
375°F

45 min

9” pie 

 1. Cream the sugar and butter together for 3 minutes on 
     medium-low speed using a mixer.

 2. With the mixer still running on low, add the eggs one at a 
     time, allowing each to fully incorporate before adding 
     the next. Once they’re all in, keep mixing for another 
     minute, just to be sure. (Nobody wants surprise chunks 
     of cooked egg whites in their pie.)

 3. Slowly pour in the heavy cream and mix for another full 
     minute, until the filling is smooth and creamy.

 4. Add the flour and vanilla extract, and whisk until 
     combined.

 5. Pour into an unbaked 9" pie shell. *SEE NOTE

 6. (Optional) In a small bowl, stir together the crust glaze 
     ingredients. If it’s too runny, add more sugar a little at a 
     time until it clings to a spoon and barely drips. Brush 
     generously over the crust.

 7. Bake at 375°F (190°C) for about 45 minutes. Around the 
     30-minute mark (or when it is needed), cover the crust 
     with foil or a pie shield to keep it from getting too dark.

 8. Remove from the oven and let cool completely.

• Best enjoyed the same day, while the caramelized top is 
   still crisp. Some folks like it cold — others say don’t mess 
   with perfection.

FOR THE PIE:
 • 2 cups (400g) Granulated Sugar 
 • 8 tBsp (113g) Softened Butter
 • 4 Eggs
 • 1 cup (240 ml) Heavy Cream
 • 2 tBsp (15g) All Purpose Flour
 • 1 tsp (5ml) Vanilla Extract
 • 1 unbaked 9″ pie shell 
    *SEE NOTE.

FOR THE CRUST GLAZE:
 • 2 tBsp (30 ml) Heavy Cream
 • 3 tBsp or 38g-ish Granulated Sugar

NOTE: The pie plate that I use for this
is marked as a 9” pie plate. It is 9”
across the bottom and 10ish inches
from rim to rim. It is 1” deep.
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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