ARKANSAS T

POSSUM PIE

varies

Shortbread pecan crust. Cream cheese filling. Dark chocolate (B vore
- = pudding. Mascarpone whipped cream. Candied pecans. &3] 1 pie

INGREDIENTS: INSTRUCTIONS:

 Candied Pecans Candied Pecans

:iaigélggmi: (I;Sges 1. Set the oven to 300°F / 149°C. Line a small baking sheet
. with parchment.

g ;:ﬁiﬁ’ffg%gﬁ;ﬁ 2. In a bowl, whisk the Egg White and Water together until
* 1 tsp (Ig) Cinnamon very foamy, about 30 seconds, then whisk in the Sugar,

* /2 tsp (3g) Salt Cinnamon, and Salt until well combined.
%mﬂ _— 3. Add the Pecans and toss until evenly coated.

. 14cupp(120§) AP Flour 2 4. Spread in a single layer on the prepared sheet.

* %4 cup packed (50g) Dark Brown Sugar 6. Bake for 30 to 50 minutes, stirring every 10 minutes,

* Vatsp (1.5g) Salt until the coating looks dry and lightly glossy.

* 8 tBsp (113g) Butter, softened 7. Cool completely, then break apart. Set aside.

* 1tsp (5g) Vanilla Extract
Dark Chocolate Pudding Layer

* 1% cups (420g) Whole Milk Pecan Shortbread Crust

* 1 cup (120g) Heavy Cream 1. Preheat the oven to 350°F / 177°C.

* % cup plus 1tBsp (80g) Sugar 2. In a bowl, combine the Ground Pecans, Flour, Brown
* 3 tBsp (24g) Cornstarch Sugar, and Salt.

* 3 tBsp (18g) Cocoa Powder

« 1 tsp (2g) Espresso Powder 3. Add the Softened Butter and Vanilla. Mix with a hand

« Vi tsp (Ig) Salt mixer until you have evenly moistened crumbs that hold

* 3large Egg Yolks together when squeezed.

* 6 0z (170g) Bittersweet Chocolate, 4. Press the mixture firmly into the bottom, and up the
finely chopped

sides of a deep 9-inch pie plate. Poke holes with a fork

* 2 tBsp (28g) Butt . .
.mps ?ng) \‘g;niﬁa Efma across the _bottorn and around the sides of the dish,
Cream Cheese Layer every two inches or so. Then freeze for 10 minutes so the
* 8 0z (226g) full-fat block Cream Cheese, Butter firms back up.

spiiznzd 5. Bake for 20 to 24 minutes, until the crust is lightly

* %5 cup (38g) Confectioners’ Sugar

« i cup (60g) Sour Cream golden and looks dry in the center, then allow it to cool

*1tsp (5g) Vanilla Extract completely.

* Pinch of Salt

* ¥ cup (120g) Cold Heavy Cream Dark Chocolate Pudding Layer

%pp%ﬁpﬁng o 1. Place the chopped Bittersweet Chocolate, Butter, and
: %Zcfl‘;pégg) g()) etiona Sgegirrn Vanilla in a heatproof bowl. Set aside.

« %4 cup (60g) Cold Mascarpone 2. In a medium saucepan off the heat, whisk together the
«1tsp (5g) Vanilla Extract Sugar, Cornstarch, Cocoa Powder, Espresso Powder, and
* Pinch of Salt Salt. Then whisk in about %2 cup (122g) of the Milk until
Chocolate erst Seal smooth.

éﬁo(fogig;ﬁ;%ie;:geet Chocolate, melted 3. Whisk in t_he Egg Yoll§s 'until fully combined.

« 2 0z (569) Bittersweet Chocolate, shaved 4. Slowly whisk in remaining Milk and the Heavy Cream.

5. Set the pan over medium heat and cook, whisking
constantly, until the pudding thickens and comes to a
very slight boil. Once boiling, cook 1 minute more,

Scan this whisking the entire time. The longer you go, the thicker

it gets.

code to
watch the

video! EXCLUSIVE MEMBER RECIPE DROP #357

continues on back side —>




INSTRUCTIONS (CONTINUED)

Dark Chocolate Pudding Layer (continued)
6. Immediately pour the hot pudding over the reserved Chocolate, Vanilla and Butter in the
heat proof bowl. Let it sit 20 seconds, then whisk until glossy and smooth.
7. Press plastic wrap directly onto the surface to prevent a film from forming, and cool 20 to 30
minutes, until the pudding is thick and barely warm, not hot, then set aside in the
refrigerator.

