
 
 
 
 
 
 
 
 
 

Easy Dessert Pie – serves 6 
 
 
 
½ cup plain flour 
1 cup castor sugar 
¾ cup of desiccated coconut 
4 eggs 
1 teaspoon vanilla extract 
125g melted butter 
2 cups milk 
 
 
 
 
 
Method 
 
Preheat oven to 180⁰C. Grease a deep 24cm pie dish or casserole dish. 
Combine the sifted flour, sugar, coconut, beaten eggs, vanilla extract and the melted butter.  Mix 
well to combine.   
Gradually add the milk, stirring until combined. 
Pour mixture into the greased dish. 
Bake for approximately 45 minutes until the top of the pie is golden. 
 
This pie separates into layers – bottom is like a soft pastry, the middle will become a firm but moist 
custard and the top will be a coconut macaroon. 
 
 
 
Recipe Hints: 
For a gluten free version, substitute plain flour with gluten free plain flour.  If you have a dairy 
allergy, substitute the milk with soy, rice or almond milk. 
 
 

 

Recipe cooked and photographed by Danni Lum 
 


