
Food & Wine' Magazine's Caramel Cream Pie
with Crispy Rice Topping

DESSERT

Ingredients
10 servings individually wrapped caramels

1 teaspoon plus  light 

0.5 cup cornstarch

4 large egg yolk

1 teaspoon gelatin powder  unflavored 

1 cup graham cracker crumbs

0.8 cup hazelnuts

0.5 teaspoon kosher salt

READY IN

45 min.

SERVINGS

10

CALORIES

502 kcal

https://whatsheate.com


10 servings accompaniment: lightly whipped cream  sweetened for serving 

10 servings pie crust dough

1.5 cups rice cereal

10 servings rice  crispy 

0.5 cup sugar

6 tablespoons butter  unsalted melted 

1 teaspoon vanilla extract  pure 

1 tablespoon water

4 cups milk  whole 

Equipment
food processor

bowl

frying pan

baking sheet

sauce pan

baking paper

oven

whisk

plastic wrap

ziploc bags

spatula

rolling pin

measuring cup

Directions
Preheat the oven to 350°.

Spread the hazelnuts in a glass pie plate and toast for about 8 minutes, until lightly golden

and fragrant; let cool.



Transfer the nuts to a mini food processor and coarsely grind.

Pour the ground nuts into a medium bowl and add the graham cracker crumbs, sugar and

butter; mix until evenly moistened. Press the crumbs over the bottom and up the side of the

pie plate in an even layer.

Bake the crust for 8 minutes, until barely set.

Transfer the pie plate to a rack to cool.

In a large, heavy saucepan, combine the sugar and water and bring to a boil over moderately

high heat, gently swirling the pan until the sugar dissolves. Cook over moderate heat,

undisturbed, until a deep-amber caramel forms, about 8 minutes.

Remove from the heat. Carefully add 1 cup of the milk, then cook over moderately low heat,

whisking gently, until smooth, about 5 minutes.

In a small glass bowl, combine 1/4 cup of the milk with the vanilla; sprinkle the gelatin on top

and let stand until softened. In a large glass measuring cup, whisk the remaining 2 3/4 cups

milk with the cornstarch and kosher salt.

Pour the milk mixture into the caramel and bring to a boil over moderately high heat, whisking

constantly until thickened, about 10 minutes.

Remove from the heat and whisk in the egg yolks, one at a time. Return the mixture to a boil

and cook until thickened once again, about 5 minutes.

Whisk in the gelatin mixture.

With a rubber spatula, gently spread the caramel pudding in the cooled crust. Tap the pie

plate gently on a work surface to settle the pudding. Press a piece of plastic wrap directly on

the surface of the pie and refrigerate overnight.

Line a rimmed baking sheet with parchment paper and coat with vegetable spray. In a small,

heavy saucepan, bring the sugar, water and corn syrup to a boil over moderately high heat.

Lower the heat to moderate and simmer undisturbed until a deep-amber caramel forms,

about 5 minutes.

Remove the caramel from the heat and stir in the salt and rice cereal. Scrape the caramelized

cereal onto the prepared baking sheet and let cool for 30 minutes, until it is hardened.

Break the crispy rice into shards; transfer to a sturdy plastic bag. Using a rolling pin, crush the

topping into small pieces.

Spread the whipped cream on top of the chilled pie, making deep swirls. Top the pie with the

crispy rice and serve.

Make Ahead



The rice topping can be stored in an airtight container for up to 3 days. The pie can be

refrigerated for up to 6 hours.

Nutrition Facts

 PROTEIN 7.04%
  FAT 52.93%

  CARBS 40.03%

Properties
Glycemic Index:34.23, Glycemic Load:18.97, Inflammation Score:-5, Nutrition Score:11.024347753628%

Flavonoids
Cyanidin: 0.6mg, Cyanidin: 0.6mg, Cyanidin: 0.6mg, Cyanidin: 0.6mg Catechin: 0.11mg, Catechin: 0.11mg, Catechin:

0.11mg, Catechin: 0.11mg Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg, Epigallocatechin: 0.25mg,

Epigallocatechin: 0.25mg Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg, Epicatechin: 0.02mg

Epigallocatechin 3-gallate: 0.1mg, Epigallocatechin 3-gallate: 0.1mg, Epigallocatechin 3-gallate: 0.1mg,

Epigallocatechin 3-gallate: 0.1mg

Nutrients (% of daily need)
Calories: 502.46kcal (25.12%), Fat: 30.02g (46.18%), Saturated Fat: 12.76g (79.72%), Carbohydrates: 51.07g

(17.02%), Net Carbohydrates: 49.27g (17.92%), Sugar: 25.49g (28.32%), Cholesterol: 124.46mg (41.49%), Sodium:

332.4mg (14.45%), Alcohol: 0.14g (100%), Alcohol %: 0.09% (100%), Protein: 8.99g (17.97%), Manganese: 0.68mg

(33.75%), Phosphorus: 202.35mg (20.23%), Calcium: 177.34mg (17.73%), Vitamin B2: 0.28mg (16.27%), Vitamin B1:

0.23mg (15.11%), Vitamin A: 689.8IU (13.8%), Vitamin E: 1.92mg (12.78%), Vitamin B12: 0.7µg (11.73%), Selenium: 8.2µg

(11.72%), Folate: 44µg (11%), Vitamin D: 1.57µg (10.45%), Copper: 0.2mg (10.23%), Magnesium: 38.18mg (9.54%), Iron:

1.65mg (9.18%), Vitamin B5: 0.82mg (8.18%), Vitamin B6: 0.16mg (8.03%), Potassium: 279.39mg (7.98%), Zinc:

1.14mg (7.6%), Fiber: 1.8g (7.2%), Vitamin B3: 1.29mg (6.46%), Vitamin K: 3.94µg (3.75%)


