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1.Whisk one 8 oz. container of whipped topping (thawed) with one can (14 oz.) sweetened condensed milk.
[image: image2..pict]2. Add 3-4 tbsp (depending on tartness desired) of Pampered Chef “Itty Bitty Bevs Margarita “drink mix (dry powder).Mix well. The mixture will be thick and fluffy (the consistency of icing) 
3. Pour mixture into a graham cracker crust and smooth out. 
(can be a pre-made crust or you can make your own)
4.Place pie in freezer for a minimum of 30-45 minutes.
5. Cut into wedges and serve, garnished with lime wedges, mint 
leaves, or berries, if desired. Store remaining pie filling in freezer.
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Chef’s Notes:
This is the original recipe for one big pie. I modified it for the Mini Muffin Pan, made individual graham cracker crusts in it. If I were to do it again I would either do it in the new brownie pan or NOT bake the graham cracker crusts first--they were too hard to get out. Just make them and refrigerate the whole thing. The other thing is that this recipe makes a TON of them. I cut it in half and we still had plenty.
Courtesy of Your Pampered Chef Consultant, Kayte Turner, 
|714-400-8366 | Kaytemturner@gmail.com | www.pamperedchef.biz/kaytecooks | www.facebook.com/kaytecooks
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