
Mud Pie II

DESSERT

Ingredients
4 tablespoons butter

2 cups cookie crumbs

0.3 cup plus  light 

0.8 cup espresso grounds  brewed 

0.5 cup cup heavy whipping cream

4 ounce bittersweet chocolate

0.3 cup cocoa powder  unsweetened 

4 cups whipped cream  softened 

3 tablespoons water

READY IN

345 min.

SERVINGS

8

CALORIES

558 kcal

HEALTH SCORE
2%

https://whatsheate.com


0.8 cup granulated sugar  white 

Equipment
frying pan

sauce pan

springform pan

pastry brush

Directions
Combine chocolate wafer crumbs and melted butter. Press the mixture into the bottom and

partially up the sides of a 9-inch springform pan.

To Make Caramel Sauce: In a saucepan, combine 1/2 cup sugar and 3 tablespoons water. Cook

over low heat, stirring constantly, until sugar is completely dissolved. Increase the heat to

medium and bring the sugar syrup to a boil; stop stirring at this point. While the syrup is

boiling, brush down the sides of the pan from time to time to prevent sugar crystals from

forming--use a clean pastry brush dipped in a mug of cold water.

Continue boiling without stirring until the syrup turns a light amber color.

Remove the pan from the heat, and stir in the hot cream. Continue stirring, over low heat if

necessary, until all for the caramel is dissolved into the cream. Stir in 4 tablespoons butter or

margarine, and set aside to cool slightly.

Pour warm caramel sauce over the crust. Freeze until firm, about 30 minutes.

Combine chocolate, cocoa, 4 tablespoons butter, and espresso in a saucepan. Stir over low

heat until smooth.

Add 3/4 cup sugar and corn syrup; increase heat to medium, and stir until the sugar dissolves.

Increase heat until the sauce reaches a low boil. Cook without stirring until the mixture

thickens, 12 to 15 minutes.

Remove espresso fudge sauce from the heat, and cool to room temperature.

Pour 1 cup of the sauce over the frozen caramel layer, and return the crust to the freezer.

Keep remaining sauce just warm enough so that it remains pourable.

Spread the softened ice cream over the caramel layer. Return pie to the freezer until firm,

about 1 hour.



Pour the remaining fudge sauce over the ice cream layer; freeze until firm, about 2 to 3 hours.

Wrap a hot wet towel around the springform pan for about 2 minutes, then remove the sides

of the pan.

Nutrition Facts

 PROTEIN 3.89%
  FAT 48.43%

  CARBS 47.68%

Properties
Glycemic Index:33.01, Glycemic Load:33.87, Inflammation Score:-6, Nutrition Score:9.5173913344093%

Flavonoids
Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg, Catechin: 1.74mg Epicatechin: 5.28mg, Epicatechin: 5.28mg,

Epicatechin: 5.28mg, Epicatechin: 5.28mg Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin: 0.27mg, Quercetin:

0.27mg

Nutrients (% of daily need)
Calories: 558.42kcal (27.92%), Fat: 30.78g (47.35%), Saturated Fat: 16.89g (105.54%), Carbohydrates: 68.17g

(22.72%), Net Carbohydrates: 65.25g (23.73%), Sugar: 51.98g (57.75%), Cholesterol: 61.75mg (20.58%), Sodium:

202.23mg (8.79%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 65.28mg (21.76%), Protein: 5.56g (11.11%),

Manganese: 0.42mg (20.76%), Vitamin B2: 0.32mg (19.02%), Magnesium: 70.14mg (17.54%), Copper: 0.33mg

(16.57%), Phosphorus: 154.24mg (15.42%), Vitamin A: 700.04IU (14%), Iron: 2.13mg (11.82%), Fiber: 2.92g (11.66%),

Calcium: 113.64mg (11.36%), Vitamin B3: 2.24mg (11.2%), Potassium: 316.3mg (9.04%), Vitamin B1: 0.13mg (8.79%),

Zinc: 1.24mg (8.26%), Vitamin E: 1.2mg (7.97%), Selenium: 5.02µg (7.17%), Folate: 25.44µg (6.36%), Vitamin B5:

0.56mg (5.6%), Vitamin B12: 0.32µg (5.31%), Vitamin K: 5.02µg (4.78%), Vitamin B6: 0.06mg (3.16%), Vitamin D:

0.37µg (2.47%)


