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( Chocolate Oatmeal Pie )
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READY IN SERVINGS

©

CALORIES

©

360 min. 513 kcal

DESSERT

Ingredients

5 ounces chocolate dark

1 eggs

6 ounces corn syrup dark (or corn syrup)

5 ounces cup heavy whipping cream

3 ounces brown sugar light

1 pinch nutmeg

9 ounces oats (not quick-cooking)

1 pie crust dough chilled
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1 pinch salt

1 tablespoon vanilla extract
2 eggyolk

2 ounces frangelico

2 ounces frangelico

Equipment

oo

bowl

sauce pan
baking paper
oven

whisk
aluminum foil

stove

Directions
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Prepare the crust: Preheat the oven to 425°F. Line the bottom of the chilled pie crust with foil
or parchment paper and fill it with pie weights (I reuse dried beans for this purpose) and bake
for 15 minutes on the bottom rack of the oven, rotating halfway through.

Remove the weights and liner and bake for an additional 15 minutes, until the bottom of the

pie begins to brown.
Remove the shell from the oven and allow it to cool.

Make the ganache: Finely chop the chocolate and place in a bowl with the salt. In a medium-
sized saucepan, set over medium heat, bring the heavy cream just to a boil.

Remove from the stove and immediately pour the cream over the chocolate. Allow the
chocolate to sit for 2 minutes, then stir until the ganache is completely smooth.

Pour the ganache into the bottom of the cooled pie shell and place in the fridge until the

ganache has hardened, at least 1 hour.

Make the oatmeal topping and bake: Preheat the oven to 350°F. In a large bowl, whisk
together the syrup, molasses, brown sugar, vanilla, salt, and nutmeg. In a separate bowl, whisk
the egg and yolks, then add to the ingredients in the large bowl, and whisk to combine.



Add the oatmeal stir well.

Pour oatmeal mixture over the top of chilled ganache and spread it evenly.
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Bake until the top of the pie is a golden brown, 15-20 minutes. If the crust becomes too dark,
place patches of foil around the edges to protect it from the heat. Allow the pie to cool
completely before serving.

Nutrition Facts
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I prOTEIN 6.83% [ FAT 40.61% CARBS 52.56%

Properties
Glycemic Index:27.88, Glycemic Load:23.65, Inflammation Score:-5, Nutrition Score:14.411304344302%

Nutrients (% of daily need)

Calories: 513.09kcal (25.65%), Fat: 23.33g (35.89%), Saturated Fat: 11.14g (69.6%), Carbohydrates: 67.95g
(22.65%), Net Carbohydrates: 62.24g (22.63%), Sugar: 32.18g (35.76%), Cholesterol: 89.61mg (29.87%), Sodium:
148.07mg (6.44%), Alcohol: 0.56g (100%), Alcohol %: 0.54% (100%), Caffeine: 14.17mg (4.72%), Protein: 8.83g
(17.66%), Manganese: 1.64mg (81.82%), Iron: 4.41mg (24.52%), Selenium: 17.12ug (24.46%), Phosphorus: 242.48mg
(24.25%), Copper: 0.48mg (24.08%), Magnesium: 92.81mg (23.2%), Fiber: 5.71g (22.84%), Vitamin B1: 0.23mg
(15.19%), Zinc: 2.08mg (13.84%), Vitamin B2: 0.19mg (10.89%), Potassium: 318.42mg (9.1%), Folate: 35.15ug (8.79%),
Vitamin B5: 0.8mg (8.01%), Vitamin A: 362.3IU (7.25%), Calcium: 67.2mg (6.72%), Vitamin B3: 1.16mg (5.79%),
Vitamin E: 0.67mg (4.49%), Vitamin B6: 0.09mg (4.37%), Vitamin D: 0.64ug (4.24%), Vitamin K: 4.1ug (3.9%),
Vitamin B12: 0.21pg (3.58%)



