Melfing Ghosf Fie

Graham Cracker Grusf:

11/2 cyps graham cracker crumbs

1 sfick buffer

2 fsp. cinnamon

Melf buffer and combine with graham cracker arumbs and

cinnamon. Fress info the boffom and yp fthe sides ofa 9”

pie fin and bake 10 min. at 350* Cool. The yield is a sfurdy crust.

Filling:

[ Jar of Roberf Lambert’s Exfreme Vanilla Bean Chocolafe Sauce (save a liffle for ghosf assembly,)

[ Bag of Jet Puffed Ghosf Mallows (ghosf shaped marshmallows) plus a bag of sfandard size marsfmallows. Nofe:
you don'f need a lo, so king size bags aren’f necessary.

Fill the Graham cracker crust with nearly all of the chocolate sauce. Use small remaining amount fo “glue”
smaller ghost mallows fo the crust in circular fashion around the sides. With narrow kifchen shears snjp some
regular size marmallows af fhe fop and place ghost mallows on fop as “heads’. When marshmallow ghost
shapes are assembled, painf some chocolafe eyes on them and place them in a “sfanding posifion” info fhe
chocolafe.

Place in a pre-heafed 350 degree oven for 8 minufes unfil the ghosfs sfart fo brown and melf (fimes vary
depending on the oven). Take the pie ouf and serve if in warm, gooey glory (or afroom femperafure lafer).

Fanfasfic fun for grown up and kids alike!



