(OORIE ICE CREAM PIE

June 18, 2009

Makes: 8 servings Serving size: % pie Prep Time: 25 minutes

Cooking spray

% cup cup chocolate syrup

2 tablespoon semi-sweet chocolate chips

2 cups crispy rice cereal

4 cups light or fat-free cookies and cream ice cream, softened

1. Coat an 8-inch pie plate with cooking spray.

2. In a small microwave-safe bowl, combine chocolate syrup and chocolate chips.
Microwave on high for 45-60 seconds. Stir until smooth. Reserve % cup chocolate
mixture.

3. In a medium bowl, combine remaining chocolate mixture and cereal and stir gently
to coat.

4. Press mixture into pie plate, covering bottom and sides of plate. Freeze until firm,
about 15 minutes.

5. Spread half the ice cream (2 cups) into the pie plate. Drizzle with half the chocolate
sauce mixture. Top with remaining ice cream and drizzle with remaining chocolate
mixture.

6. Freeze pie, covered, about 1 hour or until firm.

7. Top dessert with 4 crushed Oreo cookies before serving.

Nutrition Facts per serving

Exchanges: 2% Carbohydrate

Calories 185, Calories from Fat 27, Total Fat 3 g, Saturated Fat 2 g, Cholesterol 5 mg, Sodium 172 mg, Total Carbohydrate
36 g, Dietary Fiber 1 g, Sugars 23 g, Protein4 g
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