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Crust 
1-1/2  Cup     Coconut, shredded     
                               unsweetened. 
3        TBSP   Coconut Oil 

Blue Ribbon Recipe 

Sponsored by 

Filling 

1.  Place the avocados, salt, and lemon juice in a mixing bowl and mash to-
gether with a stick blender on pulse until the avocado is slightly chunky. 
Add in condensed milk and continue to blend until combined. Add 
cream cheese and blend until you have a smooth, even consistency.  

2. Pour filling into your browned pie crust. Freeze or chill for 6 hours before 
serving. Garnish with sweetened coconut flakes and lemon peel curls.  

Crust 

1. Combine the shredded coconut and coconut oil in a food processor  
     and pulse until well combined.  
2. Press into an 8” pie plate. Bake at 350 degrees until golden  
     brown, about  3—5 minutes. Set aside to cool.  

Filling 
3             Avocados, ripe, peeled, pitted 
1/4   tsp.  Salt 
1/2   Cup Lemon Juice, Freshly Squeezed 
5    oz.    Sweetened Condensed  
                     Coconut Milk 
1 8-oz  Cream Cheese Block, softened 
Sweetened coconut flakes and lemon peel for garnish 


