Maui Pineapple Cream Pie
1 20 oz can crushed pineapple (juice pack), drained and divided

Filling:

1 cup drained crushed pineapple

4 egg yolks, lightly beaten

1 tablespoon water

1/3 cup cornstarch

1 cup granulated sugar

¼ teaspoon salt

2 cups milk

2 tablespoons butter or margarine

1 teaspoon vanilla

Crust:  1 ½ cups flour

2 tablespoons granulated sugar

½ teaspoon salt

½ cup butter-flavored Crisco

2 tablespoons toasted, finely chopped, unsalted macadamia nuts
 

2 teaspoons grated lemon peel

3 – 4 tablespoons cold milk

Cream cheese filling:  8 oz. cream cheese, softened

½ cup powdered sugar

½ teaspoon vanilla

1/3 cup toasted, finely chopped, unsalted macadamia nuts

reserved 1/3 cup drained crushed pineapple

Topping:  1 cup whipping cream, whipped

1 teaspoon grated lemon peel

¼ teaspoon powdered sugar

toasted macadamia nuts, chopped

Garnish:  1 slice pineapple

crushed pineapple, drained

To make pineapple filling:  measure 1 cup drained pineapple.  Reserve remaining 1/3 cup for cream cheese layer.  In small bowl, combine egg yolks and water.  Blend with fork.  Stir in cornstarch.  In saucepan, combine 1 cup sugar, ¼ teaspoon salt, 2 cups milk and 1 cup drained pineapple.  Cook, stirring over medium heat until mixture comes almost to a boil.  Reduce heat to low.  Add egg-yolk mixture slowly, stirring constantly.  Cook, stirring until thickened.  Add butter and 1 teaspoon vanilla. Remove from heat.  Cover pan with wax paper.  Refrigerate for 30 minutes or longer, stirring one or two times.

To make crust:  In mixing bowl, combine flour, 2 tablespoons sugar and ½ teaspoon salt.  Using pastry blender, cut in shortening until mixture is pea-sized.  Add nuts and two teaspoons lemon peel.  Add 3 to 4 tablespoons milk.  Toss lightly with fork until dough forms a ball.  Press between hands to form ‘pancake’.  Wrap in wax paper.  Refrigerate for 15 minutes.  


Roll dough into circle one inch larger than 9-inch pan.  Place in pie dish.  Fold edge under and flute.  Using fork, prick bottom and sides about 50 times to prevent shrinkage.  Bake in 350-degree oven for 15 to 20 minutes, or until golden brown.  Cool completely.

To make cream cheese filling:  in bowl, combine cream cheese and ½ cup powdered sugar.  Using fork, beat until blended and smooth.  Add ½ teaspoon vanilla.  Add nuts and reserved 1/3 cup drained pineapple.  Mix well.  Spread cream-cheese filling over bottom of cooled baked pie shell.  Cover with pineapple filling.

To make topping:  Spread pie with whipped cream.  Toss 1 teaspoon lemon peel with ¼ teaspoon powdered sugar.  Sprinkle lemon peel and nuts over whipped cream.  For optional garnish, place pineapple slice in center of topping.  Sprinkle crushed pineapple pieces among lemon peel and nuts.  Refrigerate until ready to serve.  Refrigerate leftovers.

� 	To toast nuts, place ½ cup nuts in baking pan.  Bake in 350 degree oven, stirring every 2 minutes, until brown.  Cool before using.





