
Maple Bourbon Sweet Potato Pie

DESSERT

Ingredients
0.3 cup bourbon

0.3 cup brown sugar

2 ounces butter  melted 

8 tablespoons butter  chilled cut into pieces 

0.8 cup cup heavy whipping cream

1  egg yolk

3  eggs

2.7 cups flour  all-purpose 

0.3 teaspoon ground cinnamon

READY IN
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0.1 teaspoon ground cloves

0.3 teaspoon kosher salt

0.8 teaspoon kosher salt

0.3 cup maple syrup

0.3 teaspoon nutmeg  freshly grated grated (preferably ) 

9 servings grinds pepper  black 

0.8 teaspoon sugar

3 medium sweet potatoes

1 teaspoon vanilla extract

4 ounces vegetable shortening  chilled () 

0.3 cup water  cold as needed 

Equipment
food processor

bowl

baking sheet

baking paper

oven

whisk

mixing bowl

potato masher

aluminum foil

pie form

Directions
When it comes to fall vegetable-based pies, some individuals fancy pumpkin, while others

(like me) are die-hard sweet potato fans. Both are autumnal, both marry well with the flavors

of maple, spirits, and spice; but using sweet potatoes results in a denser, creamier texture.

Originally created for an article in Fine Cooking magazine, this dessert is always one of my

Thanksgiving pie offerings. I can't tell you how many people have said as they down the last



crumb, "and I thought I didn't like sweet potato pie."

This is like a sweet potato custard, and you will want to take care not to overbake the filling.

Check it frequently as it nears the end of its baking time and remember that it will set up a bit

as it cools.

Serve this pie with some lightly whipped cream or, for a slightly twisted take on a tried-and-

true Thanksgiving combo, garnish with some marshmallow fluff.

(9-inch) basic pie crust, baked blind, recipe follows

Preheat oven to 425 degrees F.

Pierce the sweet potatoes at each end with a fork and place them on a foil-lined baking

sheet. Roast until the potatoes are soft, about 1 hour, turning them over halfway through the

baking time. Cool, peel, and put the flesh through a food mill or mash smoothly with a potato

masher. You should have 2 cups of puree.

Turn oven down to 375 degrees F.

Combine the puree with all the remaining ingredients for the filling.

Whisk until well combined and smooth.

Pour the filling into the partially baked pie shell.

Bake for about 45 to 50 minutes, until the filling is just barely set. When the rim of the pie

plate is nudged, the very center of the filling should barely move.

Cool the pie to room temperature. It can be made several hours or up to 1 day in advance.

Place the flour, salt and sugar in the bowl of a food processor with a steel blade. Pulse to

combine.

Add the chilled butter and shortening; pulse until the fat is evenly cut in and the mixture

resembles coarse cornmeal.

Remove to a mixing bowl.

Working quickly, gradually add enough cold water, while tossing and stirring with a fork, until

the dough just begins to come together. Divide the dough into 2 even portions, flatten into

rounds, wrap in plastic, and chill for a few hours or overnight.

Roll out 1 portion and fit it into a 9-inch pie pan. Crimp edges. Reserve remaining portion for

another use. Line shell with foil or parchment paper and fill with dry rice or beans. Blind bake

in a preheated 375 degree F oven for 20 minutes.

Remove foil and beans before filling.

Nutrition Facts



 PROTEIN 5.33%
  FAT 56.49%

  CARBS 38.18%

Properties
Glycemic Index:57.7, Glycemic Load:34.19, Inflammation Score:-10, Nutrition Score:18.46826080654%

Flavonoids
Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg, Apigenin: 0.01mg Luteolin: 0.02mg, Luteolin: 0.02mg,

Luteolin: 0.02mg, Luteolin: 0.02mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol:

0.01mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin: 0.01mg,

Quercetin: 0.01mg, Quercetin: 0.01mg, Quercetin: 0.01mg

Nutrients (% of daily need)
Calories: 682.11kcal (34.11%), Fat: 41.98g (64.58%), Saturated Fat: 20.34g (127.16%), Carbohydrates: 63.83g

(21.28%), Net Carbohydrates: 60.08g (21.85%), Sugar: 17.55g (19.5%), Cholesterol: 156.23mg (52.08%), Sodium:

508.27mg (22.1%), Alcohol: 2.68g (100%), Alcohol %: 1.43% (100%), Protein: 8.91g (17.83%), Vitamin A: 13000.91IU

(260.02%), Manganese: 0.79mg (39.69%), Selenium: 21.94µg (31.34%), Vitamin B2: 0.52mg (30.76%), Vitamin B1:

0.42mg (27.98%), Folate: 98.28µg (24.57%), Iron: 2.92mg (16.25%), Fiber: 3.75g (15.01%), Vitamin B3: 2.99mg

(14.95%), Phosphorus: 145.27mg (14.53%), Vitamin B5: 1.37mg (13.68%), Vitamin E: 2.05mg (13.64%), Vitamin B6:

0.24mg (12.18%), Potassium: 416.72mg (11.91%), Vitamin K: 11.69µg (11.14%), Copper: 0.21mg (10.66%), Magnesium:

37.73mg (9.43%), Calcium: 82.32mg (8.23%), Zinc: 0.97mg (6.43%), Vitamin D: 0.81µg (5.39%), Vitamin B12: 0.26µg

(4.37%), Vitamin C: 2.17mg (2.63%)


