< WHATSHEATe

C Mallomar Pie )

(o Vegetarian » Popular

READY IN SERVINGS
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CALORIES
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300 min. 507 kcal

DESSERT

Ingredients

0.3 cup plus light

6 ounces chocolate dark melted

5 ounces egg whites room temperature (from approximately 4 eggs)

7 ounces graham crackers (approximately)

1.3 cups granulated sugar divided

0.5 cup cup heavy whipping cream warmed

2 tablespoons powdered milk unflavored cold

1 pinch salt
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4 tablespoons butter unsalted melted ()
1 tablespoon vanilla extract

1 ounce water

Equipment

[
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bowl

frying pan

sauce pan

whisk

blender

kitchen thermometer
stand mixer
microwave

spatula

pastry brush
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Make the crust: In a large bowl, toss the graham cracker crumbs, sugar, and salt together.

Add the butter and stir with a spatula to combine. Line the bottom and sides of a 9-inch pie
plate evenly with the mixture and press it with your fingers to bring the crust together. Chill
for at least 20 minutes.

Make the filling: In the bowl of the stand mixer fitted with a whisk attachment, place the egg
whites, salt, and two ounces (about 1/4 cup) of sugar. Turn the mixer to medium speed until
the egg whites become frothy (not foamy), then stop mixer. In a medium saucepan, combine
the remaining 7 ounces (about 1 cup) sugar, corn syrup, and water. Wash down the sides of
the pan with a pastry brush dipped in clean water.

Place the saucepan over medium heat and place a thermometer in the saucepan.
Heat until sugar syrup reaches 240°F.

Add bloomed gelatin and stir to combine. Return mixer to medium speed and whip egg whites
until glossy and thick, about 1 minute (be careful not to overwhisk). Increase speed to high
speed and drizzle in the hot sugar mixture slowly. Once the mixture is added, whisk on high



speed for approximately 10 minutes, until marshmallow holds stiff peaks. Scrape the filling
into the pie shell and chill for 4 hours.

I:‘ Make the glaze: Melt the chocolate in the microwave in 15 second blasts, stirring between
each blast. Once the chocolate is mostly melted, add the heavy cream and continue
microwaving and stirring until smooth and glossy.

I:‘ Pour over the top of the chilled pie. Chill again for another 20 minutes.

I:‘ Serve up to one day after making.

Nutrition Facts
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I prOTEIN 4.92% [ FAT 40.84% CARBS 54.24%

Properties
Glycemic Index:28.89, Glycemic Load:38.77, Inflammation Score:-5, Nutrition Score:8.2265218159427%

Nutrients (% of daily need)

Calories: 506.75kcal (25.34%), Fat: 23.25g (35.76%), Saturated Fat: 12.92g (80.78%), Carbohydrates: 69.45g
(23.15%), Net Carbohydrates: 66.29g (24.11%), Sugar: 51.67g (57.41%), Cholesterol: 34.32mg (11.44%), Sodium:
220.97mg (9.61%), Alcohol: 0.56g (100%), Alcohol %: 0.53% (100%), Caffeine: 17.01mg (5.67%), Protein: 6.3g
(12.6%), Manganese: 0.42mg (21.12%), Iron: 3.61mg (20.06%), Copper: 0.4mg (19.76%), Magnesium: 68.17mg
(17.04%), Phosphorus: 143.21mg (14.32%), Fiber: 3.16g (12.64%), Vitamin B2: 0.21mg (12.6%), Zinc: 1.35mg (8.98%),
Selenium: 6.07ug (8.68%), Vitamin A: 419.41U (8.39%), Potassium: 268.7mg (7.68%), Calcium: 66.94mg (6.69%),
Vitamin B3: 1.21mg (6.06%), Vitamin B1: 0.08mg (5.31%), Vitamin D: 0.54pg (3.6%), Folate: 13.62ug (3.4%), Vitamin E:
0.44mg (2.9%), Vitamin B12: 0.17ug (2.87%), Vitamin K: 2.56ug (2.44%), Vitamin B6: 0.05mg (2.26%), Vitamin B5:
0.2Img (2.11%)



