
55 min

see 

9" pie

1 unbaked 9‐inch pie shell
1¼ cups (130g) pecans,
chopped
4 tBsp (57g) unsalted butter,
melted
⅔ cup (115g) semisweet
chocolate chips
¼ cup (53g) neutral oil
2 tBsp (11g) Dutch-
processed cocoa powder
2 large eggs
¾ cup (150g) dark brown
sugar, packed
1 tBsp (13g) vanilla extract
¾ tsp (5g) salt
1 tsp (2g) instant espresso
powder
¼ cup (30g) all-purpose
flour
⅓ cup (55g) semisweet
chocolate chips (mix-in for
batter)

 

 1. Preheat the oven to 375°F (190°C).

 2. Place your pie shell in the freezer for 15  
     minutes to chill before baking.         

 3. Roughly chop the pecans. Toast them on a 
     sheet tray for 5 minutes at 375°F (190°C), or 
     brown them in a skillet over medium heat until 
     fragrant.

 4. Line the pie shell with parchment and fill with 
     pie weights. Add a crust protector. Par-bake 
     on the center rack for 25–30 minutes, 
     removing the crust protector after 15 minutes 
     and the pie weights around the 25-minute 
     mark. Bake until golden brown. Cool 
     completely on a wire rack.

 5. Melt the butter and chocolate together in a 
     saucepan over medium heat, stirring until 
     smooth.

 6. Add the neutral oil and stir until fully 
     combined.

 7. Add the Dutch-processed cocoa powder. Stir 
     until smooth, then remove from heat.

 8. In a large bowl, whisk the eggs until no streaks 
     of white remain. Add the brown sugar, vanilla, 
     espresso powder, and salt. Whisk thoroughly 
     until smooth.
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North Carolina
Tar HEEL Pie
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Southern hospitality in pie form—
serve warm for pudding, chilled for clean-sliced fudge.
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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!

NOTES:

 INSTRUCTIONS (CONTINUED)

 9. Slowly pour in the chocolate mixture while whisking constantly until fully 
     combined.

 10. Sprinkle the flour over the surface and whisk just until incorporated.

 11. Fold in the chocolate chips (the mix-in portion).

 12. Add the toasted pecans to the pie shell, spreading evenly. Pour the filling 
      over the top.

 13. Brush the crust with a mixture of heavy cream and sugar (see pie crust 
      recipe for ratio).

 14. Bake at 325°F (165°C) for 30–35 minutes on the center rack. The pie should 
      wobble slightly when gently shaken. A toothpick or tester should come out 
      with a thin layer of batter attached.

 15. Cool for about 90 minutes on a wire rack, or until the bottom of the pie 
      plate is just slightly warm.

Serve warm or chilled. Warm yields a soft, pudding-style texture. Chilled slices
clean and set like fudge.


