Create a luscious dessert without heating up your kitchen. This is a delicious pie that people just love on a hot Summer day. 

Freezer Caramel Drizzle Pie

2 (9-inch) prepared graham cracker crusts

6 Tbls. butter 

1 (7-ounce) package shredded coconut

1 cup chopped pecans

1 (14-ounce) can sweetened condensed milk

1 (8-ounce) package cream cheese, softened

1 (16-ounce) container frozen whipped topping, thawed

1 (12-ounce) jar caramel ice cream topping

Place butter in a medium skillet and melt over medium heat. Add coconut and pecans, stirring to coat. Saute until coconut and pecans are lightly toasted, about 5 minutes. Set aside.

In a large mixing bowl, whip together condensed milk and cream cheese until fluffy. 

Fold in whipping topping. Spoon 1/4 of cream cheese mixture into each graham cracker crust. Drizzle each with 1/4 of caramel topping. 

Repeat layers with remaining cream cheese mixture and caramel. Top each pie with coconut and pecan mixture.

Freeze overnight.

Creamy, sweet and luscious, this peanut butter pie is real easy to make. Softened cream cheese, confectioners sugar, whipped topping and creamy or chunky peanut butter are blended and poured into a graham shell to be frozen.

No Bake Peanut Butter Pie

1 (8-ounce) package cream cheese

1 1/2 cups confectioners sugar

1 cup peanut butter

1 cup milk

1 (16-ounce)package frozen whipped topping, thawed

2 (9-inch) prepared graham cracker crusts

Beat together cream cheese and confectioner's sugar. Mix in peanut butter and milk.

Beat until smooth. Fold in whipped topping

Spoon into two 9 inch graham cracker pie shells: cover, and freeze until firm.

