Frontera Grill's Chocolate Pecan Pie with
Coffee Whipped Cream

READY IN SERVINGS CALORIES

©

472 kcal

DESSERT

Ingredients

4.5 ounces bittersweet chocolate coarsely chopped

2 teaspoons rum / brandy / coffee liqueur such as kahlGa

3 tablespoons powdered sugar

0.5 cup plus light

0.8 cup t brown sugar dark packed

3 tablespoons blackstrap molasses dark

1large egg yolk lightly beaten

4 large eggs room temperature
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|:| 2 tablespoons flour all-purpose

|:| 1 cup cup heavy whipping cream

|:| 0.3 teaspoon kosher salt

|:| 1.5 cups pecans toasted

|:| 0.8 teaspoon sugar

|:| 9 tablespoons butter unsalted room temperature (1 stick plus 1tablespoon)
|:| 2 teaspoons vanilla extract pure

|:| 3 tablespoons shortening chilled cut into 1/2-inch pieces

Equipment
|:| food processor
bowl

oven

knife

whisk

mixing bowl
wire rack

aluminum foil
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stand mixer

Directions

|:| In the bowl of a food processor, combine the flour, butter, and shortening. Pulse until the
mixture resembles coarse meal with some small (roughly pea-size) lumps of butter.

|:| Transfer to a large bowl.

|:| In a small bowl, stir together the sugar, salt, and 4 tablespoons ice water. Using a fork,
gradually stir the ice-water mixture into the flour mixture—the dough will be in rough, rather
stiff clumps. If there is unincorporated flour in the bottom of the bowl, drizzle in more ice
water, 1/2 tablespoon at a time, and use the fork to gently incorporate it. Do not overwork the
dough, or the pastry will be tough. Turn the dough out onto a lightly floured work surface,
gather into a ball, and flatten into a roughly 1-inch-thin disk. Wrap in plastic and chill at least 1
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hour. DO AHEAD: The dough can be made ahead and stored, wrapped in plastic in the

refrigerator, up to 2 days or frozen, up to 1 week; defrost in the refrigerator before proceeding.

On a lightly floured surface, roll the dough into a 12-inch round then transfer to a 9-inch
deep-dish pie plate. Trim the edge, leaving a 1/2-inch overhang, then fold the overhang under
and crimp the edge decoratively. Using a fork, prick the bottom and sides of the pie shell all
over then chill for 30 minutes. DO AHEAD: The pie shell can be assembled to this point and
stored, wrapped in plastic in the refrigerator, up to 2 days, or frozen, up to 1 week; defrost in

the refrigerator before continuing.
Arrange a rack in the middle of the oven and preheat to 400°F.

Lightly butter a 15-inch round of foil and lay it, butter-side-down, inside the chilled pie shell
then gently press to line the shell snugly. Fill the pie shell with pie weights or dried beans and
bake until the pastry is set and pale golden along the edge, about 15 minutes. Reduce the
oven temperature to 350°F. Carefully remove the weights or beans and the foil and bake the
shell until pale golden all over, 8 to 10 minutes more.

Brush the entire pastry surface with the lightly beaten egg yolk, and cool completely.
Arrange a rack in the lower third of the oven and preheat to 350°F.
In a large bowl, combine the pecans, chocolate, and flour, and toss to combine.

In the bowl of a stand mixer fitted with the paddle attachment, combine the butter and brown
sugar and beat on medium speed until light and fluffy, about 5 minutes.

Add the eggs, 1 at a time, beating well after each addition and scraping down the sides of the
bowl as necessary.

Add the corn syrup, molasses, coffee-flavored liqueur, vanilla, and salt and beat until
incorporated (if the mixture appears to be separating or isn't combining, swap the paddle

attachment for the whisk attachment and whisk until incorporated).
Pour over the chocolate-pecan mixture and stir well to combine.

Pour the mixture into the cooled pie shell and bake until a knife inserted into the center

comes out clean, about 1 hour.

Transfer to a wire rack to cool completely. DO AHEAD: The pie can be baked, cooled, and
stored, wrapped in a double-layer of plastic and refrigerated, up to 3 days.

In the bowl of a stand mixer fitted with the whisk attachment or a large mixing bow! with a
handheld mixer, whip the cream, sugar, and coffee-flavored liqueur until the cream holds soft

peaks.



I:‘ Just before serving, cut slices into the pie then warm the whole pie in a 325°F oven until just
heated through, about 8 minutes.

I:‘ Serve slices topped with dollops of coffee whipped cream.

Nutrition Facts

I ——
I prOTEIN 4.06% [ FAT 63% CARBS 32.94%

Properties
Glycemic Index:18.17, Glycemic Load:4.63, Inflammation Score:-5, Nutrition Score:8.877826143866%

Flavonoids

Cyanidin: 1.33mg, Cyanidin: 1.33mg, Cyanidin: 1.33mg, Cyanidin: 1.33mg Delphinidin: 0.9mg, Delphinidin: 0.9mg,
Delphinidin: 0.9mg, Delphinidin: 0.9mg Catechin: 0.9mg, Catechin: 0.9mg, Catechin: 0.9mg, Catechin: 0.9mg
Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg, Epigallocatechin: 0.7mg Epicatechin:
0.Img, Epicatechin: 0.Img, Epicatechin: O.Img, Epicatechin: 0.Img Epigallocatechin 3-gallate: 0.28mg,
Epigallocatechin 3-gallate: 0.28mg, Epigallocatechin 3-gallate: 0.28mg, Epigallocatechin 3-gallate: 0.28mg

Nutrients (% of daily need)

Calories: 471.5kcal (23.57%), Fat: 33.87g (52.11%), Saturated Fat: 14.52g (90.77%), Carbohydrates: 39.84g (13.28%),
Net Carbohydrates: 37.77g (13.73%), Sugar: 35.72g (39.69%), Cholesterol: 122.92mg (40.97%), Sodium: 95.2mg
(4.14%), Alcohol: 0.41g (100%), Alcohol %: 0.46% (100%), Caffeine: 9.14mg (3.05%), Protein: 4.91g (9.82%),
Manganese: 0.8mg (39.97%), Copper: 0.33mg (16.57%), Selenium: 9.57ug (13.66%), Vitamin A: 676.62IU (13.53%),
Magnesium: 5119mg (12.8%), Phosphorus: 117.96mg (11.8%), Iron: 1.73mg (9.63%), Vitamin B2: 0.15mg (9.01%), Fiber:
2.07g (8.29%), Zinc: 1.24mg (8.25%), Vitamin B1: 0.12mg (7.98%), Potassium: 250.73mg (7.16%), Vitamin E: 1.07mg
(714%), Calcium: 65.88mg (6.59%), Vitamin D: 0.88ug (5.9%), Vitamin B5: 0.58mg (5.84%), Vitamin B6: 0.11mg
(5.5%), Vitamin K: 4.33ug (4.13%), Vitamin B12: 0.24ug (4.08%), Folate: 16.16ug (4.04%), Vitamin B3: 0.4mg (2.01%)



