
Chocolate Chiffon Pie

DESSERT

Ingredients
1 tablespoon confectioners' sugar

8 servings chocolate  dark for garnish 

0.3 cup dutch-process cocoa powder  unsweetened 

3 large egg whites  at room temperature 

4 large egg yolks

1 package gelatin powder  unflavored 

1.8 cups gingersnaps

0.3 cup granulated sugar

1 tablespoon granulated sugar

READY IN

180 min.

SERVINGS

8

CALORIES

340 kcal

https://whatsheate.com


1 cup heavy whipping cream

1 pinch salt

2 tablespoons butter  unsalted melted 

1 teaspoon vanilla extract

1 cup milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

whisk

wire rack

hand mixer

pie form

Directions
Preheat the oven to 325 degrees F.

For the crust: In a small bowl, combine the gingersnap crumbs, butter and granulated sugar.

Press the crumb mixture into the bottom and up the sides of a 9-inch pie pan.

Bake for 6 minutes.

Let cool on a wire rack.

For the filling: In a small bowl, combine the gelatin and 1/2 cup cool water and let sit for 5

minutes until the gelatin softens and blooms.

In a medium saucepan over medium-high heat, bring the milk, cocoa powder, 1/4 cup

granulated sugar and the salt to a simmer, stirring constantly.

Remove from the heat and add the gelatin mixture, stirring until the gelatin is completely

dissolved.

Put the egg yolks in a medium bowl and beat lightly. Gradually, in a slow stream, add 1/4 cup

of the chocolate mixture to the egg yolks while whisking constantly.



Pour the chocolate-yolk mixture into the pan with the remaining chocolate mixture. Cookover

medium heat, stirring constantly, until slightly thickened, about 8 minutes.

Let cool until barely warm, about 20 minutes.

In a large bowl using an electric mixer, whip the egg whites to soft peaks.

Add the remaining 2 tablespoons granulated sugar and the vanilla and whip to stiff peaks.

Gently fold the cooled chocolate mixture into the meringue in three additions.

Spoon the chocolate mixture into the cooled pie crust. Cover and refrigerate for 2 hours.

For the topping: Whip the cream with the confectioners' sugar in a bowl.

Place dollops of whipped cream on the pie and grate the chocolate on top, if desired.

Cook's Note: Food Network Kitchens suggest caution in consuming raw and lightly-cooked

eggs due to the risk of Salmonella or other food-borne illness. To reduce this risk, we

recommend you use only fresh, properly-refrigerated, clean, grade A or AA eggs with intact

shells, and avoid contact between the yolks or whites and the shell. For recipes that call for

eggs that are raw or undercooked when the dish is served use shell eggs that have been

treated to destroy Salmonella, by pasteurization or another approved method.

A viewer or guest of the show, who may not be a professional cook, provided this recipe. The

Food Network Kitchens chefs have not tested this recipe and therefore, we cannot make

representation as to the results.

Nutrition Facts

 PROTEIN 10.96%
  FAT 51.8%

  CARBS 37.24%

Properties
Glycemic Index:25.15, Glycemic Load:6.03, Inflammation Score:-5, Nutrition Score:8.913043414769%

Flavonoids
Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,

Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:

0.27mg

Nutrients (% of daily need)
Calories: 340.18kcal (17.01%), Fat: 20.07g (30.88%), Saturated Fat: 11.09g (69.31%), Carbohydrates: 32.47g

(10.82%), Net Carbohydrates: 30.82g (11.21%), Sugar: 16.45g (18.28%), Cholesterol: 136.63mg (45.54%), Sodium:

194.43mg (8.45%), Alcohol: 0.17g (100%), Alcohol %: 0.17% (100%), Caffeine: 6.98mg (2.33%), Protein: 9.56g

(19.12%), Manganese: 0.52mg (25.99%), Selenium: 11.89µg (16.99%), Vitamin B2: 0.29mg (16.96%), Copper: 0.28mg



(14.25%), Vitamin A: 697.65IU (13.95%), Iron: 2.39mg (13.28%), Phosphorus: 128.62mg (12.86%), Calcium: 95.1mg

(9.51%), Folate: 37.62µg (9.4%), Magnesium: 36.23mg (9.06%), Vitamin D: 1.32µg (8.82%), Potassium: 239.29mg

(6.84%), Vitamin B12: 0.4µg (6.63%), Fiber: 1.65g (6.59%), Vitamin B1: 0.09mg (6.1%), Vitamin B5: 0.58mg (5.81%),

Vitamin E: 0.84mg (5.59%), Zinc: 0.76mg (5.05%), Vitamin B3: 0.94mg (4.71%), Vitamin B6: 0.09mg (4.38%),

Vitamin K: 2.11µg (2.01%)


