
 

Mexican Chocolate Pie
 

What you are gonna need:
Equipment:      Ingredients:

Heavy bottomed pot 5 TBSP Butter
2 ½ Tbsp Sugar

Thermometer ( Or we can wing it!) 5 oz Graham Cracker Crumb
2 ½ Tbsp Flour

Stationary Mixer with a Paddle and Whisk
attachment ( or a bowl and a whisk)

1 ¾  Cups of Heavy Cream
1 gram of Pasilla Pepper
1 3” stick of Cinnamon
1 tsp Espresso Powder
1 tsp Vanilla Extract

Spatula 14 oz Semi-Sweet Chocolate Chips
½ tsp Ground Cinnamon

Strainer (or Chinois if you are fancy) 1 ¼ Cup of Heavy Cream
1 oz Powdered Sugar
¼ tsp Espresso Powder

 
How to do it:
Part 1: Make the Shell!

1) Preheat the oven to 350°F. Take the Butter out and allow it to come up to room
temperature.

2) Add the Sugar and Butter into the mixing bowl and mix thoroughly.
3) Add Graham Cracker Crumbs Packet and mix on low. The crumb will be ready when the

mix is completely homogenous, and the graham is sliding up the side of the bowl and
tumbling down into the center of the bowl.

4) Using the pie tin, start to press the graham crumb into tin. The crumb should cover the
entire base and the sides by 1/8th inch. For extra pretty pies, try to get the crust on the rim
of the pie tin too!

5) Bake the crust for 8 to set the crumb minutes. Et voila! You have a crust.
6) Chill the crust for at least 20 minutes before filling (which is good, that gives you time to

have a beverage, rinse out the pot and the mixer, and prepare yourself for...)
Part 2: Making the Filling (aka Mexican Chocolate Ganache)!

1) Measure out 1 ¾  cups of Cream (don’t worry we will use the rest later), add it to the
heavy bottom pot, and use medium heat to get the cream to 180⁰ F. (Is it steaming?
Perfect! No, don’t boil it. And stir is around to make sure it is steaming all over, not just
in one place.)

2) Once the Cream is heated, add the Spice Packet and Vanilla. Whisk the ingredients
together, turn the heat OFF, and let them steep for 30 minutes.

3) Relax while you wait. Rewatch the scene in the movie “Michael” when Andie MacDowell
sings about pie.

4) Get the mixing bowl ready with the Chocolate Chips and pour in the Ground Cinnamon.
Step up the strainer in the bowl.

5) Bring the Steeped Cream back up to 180⁰ F. Once heated, pour the Cream over the
Chocolate Chips and whisk until all the Chocolate is melted.*

6) Once the Chocolate is completely melted, it is time to fill your now very cold Graham



6) Once the Chocolate is completely melted, it is time to fill your now very cold Graham
Crust.

7) Fill the crust up with the Mexican Chocolate Ganache. Once again (yeah, again) put the
pie back in the refrigerator to cool for at least 30 minutes until the ganache is set.

8) Decorate as you are inspired to do so.**  (Or follow the Whipped Cream Instructions
in…)

 
Part 3: Espresso Whipped Cream

1) While you are despondent about having to wait for your pie to cool before you can begin
eating, go ahead and wash up your mixing bowl and put it in the freezer to get cold.

2) Find the Powdered Sugar and Espresso for Whipping packets.
3) Once the mixing bowl is cool, attach it to your mixer with the whisk attachment, or if you

are doing it the old fashioned way, get ready for a sore arm.
4) Pour in the remaining 1 ¼  cup of Heavy Cream (yeah you are going to have extra. Put it

on your coffee or hot chocolate) and whip on medium speed until you have soft peaks
(the cream is just starting to stand up on its own and not immediately sink back into the
bowl.

5) Once you have soft peaks, sprinkle in the Espresso for Whipping packet and the Powdered
Sugar. Keep whisking for another minute until the flavorings are evenly distributed.

6) Keep the Whipped Cream chilled until the pie is cool enough to decorate.
*If you can’t the get chocolate completely melted, you can put the bowl over a pot of simmering
water and heat it until the chocolate yields and you announce victory over your vanquished foe.
 


