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450 min. 8 711 kcal

DESSERT

Ingredients

I:‘ 12 ounce chocolate wafers

I:‘ 1 cup cup heavy whipping cream

I:‘ 6 large egg whites

I:‘ 1 teaspoon gelatin powder unflavored
I:‘ 2 tablespoon granulated sugar

|| 0.5 cup milk

I:‘ 8 ounce chocolate finely chopped ()

I:‘ 1.5 cup bakers sugar (may substitute granulated)


https://whatsheate.com

|:| 8 tablespoon butter unsalted melted

|:| 1.5 teaspoon vanilla extract divided ()

Equipment
food processor
bowl

frying pan
sauce pan
oven

knife

whisk

mixing bowl
sieve

plastic wrap
hand mixer
blow torch

spatula
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springform pan

Directions

|:| Place the wafers into the bowl of a food processor fitted with the blade attachment; pulse
until finely ground.

|:| Transfer to a medium mixing bowl.

|:| Add the melted butter, and stir until well combined. Press the crumbs onto the bottom and
about 2-inches up the sides of an 8-inch springform pan. Cover with plastic wrap and chill at
least 30 minutes and up to overnight.

Pour the milk into a small bowl.
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Add the gelatin, swirling to combine, and let it soften in the milk for 5 minutes.Meanwhile, pour
the cream and 2 tablespoons granulated sugar into a small saucepan set over medium-high

heat. Bring to a boil stirring occasionally to dissolve the sugar.



|:| Add the gelatin and milk mixture, stirring to combine.

|:| Remove from heat and add the chopped chocolate and 1teaspoon vanilla; cover, and let
stand about 5 minutes to melt. Stir the mixture to assure the chocolate has melted properly.

|:| Pour the mixture through a fine mesh sieve directly into the chilled crust; leave any chocolate
or gelatin lumps in the sieve to discard. Carefully move the filled crust to the refrigerator to
chill uncovered for six hours or up to overnight. You may elect to cover the filled crust with
plastic wrap only after the filling has cooled completely.

|:| Place the egg whites and 12 cups bakers sugar into a heat proof bowl. Set the bowl over a
barely simmering pan of water. Stir the mixture constantly until the egg whites are a bit
warmer than body temperature and all the sugar has dissolved, about 3 minutes. You should
not be able to detect any grit when the mixture is rubbed between your fingers. Use the whisk
attachment of an electric mixer to beat the egg whites, on medium speed, until soft peaks

form, about 5 minutes.

|:| Add the remaining > teaspoon vanilla then raise the speed to high and continue beating until
stiff and glossy, but not yet dry, about 5 to 10 minutes more (depending on your tools and
method).

|:| Remove the filled crust from the refrigerator. Using a rubber spatula, drop big heaps of the
meringue on top, lifting the spatula to create peaks. Use a kitchen blow torch to brown the
top of the meringue. You may alternatively brown the top in a preheated 500 degree oven.
Watch it carefully as it will brown quickly.Chill the pie well before serving. Carefully remove
the ring from the spring form pan and cut into 8 slices, wipe the knife clean with warm water
after every slice of the knife.

|:| Serve immediately.Like this:Like Loading...

Nutrition Facts
]

PROTEIN 4.59% [ FAT 46.73% CARBS 48.68%

Properties
Glycemic Index:33.79, Glycemic Load:49.76, Inflammation Score:-6, Nutrition Score:9.5060870219832%

Nutrients (% of daily need)

Calories: 711.17kcal (35.56%), Fat: 38.49g (59.22%), Saturated Fat: 21.81g (136.34%), Carbohydrates: 90.22g
(30.07%), Net Carbohydrates: 87.21g (31.71%), Sugar: 72.8g (80.89%), Cholesterol: 66.4mg (22.13%), Sodium:
309.08mg (13.44%), Alcohol: 0.26g (100%), Alcohol %: 0.17% (100%), Caffeine: 22.96mg (7.65%), Protein: 8.5g
(17.01%), Vitamin B2: 0.38mg (22.42%), Manganese: 0.44mg (22.2%), Copper: 0.39mg (19.26%), Vitamin A: 816.99IU



(16.34%), Magnesium: 61.69mg (15.42%), Iron: 2.57mg (14.26%), Selenium: 9.93pg (14.19%), Phosphorus: 137.78mg
(13.78%), Fiber: 3.01g (12.02%), Potassium: 268.35mg (7.67%), Vitamin B3: 1.48mg (7.38%), Vitamin B1: 0.1Img
(7.23%), Zinc: 1.05mg (6.99%), Vitamin E: 0.99mg (6.57%), Calcium: 64.23mg (6.42%), Folate: 23.59ug (5.9%),
Vitamin D: 0.85pg (5.69%), Vitamin K: 4.78ug (4.56%), Vitamin B5: 0.38mg (3.78%), Vitamin B12: 0.21ug (3.57%),
Vitamin B6: 0.06mg (2.77%)



