
R O O T  B E E R
F L O A T  P I E

6-8 servings prep time: 20minutes

INGREDIENTS

DIRECTIONS

1 large package instant vanilla pudding
1 - 1/2 cups good root beer
1/2 cup half and half
2 tsp. root beer extract
1 graham cracker crust

3 cups whipping cream
2/3 cup powdered sugar
maraschino cherries for
embellishment

Prepare the graham cracker crust.1.
In a large bowl, mix the pudding mix, root beer, half and half and the root
beer extract with a whisk until the pudding thickens. Set aside

2.

In a stand mixer, whip the cream and add the powdered sugar to sweeten
it.

3.

Fold 2/3 of the cream into the pudding mix until just a few streaks of the
brown root beer mix and the white cream mix are marbled through it.

4.

Pour the mixture into the crust.5.
Spread the remaining whipped cream on the top of the pie. Decorate with
the cherries.

6.

Allow the pie to cool for a few hours before serving.7.


