
Wapakoneta Family YMCA Recipe Exchange 

Recipe : Perky Peachy Pie 
From: Judi Bailey 
Oven Temp. Servings: 8 

1/4 c. boiling water 
1 Graham cracker pre-made crust 
1 box sugar free jello– peach flavored 
2 Yoplait Harvest Peach yogurts 
1 16oz. Container fat free Cool Whip 

Dissolve peach jello with 1/4 c. boiling water.  Use a wire 
whisk to whisk in the 2 yogurts.  Fold in Cool Whip with 
wooden spoon.  Fill graham cracker crust with mixture. 
Refrigerate for 1 hour.  Enjoy the peach taste sensation. 

* * For Key Lim Pie, you can substitute lime jello for the 
peach jello and Key Lime yogurt for Harvest Peach. 

Nutrition Information(if available): 

2 points– Weight Watchers


