
Chess Pie with Blackened Pineapple Salsa and
Caramel Sauce

DESSERT

Ingredients
0.5 cup buttermilk  well-shaken 

2.5 tablespoons cornmeal

1 tablespoon rum  dark 

2 large egg yolk

1.5 cups flour  all-purpose 

1 cup granulated sugar

1.5 cups granulated sugar

3 tablespoons granulated sugar

READY IN

60 min.

SERVINGS

6

CALORIES

972 kcal

https://whatsheate.com


0.5 cup cup heavy whipping cream  at room temperature 

4 tablespoons water

1 teaspoon kosher salt

3 tablespoons brown sugar  light packed 

0.3 cup juice of lime  fresh 

1 tablespoon lime zest  grated 

0.5 teaspoon nutmeg  grated 

1  pineapple  peeled sliced (preferably labeled "extra sweet") 

1.5 tablespoons greek yogurt  plain greek-style at room temperature 

0.8 teaspoon salt

2 tablespoons butter  unsalted softened 

3 tablespoons butter  unsalted melted 

3.5 tablespoons butter  unsalted cold cut into small pieces 

1.5 teaspoons vanilla extract  pure 

3 tablespoons vegetable oil  divided 

2 tablespoons shortening  cold (trans-fat-free) 

0.3 cup water

4 large eggs  whole 

Equipment
food processor

bowl

frying pan

baking sheet

paper towels

oven

whisk

blender

plastic wrap



aluminum foil

rolling pin

tart form

pastry brush

Directions
Stir together flour, sugar, and salt in a large bowl (or pulse in a food processor).

Add butter and shortening and blend with your fingertips or a pastry blender (or pulse) just

until mixture resembles coarse meal with some roughly pea-size butter lumps.

Drizzle 4 tablespoons ice water evenly over mixture and gently stir with a fork (or pulse) until

incorporated.

Squeeze a small handful: If dough doesn't hold together, add more ice water, 1/2 tablespoon at

a time, stirring (or pulsing) until incorporated. (Do not overwork dough or pastry will be

tough.)

Turn out dough onto a work surface and form into a ball, then flatten into a 5-inch disk. Chill,

wrapped in plastic wrap, until firm, at least 1 1/2 hours.

Heat 2 tablespoons oil in a 12-inch heavy skillet over high heat until it shimmers. Sear

pineapple in 2 batches, turning once, until well blackened, about 6 minutes per batch, adding

remaining tablespoon oil between batches.

Transfer to paper towels to drain and cool briefly, then cut pineapple into 1/4-inch pieces,

discarding core.

Whisk together lime zest, lime juice, rum, and brown sugar in a medium bowl. Stir in pineapple

and chill until ready to use.

Bring sugar and water to a boil in a 10-inch heavy skillet, stirring until sugar has dissolved, then

wash down any sugar crystals from side of skillet with a pastry brush dipped in cold water.

Boil, without stirring, swirling pan occasionally, until dark amber, 7 to 8 minutes. Cool 2

minutes, then whisk in butter, cream, and yogurt.

Transfer to a bowl and chill.

Preheat oven to 375F with rack in middle.

Roll out dough on a lightly floured surface with a lightly floured rolling pin into an 11-inch round

(about 1/8 inch thick), then fit into tart pan. Trim excess dough flush with rim, then press side

to make dough come up slightly above rim. Lightly prick bottom all over with a fork, then chill



30 minutes.

Line tart shell with foil and fill with pie weights.

Bake on a baking sheet until side is set and edge is pale golden, about 15 minutes. Carefully

remove foil and weights and continue to bake until pale golden all over, about 25 minutes

more, loosely covering edges with foil if they get too dark. Cool shell in tart pan 15 minutes.

Reduce oven temperature to 350F.

Whisk together eggs, yolks, and sugar in a large bowl, then whisk in remaining ingredients.

Transfer filling to tart shell and bake until a light crust forms on top and filling is set 3 inches

from edge but center is still wobbly, 45 to 50 minutes (filling will be slightly puffed and will

continue to set as it cools).

Serve slightly warm or at room temperature, topped with pineapple salsa and drizzled with

caramel sauce.

Cooks' notes:Dough can be made 1 day ahead and chilled. Pineapple salsa and caramel sauce

can be made 2 days ahead and chilled separately. Bring to room temperature before serving.

Chess pie can be baked 8 hours ahead and kept at room temperature.

Nutrition Facts

 PROTEIN 4.59%
  FAT 36.99%

  CARBS 58.42%

Properties
Glycemic Index:93.41, Glycemic Load:92.14, Inflammation Score:-8, Nutrition Score:22.622608557991%

Flavonoids
Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg Hesperetin: 1.33mg, Hesperetin:

1.33mg, Hesperetin: 1.33mg, Hesperetin: 1.33mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg,

Naringenin: 0.07mg Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Myricetin: 0.02mg,

Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:

0.27mg, Quercetin: 0.27mg

Nutrients (% of daily need)
Calories: 972.32kcal (48.62%), Fat: 40.75g (62.69%), Saturated Fat: 18.97g (118.57%), Carbohydrates: 144.8g

(48.27%), Net Carbohydrates: 141.35g (51.4%), Sugar: 112.19g (124.65%), Cholesterol: 252.64mg (84.21%), Sodium:

764.61mg (33.24%), Alcohol: 1.18g (100%), Alcohol %: 0.35% (100%), Protein: 11.38g (22.76%), Vitamin C: 75.54mg

(91.56%), Manganese: 1.67mg (83.56%), Selenium: 26.93µg (38.47%), Vitamin B2: 0.5mg (29.27%), Folate: 113.62µg

(28.41%), Vitamin B1: 0.42mg (28%), Vitamin A: 1175.24IU (23.5%), Phosphorus: 184mg (18.4%), Vitamin K: 18.22µg



(17.35%), Iron: 2.9mg (16.12%), Vitamin B6: 0.31mg (15.41%), Vitamin B3: 2.81mg (14.03%), Copper: 0.28mg (13.97%),

Fiber: 3.45g (13.8%), Vitamin B5: 1.38mg (13.76%), Vitamin E: 2.06mg (13.73%), Vitamin D: 1.85µg (12.32%), Calcium:

104.63mg (10.46%), Magnesium: 39.96mg (9.99%), Vitamin B12: 0.59µg (9.85%), Potassium: 344.17mg (9.83%),

Zinc: 1.28mg (8.53%)


