
Blueberry and Ginger
Marshmallow Cream Pie

Servings: 8 Prep Time: 4 hr 45 Cook Time: 15 min

INGREDIENTS
Crust
• 5.25 ounces ginger flavored cookies
• 5 tablespoons butter, melted
• 1 ⁄4 teaspoon salt

Filling
• 1 (10 ounce) bag mini 

marshmallows
• 3⁄4 cup whole milk
• 1 ⁄2 teaspoon pure vanilla  

bean paste or vanilla extract
• 2 cups heavy whipping cream

• 4 cups blueberries
• 3 teaspoons freshly         

grated ginger
• 2 tablespoons honey
• 1 ⁄4 cup thinly sliced 

crystallized ginger

HONEY ROASTED



INSTRUCTIONS
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Crust
Preheat oven to 375°F. Combine the ginger cookies, melted 
butter and a pinch of salt in a food processor and process   
until well combined.
Pour mixture into a 9-inch pie plate. Use a small metal 
measuring cup or drinking glass to gently press the crumbs     
in place. Place in the refrigerator for 15 minutes.

Filling
Place the marshmallows, whole milk, and vanilla bean paste 
or extract into a saucepan over low heat, stirring until the 
marshmallows are melted. Let the marshmallow mixture cool.
Place the whipping cream in a large mixing bowl and beat 
on high until stiff peaks form. Once the marshmallow mixture 
is completely cooled, gently fold it into the whipped cream. 
Spoon the cream mixture evenly into the prepared crust then 
chill in the refrigerator for at least 4 hours or overnight.
Combine 3 cups of blueberries, fresh ginger and honey on a 
large foil-lined baking sheet. Roast in the oven for 15 minutes. 
Remove from the oven and stir in the remaining blueberries 
and crystallized ginger. Transfer to a jar or bowl and 
refrigerate until pie is completely set.
When ready to serve, spoon the blueberry mixture evenly over 
the entire pie and cut into wedges.