Cream Cheese Layer

1. Whip the Heavy Cream to medium peaks. Set aside and keep cold.

2. In another bowl, beat the Cream Cheese, Confectioners’ Sugar, Sour Cream, Vanilla, and Salt
together until completely smooth.

3. Fold in the whipped cream until no streaks remain. It should be light and fluffy. Then cover
and set aside in the refrigerator.

1. In a cold bowl, whisk together the Mascarpone, Confectioners’ Sugar, Vanilla, and Salt just
until smooth.

2. Add just 2 tBsp (30g) of the Heavy Cream and Whisk until smooth.

3. Add the remaining Cream and whip to medium peaks. Cover and set aside in the refrigerator.

Final Assembly

1. Brush or spoon the melted Chocolate in a very thin layer over the inside of the cooled crust.
then chill the crust for about 10 minutes, just so the Chocolate sets.

2. Spread the cooled Cream Cheese layer evenly into the chocolate-lined crust.

3. Spoon the chilled Chocolate Pudding over the chilled cream cheese layer, starting gently
around the edges and then filling toward the center.

4. Very carefully smooth the top with a spatula, being careful not to press down too hard
smooshing the layers together.

5. Spread or pipe the Mascarpone Whipped Cream on top of the Chocolate Pudding layer.

6. Sprinkle or decoratively place the candied pecans and chocolate shavings over the top of the
pie.

7. Chill for 2-3 hours before serving. For clean slices use a hot knife.

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!




	Arkansas Possum Pie
	Shortbread pecan crust. Cream cheese filling. Dark chocolate pudding. Mascarpone whipped cream. Candied pecans.
	INGREDIENTS:
	INSTRUCTIONS:
	Candied Pecans   1. Set the oven to 300°F / 149°C. Line a small baking sheet       with parchment.   2. In a bowl, whisk the Egg White and Water together until       very foamy, about 30 seconds, then whisk in the Sugar,       Cinnamon, and Salt until well combined.   3. Add the Pecans and toss until evenly coated.   4. Spread in a single layer on the prepared sheet.   6. Bake for 30 to 50 minutes, stirring every 10 minutes,       until the coating looks dry and lightly glossy.   7. Cool completely, then break apart. Set aside.
	Pecan Shortbread Crust   1. Preheat the oven to 350°F / 177°C.   2. In a bowl, combine the Ground Pecans, Flour, Brown       Sugar, and Salt.   3. Add the Softened Butter and Vanilla. Mix with a hand       mixer until you have evenly moistened crumbs that hold       together when squeezed.   4. Press the mixture firmly into the bottom, and up the       sides of a deep 9-inch pie plate. Poke holes with a fork       across the bottom and around the sides of the dish,       every two inches or so. Then freeze for 10 minutes so the       Butter firms back up.   5. Bake for 20 to 24 minutes, until the crust is lightly       golden and looks dry in the center, then allow it to cool       completely.
	Dark Chocolate Pudding Layer   1. Place the chopped Bittersweet Chocolate, Butter, and       Vanilla in a heatproof bowl. Set aside.  2. In a medium saucepan off the heat, whisk together the       Sugar, Cornstarch, Cocoa Powder, Espresso Powder, and       Salt. Then whisk in about ½ cup (122g) of the Milk until       smooth.   3. Whisk in the Egg Yolks until fully combined.   4. Slowly whisk in remaining Milk and the Heavy Cream.   5. Set the pan over medium heat and cook, whisking       constantly, until the pudding thickens and comes to a       very slight boil. Once boiling, cook 1 minute more,       whisking the entire time. The longer you go, the thicker       it gets.
	continues on back side —>

	Exclusive Member Recipe Drop #57
	Scan this  code to watch the  video!


	NOTES:
	INSTRUCTIONS (CONTINUED)
	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!


