
Chocolate Meringue Pie
 Vegetarian

DESSERT

Ingredients
0.3 cup cocoa powder

0.3 cup confectioners' sugar  sifted 

1 teaspoon cream of tartar

3 large eggs  separated 

1.3 cups flour  all-purpose plus more for rolling 

3.5 tablespoons flour  all-purpose 

1 cup granulated sugar

3 tablespoons ice water

READY IN

200 min.

SERVINGS

8

CALORIES

413 kcal

https://whatsheate.com


0.5 teaspoon sea salt  fine 

1 pinch sea salt  fine 

2 ounces bittersweet chocolate  melted 

0.3 cup solid vegetable shortening  chilled cut into pieces 

4 tablespoons butter  unsalted chilled cut into pieces 

0.5 teaspoon vanilla extract  pure 

2 cups milk  whole 

Equipment
food processor

bowl

sauce pan

baking paper

oven

whisk

blender

plastic wrap

rolling pin

serrated knife

Directions
Combine the flour and salt in the bowl of a food processor fitted with the blade attachment.

Add the butter and vegetable shortening and process until the mixture resembles coarse

meal, 8 to 10 seconds. With the processor on pulse, add enough of the ice water, 1 tablespoon

at a time, until the dough holds together without being sticky or crumbly. Shape the dough

into a disk and wrap in plastic wrap. Chill until firm and the moisture has distributed evenly,

about 30 minutes.

Flour a clean work surface and a rolling pin.

Place the dough disk in the center of the floured surface. Starting in the center of the dough,

roll to, but not over, the upper edge of the dough. Return to the center, and roll down to, but



not over, the lower edge. Lift the dough, give it a quarter turn and lay it on the work surface.

Continue rolling, repeating the quarter turns, until you have a disk about 1/8 inch thick.

Ease the pastry into a 9-inch pie plate. Trim 1 inch larger than the diameter of the pie plate;

fold the overhanging pastry under itself along the rim of the plate. For a simple decorative

edge, press the tines of a fork around the folded pastry. To make a fluted edge, using both

your finger and thumb, pinch and crimp the folded dough. Chill until firm, about 30 minutes.

To blind-bake the crust, preheat the oven to 425 degrees F.

Crumple a piece of parchment paper, and then lay it out flat over the bottom of the pastry.

Weight the paper with pie weights, dried beans or uncooked rice; this will keep the unfilled pie

crust from puffing up in the oven.

Bake for 20 minutes.

Remove from the oven and remove the paper and weights. (You can reuse the rice or beans

for blind-baking a number of times.) Return to the oven and bake the empty shell until a deep

golden brown, about 10 more minutes (for 30 minutes total).

For the filling and meringue: While the pie crust is warm, brush the bottom with the melted

chocolate and set aside.

In a saucepan, combine 1 cup of the milk and the granulated sugar. In a bowl, combine the

remaining 1 cup of milk, the cocoa powder and flour and whisk thoroughly to combine.

Heat the saucepan with the milk-sugar mixture over medium-high heat until simmering.

Slowly add the milk-flour mixture and stir to combine. Bring to a boil.

Add the egg yolks, whisking constantly, and heat until it returns to a boil. Once the mixture

comes to a boil, immediately add the vanilla and remove it from the heat.

Pour the mixture into the baked pie crust. Set aside to cool completely and set, about 2 hours

at room temperature or 1 hour refrigerated.

Preheat the oven to 500 degrees F.

To make the meringue topping, place the egg whites in a nonreactive bowl with a pinch of

salt.

Add the cream of tartar and, using a hand-held mixer, whisk on high speed until foamy. Sift

over the confectioners' sugar a little at a time and whisk until the whites are glossy and hold

stiff peaks when the whisk is lifted.

To finish the pie, spoon the meringue over the pie, making sure it touches the edges of the pie

crust.



Bake until golden brown, 3 to 5 minutes. Using a serrated knife, cut the pie into wedges and

serve.

Nutrition Facts

 PROTEIN 7.33%
  FAT 40.95%

  CARBS 51.72%

Properties
Glycemic Index:32.26, Glycemic Load:31.13, Inflammation Score:-4, Nutrition Score:9.7552174277928%

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: 412.96kcal (20.65%), Fat: 19.21g (29.55%), Saturated Fat: 8.73g (54.58%), Carbohydrates: 54.57g (18.19%),

Net Carbohydrates: 52.39g (19.05%), Sugar: 34.37g (38.19%), Cholesterol: 92.55mg (30.85%), Sodium: 203.57mg

(8.85%), Alcohol: 0.09g (100%), Alcohol %: 0.07% (100%), Caffeine: 12.28mg (4.09%), Protein: 7.74g (15.48%),

Selenium: 15.87µg (22.67%), Manganese: 0.36mg (18.17%), Vitamin B2: 0.3mg (17.68%), Phosphorus: 163.24mg

(16.32%), Vitamin B1: 0.23mg (15.12%), Folate: 51.63µg (12.91%), Iron: 2.24mg (12.47%), Copper: 0.24mg (12.12%),

Magnesium: 40.71mg (10.18%), Calcium: 99.14mg (9.91%), Fiber: 2.18g (8.71%), Vitamin B12: 0.52µg (8.68%),

Potassium: 287.35mg (8.21%), Vitamin B3: 1.55mg (7.73%), Vitamin D: 1.15µg (7.67%), Vitamin A: 378.54IU (7.57%),

Vitamin B5: 0.69mg (6.94%), Zinc: 1.03mg (6.9%), Vitamin E: 0.84mg (5.6%), Vitamin K: 4.78µg (4.56%), Vitamin B6:

0.09mg (4.25%)


