
Chocolate Orange Cream Pie
 Popular

DESSERT

Ingredients
13 ounces chocolate  65% chopped 

2 tablespoons powdered sugar

5 tablespoons plus

6 ounces cup heavy whipping cream

4 ounces mascarpone cheese

8 servings orange zest

1  pie crust dough  chilled 

1 pinch salt

READY IN

480 min.

SERVINGS

8

CALORIES

559 kcal

https://whatsheate.com


16 ounces milk  whole 

Equipment
bowl

frying pan

sauce pan

oven

whisk

sieve

plastic wrap

aluminum foil

stand mixer

Directions
Preheat the oven to 425°F. Line the bottom and sides of the chilled, shaped pie crust with

parchment or foil and fill with pie weights (I re-use dried beans for this purpose). On the

bottom rack of the oven, bake the shell for 20 minutes rotating halfway through, then remove

the weights and liner and bake for an additional 10 minutes, or until the bottom of the pie is

golden brown.

Remove the shell from the oven and allow it to cool completely.

In a medium-sized saucepan, combine milk and orange zest. Bring them just to a boil over

medium heat, then remove from heat and allow them to sit for 20 minutes.

Pour the mixture through a fine mesh strainer to remove the zest, and return the infused milk

to a clean, medium-sized saucepan.

Combine chopped chocolate, salt, and corn syrup in a large bowl. Bring milk just to a boil, then

pour milk over the chocolate mixture and allow it to sit for 2 minutes. Then, stir milk and

chocolate mixture until all of the chocolate is melted.

Pour mixture back into the saucepan over low heat, and stir continuously for approximately 8

minutes, taking care to prevent the mixture from burning on the bottom of the pan. The

mixture will thicken and begin to bubble. Continue stirring until it has thickened to the

consistency of pudding.



Remove from heat and pour the filling into the pie shell. Press plastic wrap directly on the

surface of the filling (not over the crust), and chill for at least 4 hours (overnight is ideal).

To serve: In the bowl of a stand mixer fitted with a whisk attachment, whip the cream and

confectioner's together until the cream has thickened but does not yet hold soft peaks.

Add the mascarpone and whip until the mixture holds medium peaks. Top pie with the

whipped mixture and decorate with candied orange zest (if desired).

Serve immediately.

Nutrition Facts

 PROTEIN 4.56%
  FAT 56.68%

  CARBS 38.76%

Properties
Glycemic Index:12.45, Glycemic Load:13.79, Inflammation Score:-6, Nutrition Score:9.7795652202938%

Nutrients (% of daily need)
Calories: 559.11kcal (27.96%), Fat: 37.22g (57.25%), Saturated Fat: 20.9g (130.63%), Carbohydrates: 57.25g

(19.08%), Net Carbohydrates: 52.91g (19.24%), Sugar: 39.58g (43.98%), Cholesterol: 45mg (15%), Sodium: 143.14mg

(6.22%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 30.4mg (10.13%), Protein: 6.74g (13.48%), Vitamin C:

16.45mg (19.94%), Fiber: 4.34g (17.35%), Magnesium: 66.31mg (16.58%), Vitamin B2: 0.28mg (16.24%), Manganese:

0.32mg (16.2%), Phosphorus: 155.14mg (15.51%), Copper: 0.29mg (14.72%), Calcium: 139.84mg (13.98%), Vitamin A:

653.47IU (13.07%), Iron: 1.94mg (10.79%), Vitamin B1: 0.13mg (8.41%), Potassium: 285.08mg (8.15%), Zinc: 1.16mg

(7.74%), Vitamin D: 0.96µg (6.43%), Selenium: 4.44µg (6.35%), Vitamin B12: 0.34µg (5.67%), Vitamin B3: 1.06mg

(5.32%), Folate: 20.71µg (5.18%), Vitamin K: 5.3µg (5.05%), Vitamin B6: 0.09mg (4.68%), Vitamin B5: 0.44mg

(4.43%), Vitamin E: 0.47mg (3.14%)


