
Recipe printed from fiftytwoflavors.wordpress.com  
Adapted from The First Congregational Church of Greenville cookbook; rewritten by my mom 
 

Peanut Butter Pie 
 
Ingredients:  
6 ounces cream cheese (I use a whole tub of reduced fat)  

3/4 cup confectioners sugar  

1/2 cup peanut butter  

2 TBSP. milk (I use Flax Milk)  

8 oz. container of Cool Whip  

graham cracker crust (either homemade or store bought)  

Reese's peanut butter cup (optional, but encouraged)  
 
Directions:  
1. Beat cream cheese and sugar until fluffy.  

2. Add peanut butter and milk; beat until smooth.  

3. Fold Cool Whip into mixture.  

4. Spread mixture into crust; chill 4 - 6 hours.  

5. Decorate with chopped Reese's (optional) and ENJOY (not optional)!  
 


