
3 Pennsylvania Dutch Coconut Desserts from babsawriter 
 
Coconut Custard Pie (a PA Dutch recipe) 
 
4 eggs 

1 cup granulated sugar 

2 TB flour 

1 3/4 cup milk 

1 cup shredded coconut 

2 TB melted butter 

1 can evaporated milk 

 
Preheat oven to 450 degrees F. 

Beat eggs, add sugar and flour. Mix well.  

Add melted butter; mix again.   

Stir in the evaporated milk and other milk.  

Add coconut and mix well.  

Pour into a 9 inch unbaked pie shell.  

Bake at 450 F for 15 minutes.  

Lower heat to 350 F and bake 45 minute or until knife inserted in center comes out clean.  

Cool completely before cutting. 

 
  



Coconut Cream Pie 
 
2 cups milk 

1/2 cup sugar 

4 Tb cornstarch 

2 eggs, separated 

1 TB butter 

1/2 tsp salt 

1 1/4 cups shredded coconut 

1 tsp vanilla  

 

Scald 1 1/2 cups of milk.  

Combine sugar, salt, and cornstarch. Add remaining milk to this mix to make a paste. 

Pour paste into hot milk and cook until thickened. 

Beat egg yolks. Pour small amount of hot mixture over yolks before adding them to the hot 
milk. 

Cook 2 minutes longer. Remove from heat; add butter, vanilla, and 3/4 cup of coconut.  

Cool mixture completely and pour into a baked 9-inch pie shell. Cover with meringue made by 
adding 4 TB sugar to beaten egg white.  

Sprinkle remaining coconut over top and bake at 350 F until golden brown. 

  



Cracker Pudding 
 
4 cups milk 

2 eggs, separated 

1/2 cup granulated sugar 

2 cups coarse cracker crumbs—use saltines for this 

1 cup shredded coconut 

1 tsp vanilla 

 

Scald milk on stovetop. 

Beat egg yolks and add sugar. Add this mixture gradually to scalded milk. Stir constantly.  

Allow to cook for 1 minute and then add cracker crumbs and coconut. 

Stir until crackers are soft and mixture is thick. 

Remove from heat and add vanilla. Pour into a buttered baking dish. 

Spread with meringue made by beating 3 TB of sugar into stiffly beaten egg whites. 

Bake at 350 F until meringue is a golden brown. 


