
	  
	  
	  
	  

	  
Mint Matcha Cream Pie with Chocolate Cookie Crust 
	  
Crust Ingredients: 
1 box Simple Mills Chocolate Muffin & 
Cake Mix 
1/4 cup (4 Tbsp) butter or coconut oil, 
melted and slightly cooled 
1 large egg white 
Special tools: parchment paper and pie 
weights or 2 bags dry beans (cheaper than 
pie weights!) 
	  

Filling Ingredients: 
2 large avocados (about 1/2 lb each) 
1x 13.5 ounce can of coconut cream (not 
coconut milk) 
1/2 cup granulated Stevia 
2 Tbsp matcha (green tea powder) 
1 tsp peppermint extract 
1 pinch of salt 
1/4 cup unflavored gelatin

Instructions: 
1. Preheat the oven to 350° 

2. Lightly grease a pie pan and set aside 

3. In a large mixing bowl, whisk together 
the butter and egg white. Add the cake 
mix and stir vigorously until smooth and 
evenly combined 

4. Gather the dough into a ball and let it sit 
for 5 minutes (it will become firmer and 
more workable) 

5. Turn the dough out onto a piece of 
parchment paper, cover with another 
piece and roll out into a disc. Carefully 
transfer the disc into the prepared pie 
plate and use the heel of your hand to 
gently press the dough into the pan. Pinch 
the edges to finish 

6. Cover with a fresh piece of parchment 
paper and fill the crust with pie weights or 
dried beans. This will prevent the crust 
from rising too much 

7. Bake for 45-50 minutes until the edges 
start to firm up, then remove the beans or 
weights and parchment and bake another 
10-20 minutes until the crust is firmed up 
throughout 

8. Allow the crust to cool while you make 
the filling: in the bowl of a food processor 
fitted with the “s” blade, puree the 
avocados and coconut milk until smooth. 
Add the stevia, matcha, peppermint 
extract and salt and process for a few 
minutes to combine. 

9. Add the gelatin and puree until smooth. 

10. Pour the filling into the baked and 
cooled pie crust and smooth into an even 
layer. 

11. Transfer to the refrigerator for 2-4 
hours until the crust has firmed up. 

12. Serve immediately.

 


