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Springtime Treat!

Easter Swirl Pie: A Colorful Celebration of Spring!

= Easter Swirl Pie
INGREDIENTS :
1 package of cream cheese (8 o2),

1 cup powdered sugar
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INGREDIENTS

1 pre-made pie crust (graham cracker or shortbread)

1 package (8 0z) cream cheese, softened

1 cup powdered sugar

1 teaspoon vanilla extract

2 cups whipped topping (Cool Whip or homemade)
Food coloring (assorted pastel colors)

1/4 cup chocolate shavings (for garnish)

How to Make Easter Swirl Pie:

1. Prepare the Pie Crust:

Place your pre-made pie crust in a pie dish and set
aside.

2. Make the Cream Cheese Mixture:

In a large bowl, beat softened cream cheese until
smooth and creamy.

3. Add Sugar & Vanilla:

Mix in powdered sugar and vanilla extract until
fully combined.

4. Fold in the Whipped Topping:

Gently fold in whipped topping until the mixture is
light and fluffy.

5. Divide & Color the Filling:
Separate the mixture into small bowls.

Add a few drops of different food coloring to each
bowl and mix until evenly colored.

6. Swirl the Colors:

Spoon alternating colored dollops of the filling
into the pie crust.
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Use a butter knife or toothpick to gently swirl the
colors together for a marbled effect.

7. Chill Until Set:

Refrigerate the pie for at least 2 hours (or
overnight) until firm.

8. Garnish & Serve!:

Sprinkle with chocolate shavings before serving.
Slice and enjoy your colorful, creamy masterpiece!
Pro Tips for the Best Easter Swirl Pie:

Fun Variations to Try:

What to Serve with Easter Swirl Pie:

FAQs About Easter Swirl Pie:

A Festive, No-Bake Dessert Everyone Will Love!:

DIRECTIONS

1.

10.

11.

12.

13.
14.

15.

Prepare the Pie Crust: Place your pre-made pie crust
in a pie dish and set aside.

? Tip: For extra crunch, bake the crust at 350 F

(175 C) for 5 minutes, then let it cool completely
before filling.

Make the Cream Cheese Mixture: In a large bowl, beat
softened cream cheese until smooth and creamy.

Add Sugar & Vanilla: Mix in powdered sugar and vanilla
extract until fully combined.

Fold in the Whipped Topping: Gently fold in whipped
topping until the mixture is light and fluffy.

Divide & Color the Filling: Separate the mixture into
small bowls.

Add a few drops of different food coloring to each

bowl and mix until evenly colored.

? Tip: Stick to pastel shades like pink, yellow,

blue, and green for a springtime look!

Swirl the Colors: Spoon alternating colored dollops of
the filling into the pie crust.

Use a butter knife or toothpick to gently swirl the

colors together for a marbled effect.

Chill Until Set: Refrigerate the pie for at least 2

hours (or overnight) until firm.

Garnish & Serve!: Sprinkle with chocolate shavings
before serving.

Slice and enjoy your colorful, creamy masterpiece!

? Tip: Serve chilled for the best texture and

flavor!

Pro Tips for the Best Easter Swirl Pie: ? Use Gel

Food Coloring - For brighter colors without watering
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More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/easter-swirl-pie-a-vibrant-creamy-springtime-treat/

down the filling.? Chill for at Least 2 Hours - This
helps the pie firm up and hold its shape when
sliced.? Swirl Gently - Overmixing can blend the
colors too much, losing the swirl effect.? For a
Chocolatey Twist - Use an Oreo or chocolate graham
cracker crust!

Fun Variations to Try: ? Spring Confetti Pie - Stir
rainbow sprinkles into the filling for a funfetti
effect!? Lemon Cheesecake Swirl Pie - Add 1
tablespoon lemon juice for a refreshing citrus
flavor.? Peanut Butter Swirl Pie - Swirl in melted
peanut butter for a nutty twist.? Chocolate Easter
Pie - Mix in cocoa powder or melted chocolate for a
chocolate swirl version.

What to Serve with Easter Swirl Pie: This light,
creamy dessert pairs beautifully with:

? Freshly Brewed Coffee or Tea - A perfect balance
to the sweetness.? Fresh Berries - Strawberries,
raspberries, or blueberries add a fruity contrast.?

A Sparkling Drink - Try it with lemonade, a mimosa, or
sparkling water!? Shortbread Cookies - Serve slices
with extra buttery, crunchy cookies.

FAQs About Easter Swirl Pie: Q: Can | make this pie
ahead of time?A: Yes! It's best when chilled
overnight, making it perfect for meal prep.

Q: How do | store leftovers?A: Keep in the fridge for
up to 3 days in an airtight container.

Q: Can | freeze this pie?A: Yes! Wrap it well and

freeze for up to 1 month. Thaw in the fridge before
serving.

Q: Can | use homemade whipped cream instead of Cool
Whip?A: Absolutely! Beat 1 cup of heavy cream with 2
tbsp powdered sugar until stiff peaks form.

A Festive, No-Bake Dessert Everyone Will Love!: This
Easter Swirl Pie is the perfect show-stopping dessert
for your spring celebrations! With its vibrant pastel
colors, rich cheesecake filling, and dreamy texture,
it's guaranteed to be a hit. Plus, since it's so easy

to make, it's a fun recipe for kids and adults alike!

Try it out and let me know-what colors will you use

for your Easter pie? Drop a comment and share your
festive creations! ??7?
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