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10 424 kcal

DESSERT

Ingredients

0.3 cup creme fraiche

2 tablespoons honey

2 tablespoons juice of lemon fresh

8 ounces mascarpone cheese

1 pie crust dough homemade store-bought

4 pounds plums with skin) firm pitted ripe halved (20-25 plums)

1.5 cups sugar

1 vanilla pod split

10 servings whipped cream
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Equipment

OO nnoonc

bowl

baking sheet
sauce pan
oven
blender
plastic wrap
spatula
pastry brush

pie form
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Preheat oven to 350°F. Line pie dish withcrust; crimp edges. Fully bake pie crustaccording to

recipe or box instructions.

Place plums in a large bowl; add 11/2 cupssugar and lemon juice. Scrape in seeds fromhalf of
vanilla bean; toss to coat. Divideplum mixture between two 13x9x2" glassbaking dishes,
arranging plums cut sidedown and overlapping slightly. Roast untiljuices are bubbling and
slightly thickenedand plums are tender but not falling apart,40-60 minutes (cooking time will
dependon ripeness of plums).

Let cool slightly.

Using a slotted spatula, transfer plumsto a rimmed baking sheet. Cover looselywith plastic
wrap; chill.

Pour juices in bakingdishes into a small saucepan. Bring to a boiland simmer until thickened

and reduced toa scant 1/2 cup, 4-5 minutes; set glaze aside.

Combine remaining 2 tablespoons sugar,mascarpone, créeme fraiche, and honeyin a medium
bowl. Scrape in seeds fromremaining half vanilla bean. Using anelectric mixer, beat on high
speed untilmixture holds firm peaks (do not overbeat ormascarpone may curdle). DO AHEAD:
Plums,glaze, and mascarpone cream can be madel day ahead. Cover separately and chill.

Spread mascarpone cream evenly overbottom of crust. Arrange some chilled plum halves
tightly (but not overlapping)in a single layer over mascarpone mixture.Starting at edges of pie
crust, arrangeremaining plum halves on top of base layer,overlapping tightly and forming a



spiral tocover. Pie should dome slightly in the center.

I:‘ Using a pastry brush, spread someof glaze over plums (if glaze has firmed up,gently reheat,
adding 1 tablespoon water andwhisking to blend).

I:‘ Cut pie into slices. Top with whippedcream and drizzle with more plum syrup.
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I proTEIN 3.94% [ FAT 37.35% cARBS 58.71%

Properties
Glycemic Index:21.6, Glycemic Load:30.18, Inflammation Score:-7, Nutrition Score:6.6256522290085%

Flavonoids

Cyanidin: 10.21mg, Cyanidin: 10.2Img, Cyanidin: 10.21mg, Cyanidin: 10.21mg Peonidin: 0.56mg, Peonidin: 0.56mg,
Peonidin: 0.56mg, Peonidin: 0.56mg Catechin: 5.24mg, Catechin: 5.24mg, Catechin: 5.24mg, Catechin: 5.24mg
Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg, Epigallocatechin: 0.44mg
Epicatechin: 5.81mg, Epicatechin: 5.81mg, Epicatechin: 5.81mg, Epicatechin: 5.81mg Epicatechin 3-gallate: 1.38mg,
Epicatechin 3-gallate: 1.38mg, Epicatechin 3-gallate: 1.38mg, Epicatechin 3-gallate: 1.38mg Epigallocatechin 3-
gallate: 0.73mg, Epigallocatechin 3-gallate: 0.73mg, Epigallocatechin 3-gallate: 0.73mg, Epigallocatechin 3-
gallate: 0.73mg Eriodictyol: 0.15mg, Eriodictyol: 0.15mg, Eriodictyol: 0.15mg, Eriodictyol: 0.15mg Hesperetin:
0.43mg, Hesperetin: 0.43mg, Hesperetin: 0.43mg, Hesperetin: 0.43mg Naringenin: 0.04mg, Naringenin: 0.04mg,
Naringenin: 0.04mg, Naringenin: 0.04mg Quercetin: 1.64mg, Quercetin: 1.64mg, Quercetin: 1.64mg, Quercetin:
1.64mg Gallocatechin: 0.16mg, Gallocatechin: 0.16mg, Gallocatechin: 0.16mg, Gallocatechin: 0.16mg

Nutrients (% of daily need)

Calories: 423.91kcal (21.2%), Fat: 18.14g (27.91%), Saturated Fat: 9.37g (58.58%), Carbohydrates: 64.18g (21.39%),
Net Carbohydrates: 61.2g (22.25%), Sugar: 52.2g (58%), Cholesterol: 31.76mg (10.59%), Sodium: 85.36mg (3.71%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 4.31g (8.61%), Vitamin C: 18.49mg (22.41%), Vitamin A: 1032.69IU
(20.65%), Vitamin K: 13.08pg (12.46%), Fiber: 2.98g (11.93%), Potassium: 325.62mg (9.3%), Manganese: 0.18mg
(8.77%), Vitamin B1: 0.Img (6.8%), Vitamin B3: 1.23mg (6.17%), Copper: 0.12mg (6.11%), Calcium: 60.4mg (6.04%),
Vitamin B2: 0.Img (5.92%), Folate: 22.3pg (5.57%), Phosphorus: 52.84mg (5.28%), Iron: 0.79mg (4.41%),
Magnesium: 16.94mg (4.24%), Vitamin E: 0.62mg (4.15%), Vitamin B5: 0.36mg (3.65%), Vitamin B6: 0.07mg
(3.46%), Selenium: 1.55ug (2.22%), Zinc: 0.32mg (2.13%)



