice cream, softened

1
prepared chocolate pie crust

Garnish:   fresh mint and chocolate curls

In small bowl combine marshmallow cream, milk, and liqueurs.  Set aside.

Chill mixing bowl and beaters of an electric mixer.  Beat nonfat dry milk and ice water in chilled bowl on high speed 3 to 4 minutes, or until soft peaks form.  Add sugar gradually and continue beating about 2-3 minutes or until stiff peaks form.  Gently fold marshmallow mixture into whipped cream.

Spread softened vanilla ice cream into piecrust in even layer.  Pour marshmallow mixture over ice cream and freeze. Garnish with fresh mint and chocolate curls if desired.
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