
From the kitchen of… .. 

 

 

Servings:  1 pie  

Time to Prep:   minutes  

Cook Time : 15 minutes  

Cook temperature: 

350 ° 

B a ileys irish cream pie  

Ingredients:  crust  

250  G rams  O reo cookies, crushed  

2.5  O z  B utter,  melted  

Ingredients:  filling  

5.3  O z  B aileys irish cream  

1  G ram  E spres so powder  

8  O z  W hite chocolate chips  

16  O z  C ream cheese, soft  

240  G rams  P owdered sugar  

16  O z  H eavy cream  

10  Ml  vanilla  

Ingredients:  whipped topping  

16  O z  H ea vy cream  

4  O z  B aileys irish cream  

80  G rams  P owdered sugar  

10  Ml  vanilla  

D irections:  Oreo cookie crust  

o Preheat oven to 325 °F.  In a food processor, crush the 
Oreo cookies and add to your melted butter and mix 
well.  

o Press cookie mixture into the bottom of a pie plate 
and bake for 8 - 10 minutes. Let crust cool completely 
before filling!  

D irections:  filling  
o In a microwave safe bowl add Baileys & Espresso 

Powder. Microwave mixture for 30 seconds and then 
stir, microwave for 15 seconds and stir. Repeat this 
step until mixture is steaming, but NOT boiling!  

o Add white chocolate chips to Baileys, stir and set 
aside to cool.  

o To a mixing bowl add the Cream Cheese, Powdered 
Sugar, 2 oz Heavy Cream and 10 ml vanilla. Whip on low 
speed until combined, then increase speed to medium 
and whip for about a minute.  

o In another mixing bowl whip the remaining 14 oz of 
Heavy Cream on medium - low for 1 minute, then on 
medium - high for 2 minutes.  

o Fold whipped cream into pie filling and pour into your 
baked and cooled crust.  

 



 

D irections:  baileys whipped topping  

o Add 16 oz Heavy Cream, 4 oz Baileys and 10 ml vanilla 
to a mixing bowl and whip until foamy  

o Slowly add in the Powdered Sugar and whip on high 
until stiff peaks form.  

o Pipe the whipped topping with a pastry bag or just 
spoon over the top of the filling.  

o Top your pie with chocolate curls, espresso powder, 
cookie crumbs or even green sprinkles!  

o A llow pie to chill  in fridge for 8 hours , or overnight  
for best results.  

o Cheers!  


