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Ingredients

I:‘ 1 tablespoon hot-brewed coffee cooled brewed
I:‘ 1.3 cup confectioners’ sugar
I:‘ 2 tablespoons cornstarch

I:‘ 1teaspoon cream of tartar

I:‘ 3 large egg whites

I:‘ 2 large egg yolks) for topping

I:‘ 1.7 cups graham cracker crumbs
I:‘ 8 servings graham cracker crust

I:‘ 0.3 cup granulated sugar


https://whatsheate.com

[]
[]

[]
[]
[]
[]

0.3 teaspoon salt

3 oz semi-sweet chocolate (for brushing over the crust)
2 ounces bittersweet chocolate chopped

6 tablespoons butter unsalted melted

0.5 teaspoon vanilla extract

1 cup milk whole

Equipment
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bowl

frying pan
sauce pan
oven

whisk
blender
plastic wrap

microwave

Directions
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Preheat oven to 375°F.

Mix graham cracker crumbs, sugar and butter. Press mixture into a greased 9 inch glass deep
dish pie plate and bake for about 7 minutes.

Let cool.When cool, melt about 3 to 4 ounces of chocolate in the microwave using 50% power
and stirring every 30 seconds.

Brush over cooled crust.

Let cool and set, then chill so that it's very cold (if it's cold, there's less chance of it melting if
you put a slightly warm filling over it).

Heat the milk in a large saucepan until very hot. Meanwhile, mix the sugar, cornstarch and salt
in a large bowl, then whisk in the egg yolks and coffee

Whisk half of the hot milk into the egg mixture until smooth, then gradually whisk the egg
mixture into the pan with the remaining milk. Cook over medium heat, whisking constantly,



until the mixture boils and thickens, 3 to 5 minutes.
Remove from the heat and whisk in the chocolate until melted.
Whisk in the vanilla.

Transfer to a bowl and cool slightly, stirring a few times to prevent a skin from forming. | let it
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cool just to a point where | felt it wouldn’t melt the shell of chocolate I'd brushed over the
crust.

I:‘ Pour the filling into the crust; press plastic wrap directly onto the surface and chill until
set.Make the marshmallow “ish” topping. Beat the three egg whites, cream of tartar and
confectioners’ sugar in a metal bowl set over (but not touching) simmering water with a mixer
until the sugar dissolves.

Remove from the heat and beat until stiff. Beat in the vanilla.
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Spread or drop in dollops across top of the pie and keep chilled until ready to serve.Before
serving, grab a torch and torch the top.

Nutrition Facts
]

PROTEIN 5.15% [ FAT 43.5% cARBS 51.35%

Properties
Glycemic Index:22.76, Glycemic Load:14.33, Inflammation Score:-4, Nutrition Score:8.7495651763418%

Nutrients (% of daily need)

Calories: 502.03kcal (25.1%), Fat: 24.41g (37.55%), Saturated Fat: 11.59g (72.46%), Carbohydrates: 64.82g (21.61%),
Net Carbohydrates: 62.39g (22.69%), Sugar: 40.52g (45.02%), Cholesterol: 73.2mg (24.4%), Sodium: 324.88mg
(14.13%), Alcohol: 0.09g (100%), Alcohol %: 0.08% (100%), Caffeine: 15.98mg (5.33%), Protein: 6.5g (13%),
Manganese: 0.5Img (25.72%), Phosphorus: 158.09mg (15.81%), Copper: 0.29mg (14.25%), Iron: 2.56mg (14.2%),
Vitamin B2: 0.22mg (13.19%), Magnesium: 51.94mg (12.98%), Selenium: 7.78pg (11.12%), Fiber: 2.43g (9.72%), Zinc:
1.31Img (8.76%), Potassium: 291.97mg (8.34%), Calcium: 77.71mg (7.77%), Vitamin B3: 1.54mg (7.71%), Vitamin A:
382.161U (7.64%), Vitamin B1: 0.11mg (7.34%), Folate: 28.75ug (7.19%), Vitamin K: 6.71ug (6.39%), Vitamin E: 0.86mg
(5.74%), Vitamin B12: 0.31ug (5.14%), Vitamin D: 0.72ug (4.82%), Vitamin B5: 0.37mg (3.71%), Vitamin B6: 0.07mg
(3.7%)



