
Layered	Pineapple	Dessert	
	

Crust:			

1	box	of	vanilla	wafers	

½	cup	of	melted	butter	

Crush	the	vanilla	wafers	finely,	then	add	melted	butter	and	mix	thoroughly.	

Grease	a	12	x	8	pan,	pour	the	crust	mixture	into	it	(keeping	a	little	of	it	to	sprinkle	on	top	of	the	dessert	
at	the	end)	and	spread	it	along	the	bottom	of	the	pan.	

Layer	1:	

¾	cup	of	butter	
2	cups	of	icing	sugar	

2	eggs,	well	beaten	

Mix	the	ingredients	together	well	and	layer	the	mixture	on	top	of	the	crust.	

Layer	2:	

¼	cup	of	crushed	walnuts	

2	cans	of	crushed	pineapple,	drained	well	

Mix	the	ingredients	together	and	spread	on	top	of	layer	1.	

Layer	3:	

Cool	Whip	–	spread	a	large	container	of	cool	whip	on	top	of	layer	2.	

	

Sprinkle	the	crust	you	put	aside	on	top	of	layer	3,	then	refrigerate	the	dessert	for	24	hours	before	
serving.	

	

	

	


