
Coconut Cream Tartlet

Evoke memories of grandma’s cream pie with portion-controlled creamy indulgence. This 
delicious dessert contains coconut cream pie filling served in a buttery pie shell. The whole milk 
and real cream appeal to consumer’s love of dairy.

BENEFITS OF USING U.S. DAIRY

Whole Milk
• Contributes rich dairy flavor
• Provides structure, texture and stability
Heavy Cream
• Provides creamy texture and smooth 

mouthfeel. Provides rich dairy notes that 
complement the coconut flavor

Unsalted Butter
• Adds a delicious buttery flavor and flaky 

texture to crust complement the coconut 
flavor and flaky texture to crust

MARKET INSIGHTS

• Consumers turn to portion-controlled indulgent desserts for a quick 
escape.

• 82% of adults surveyed say they like to treat themselves with special 
foods, balancing healthy choices with an occasional indulgence.

• Of the 13% of consumers who choose a cool evening treat for 
snacking, 22% do so because it provides comfort and tastes like it’s 
“homemade”.

• Foods made with dairy are desirable to consumers and are perceived 
as natural and wholesome.

U.S. Label

NUTRITIONAL CONTENT 

Whole Milk 56.47

Cream, heavy whipping 20.83

Sugar 11.11

Eggs yolks, raw, large 3.93

Unsalted butter 2.99

Cornstarch 2.78

Pastry shell (1.75-inch) 0.93

Vanilla extract 0.50

Imitation coconut flavor, McCormick 0.46

Total 100.00

INGREDIENTS

Usage Levels (%)
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This formula serves as a reference. Product developers are encouraged to modify the formula to meet manufacturing and finished product specifications needs.  
Developed at the Wisconsin Center for Dairy Research, University of Wisconsin-Madison. ©2014 U.S. Dairy Export Council. 

Rely on the dynamic lineup of U.S. dairy to meet consumer demands in global product development. The U.S. Dairy Export Council® (USDEC) 
offers resources on ThinkUSAdairy.org including a dairy ingredient supplier search, consumer, nutrition and product research, technical 
insights and prototype assistance to help develop and launch your next successful product.          @ThinkUSAdairy

PREPARATION

1. Whisk milk, cream and egg yolks together; set aside.
2. Combine sugar and cornstarch in heavy saucepan. 

Over medium heat, whisk in milk, cream and 
cornstarch mixture. Stir occasionally for 5 
minutes,and then constantly when mixture begins 
to thicken slightly.

3. When mixture comes to a boil, reduce heat to low 

and stir constantly for additional minute; removing 
saucepan from heat.

4. Stir in butter and vanilla and coconut extracts.
5. Pour filling into bowl and cover with buttered 

baking paper; refrigerate until cold.
6. Spoon rounded teaspoonful of filling into pastry 

shell.
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