Frozen Maple-Mousse Pie with Candied
Cranberries

(& Vegetarian () Gluten Free

READY IN SERVINGS

CALORIES

©

DESSERT

Ingredients

2 cups cranberries fresh

1 pinch cream of tartar

2 large egg whites at room temperature

1.5 cups heavy cream chilled

3 tablespoons brown sugar light

1 cup grade b maple syrup pure

0.1 teaspoon nutmeg freshly grated



https://whatsheate.com

|:| 8 ounces pecans

|:| 1 pinch salt

|:| 1.3 cups sugar

|:| 3 tablespoons butter unsalted softened

|:| 1 teaspoon vanilla extract pure

|:| 0.8 cup water

Equipment
food processor
bowl

baking sheet
sauce pan
oven

whisk

blender

plastic wrap
hand mixer
springform pan

candy thermometer
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Directions

Preheat the oven to 35
Spread the pecans on a rimmed baking sheet and bake for about 8 minutes, until fragrant.
Let cool completely.

In a food processor, pulse the pecans, sugar, nutmeg and salt until the nuts are finely

chopped.
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Add the butter and pulse to incorporate. Press the crumbs into a 9-inch springform pan in an

even layer. Refrigerate until firm.



I:‘ In a medium saucepan, bring the maple syrup to a boil. Simmer over moderate heat until
slightly reduced and a candy thermometer inserted in the syrup registers 235, about 8

minutes; be careful it doesn't boil over.

I:‘ In a standing electric mixer fitted with the whisk, beat the egg whites with the cream of tartar
and salt until firm peaks form. With the mixer at medium speed, drizzle the hot syrup onto the
whites and beat until incorporated. Increase the speed to high and beat the meringue until

cooled to room temperature, about 5 minutes.

I:‘ In a large bowl, beat the heavy cream with the vanilla until soft peaks form. Fold the meringue
into the whipped cream until blended. Scrape the mousse into the crust and spread evenly.
Freeze until firm, at least 8 hours but preferably overnight. (The mousse will not freeze solid

like ice cream.)

I:‘ Put the cranberries in a large heatproof bowl. In a small saucepan, combine the sugar and
water and bring to a simmer, stirring to dissolve the sugar.

I:‘ Pour the syrup over the cranberries and cover the bowl! with plastic wrap. Set the bow! over a
saucepan of simmering water and cook undisturbed over very low heat until the syrup is rosy
and the cranberries are tender but not broken down, about 45 minutes.

I:‘ Remove the bowl from the saucepan and let the cranberries cool completely. Refrigerate until
chilled.

Remove the ring from the springform pan.
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Cut the mousse pie into wedges and transfer to plates. Spoon the candied cranberries over
the pie and serve.

Nutrition Facts
]

PROTEIN 2.93% [ FAT 54.78% CARBS 42.29%

Properties
Glycemic Index:5.15, Glycemic Load:5.83, Inflammation Score:-1, Nutrition Score:2.4900000328603%

Flavonoids

Cyanidin: 2.6mg, Cyanidin: 2.6mg, Cyanidin: 2.6mg, Cyanidin: 2.6mg Delphinidin: 0.71Img, Delphinidin: 0.71mg,
Delphinidin: 0.71mg, Delphinidin: 0.7Img Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg, Malvidin: 0.02mg
Pelargonidin: 0.01Tmg, Pelargonidin: 0.01mg, Pelargonidin: 0.01mg, Pelargonidin: 0.0Tmg Peonidin: 2.18mg, Peonidin:
2.18mg, Peonidin: 2.18mg, Peonidin: 2.18mg Catechin: 0.38mg, Catechin: 0.38mg, Catechin: 0.38mg, Catechin:
0.38mg Epigallocatechin: 0.32mg, Epigallocatechin: 0.32mg, Epigallocatechin: 0.32mg, Epigallocatechin: 0.32mg
Epicatechin: 0.24mg, Epicatechin: 0.24mg, Epicatechin: 0.24mg, Epicatechin: 0.24mg Epigallocatechin 3-gallate:



0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg, Epigallocatechin 3-gallate: 0.16mg
Kaempferol: 0.01mg, Kaempferol: 0.0lmg, Kaempferol: 0.01mg, Kaempferol: 0.0Img Myricetin: 0.29mg, Myricetin:
0.29mg, Myricetin: 0.29mg, Myricetin: 0.29mg Quercetin: 0.66mg, Quercetin: 0.66mg, Quercetin: 0.66mg,
Quercetin: 0.66mg

Nutrients (% of daily need)

Calories: 115.39kcal (5.77%), Fat: 7.28g (11.2%), Saturated Fat: 2.62g (16.36%), Carbohydrates: 12.64g (4.21%), Net
Carbohydrates: 11.99g (4.36%), Sugar: 11.25g (12.5%), Cholesterol: 10.97mg (3.66%), Sodium: 6.77mg (0.29%),
Alcohol: 0.03g (100%), Alcohol %: 0.1% (100%), Protein: 0.88g (1.75%), Manganese: 0.41mg (20.44%), Vitamin B2:
0.12mg (7.13%), Copper: 0.07mg (3.29%), Vitamin A: 145.441U (2.91%), Vitamin B1: 0.04mg (2.68%), Fiber: 0.64g
(2.58%), Magnesium: 8.74mg (2.18%), Zinc: 0.3mg (2.03%), Phosphorus: 19.55mg (1.95%), Calcium: 18.1Img (1.81%),
Potassium: 55.46mg (1.58%), Vitamin E: 0.22mg (1.49%), Selenium: 0.78ug (1.11%)



