
Mar. 14 – Saw Dust Pie  
 

Ingredients: 

1 ½ c. sugar 

1 ½ c. coconut 

1 ½ c. finely chopped pecans 

1 ½ c. graham cracker crumbs 

7 egg whites, unbeaten 

1 tsp. vanilla 

¼ c. chopped pecans (reserved for garnish) 

1 to 2 large, ripe bananas 

1 12 oz. carton whipped cream 

 

Directions: 

Mix first six ingredients well. Pour into an unbaked pie shell. Bake in preheated 350º oven for 30 

to 35 minutes. Cool. Then place thinly sliced bananas over top of the pie. Cover with whipped 

cream. Sprinkle chopped pecans for garnish over the whipped topping. Serves 10. 


