
Brown Butterscotch Pie
 Vegetarian

DESSERT

Ingredients
3 tablespoons cornstarch

0.8 cup t brown sugar  dark packed 

9 large egg yolk

10 servings flour  all-purpose for flouring the work surface 

1 cup cup heavy whipping cream

4 tablespoons butter  unsalted () 

1  vanilla extract  split 

2 cups milk  whole 

READY IN

215 min.

SERVINGS

10

CALORIES

299 kcal

https://whatsheate.com


Equipment
bowl

sauce pan

baking paper

oven

whisk

wire rack

aluminum foil

spatula

Directions
Heat the oven to 350°F and arrange a rack in the middle. Lightly flour a work surface and roll

the dough out into a round approximately 12 inches in diameter and 1/4 inch thick. Line a 9-

inch pie plate with the dough and trim off the excess. Pierce the bottom of the crust all over

with a fork, line it with a piece of parchment paper or aluminum foil, and fill it with pie weights

or dried beans.

Bake until the crust starts to set, about 15 minutes.

Remove the pie weights and parchment paper and continue to bake until the crust is dry and

slightly brown, about 10 to 15 minutes more.

Remove to a wire rack and set aside.

Combine the vanilla seeds and pod (or vanilla extract, if using), milk, and cream in a small

saucepan and bring to a simmer over medium-high heat.

Remove from the heat.Meanwhile, melt the butter in a large saucepan over medium heat.

Add 1/2 cup of the brown sugar, stir to combine, and cook, stirring often, until the mixture

bubbles and there is a toasted smell (the butter should be brown but not burnt), about 5

minutes. Carefully whisk in the hot milk mixture and remove the saucepan from the heat to

cool slightly, about 5 minutes.

Remove and discard the vanilla pod.In a large bowl, whisk together the remaining 1/4 cup of

brown sugar, egg yolks, and cornstarch until well blended and the whisk leaves a trail when

lifted out of the mixture, about 3 minutes. Scrape down the sides of the bowl with a rubber

spatula.While whisking constantly, slowly pour a third of the milk mixture into the egg yolk



mixture and whisk until well combined.

Add the egg mixture back to the remaining milk mixture and place the saucepan over

medium-low heat. Cook, constantly scraping the bottom of the saucepan with a rubber

spatula, until the mixture coats the back of a spoon, about 7 to 10 minutes; set aside.

Pour the mixture into the pie crust and bake until the edges are set but the middle still jiggles

slightly, about 25 to 30 minutes.

Place the pie on a wire rack and let it cool completely, about 2 hours.

Serve at room temperature or cold.Beverage pairing: Hétszölö Tokaji Aszú 3 Puttonyos,

Hungary. You don’t have to pronounce it, just drink it. Hungarian Tokaji is some of the richest

sweet wine in the world, though this isn’t the richest style. Still, its flavors of dried fruit, nuts,

honey, and brown sugar will complement the pie to create an intense, rich combination.

Nutrition Facts

 PROTEIN 7.36%
  FAT 56.08%

  CARBS 36.56%

Properties
Glycemic Index:11.3, Glycemic Load:5.01, Inflammation Score:-4, Nutrition Score:6.8356521926496%

Nutrients (% of daily need)
Calories: 299.05kcal (14.95%), Fat: 18.82g (28.96%), Saturated Fat: 10.73g (67.07%), Carbohydrates: 27.62g (9.21%),

Net Carbohydrates: 27.4g (9.96%), Sugar: 19.17g (21.3%), Cholesterol: 210.03mg (70.01%), Sodium: 37.92mg (1.65%),

Alcohol: 0.03g (100%), Alcohol %: 0.04% (100%), Protein: 5.56g (11.12%), Selenium: 13.07µg (18.68%), Vitamin A:

789.49IU (15.79%), Vitamin B2: 0.23mg (13.64%), Phosphorus: 133.18mg (13.32%), Vitamin D: 1.83µg (12.19%),

Calcium: 111.69mg (11.17%), Vitamin B12: 0.61µg (10.16%), Folate: 37.35µg (9.34%), Vitamin B1: 0.12mg (7.88%),

Vitamin B5: 0.76mg (7.61%), Vitamin E: 0.77mg (5.15%), Iron: 0.92mg (5.11%), Vitamin B6: 0.1mg (5.1%), Zinc: 0.67mg

(4.49%), Potassium: 144.02mg (4.11%), Manganese: 0.07mg (3.7%), Magnesium: 11.62mg (2.9%), Vitamin B3: 0.53mg

(2.67%), Copper: 0.04mg (1.78%), Vitamin K: 1.43µg (1.36%)


