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Creme brulee pie

1 1/2 cups/195 grams of multipurpose flour, plus more dust 3/4 teaspoon koser salt 3/4 cup/170 grams unsalted butter (1 1/2 sticks), cubed and chilled 7 to 9 tablespoons of ice water 1/2 cup plus 13 tablespoons/145 grams granulated sugar 4 large egg yolks 3/4 teaspoon vanilla bean paste or vanilla
extract 1/4 teaspoon kosher kosher salt 1/8 teaspoon freshly grated nutmeg 1 1/2 cups/360 millilitres heavy cream, chilled prepare crust: food processor, blend flour and 3/4 teaspoon salt for a high 5 seconds to combine. Open the lid and scatter the butter cubes evenly over the top, re-start the lid and
pulse until the butter is about the size of peas or slightly larger. Drizzle 5 tablespoons of water through the lid, continuing the pulse. If the mixture is still dry, drizzle more water by adding 1 tablespoon at a time and stopping when the dough is properly moist. Check as you go, squeezing the mixture
between your fingertips: It looks crumbly, but it should hold together when you squeeze it. You should be able to squeeze it without it sticking too many fingers. Install a plastic cloak sheet on your work surface and dump the dough in the center of it. Wrap it tightly and squeeze the dough into a flat, smooth
disc. Cool the disc for at least 30 minutes or up to 2 days. Remove the cooled dough from the refrigerator. On an easily flourished work surface, quickly roll the dough out into a 13-inch round, making sure to occasionally turn, flip and lightly dust the dough and rolling pin as you go. Carefully transfer the
crust to a 9-inch glass pie plate, making sure you don't stretch it as you nestle it into the corners of the plate. Using scissors, trim away the rough edge of the dough and tuck the remaining overhang underneath yourself to create a thicker edge, resting on the edge of the pan. To correce the edges using
your fingertips or fork twigs, then place the entire plate in the freezer for another 30 minutes to harden. Heat the oven to 425 degrees and place the stand in the center of the oven. Remove the crust from the freezer and place the parchment sheet on the pie crust, making sure it extends far beyond the
edges of the pie, and top up the paper with pie weights or uncooked beans. Bake for 30 minutes before removing the weight and parchment, and then bake for another 12 to 15 minutes until the bottom is light golden brown. Transfer the pie crust to its pie plate on a wire rack to cool completely for at least
30 minutes. While the pie crust cools, heat the oven to 300 degrees and prepare the filling: In a stand mixer fitted with a wipe attachment, add 1/2 cup granulated sugar, egg yolks, vanilla bean paste, salt and nutmeg, and beat at high speed for 3 minutes, stopping to scrape down the edge and bottom of
the bowl halfway through. The mixture will be very pale and have a marshmallow-like consistency. Reduce speed to medium, and with the mixer still running, slowly drizzle with heavy cream, beating until completely combined. Pour the mixture into the chilled crust and fry until the pie is laid around the
edges and jiggly in the center for 40 to 50 minutes. Remove from oven and allow to cool for at least 20 minutes before being refrigerated, uncovered to cool overnight (or for at least 4 hours, or up to 2 days). When ready to serve, heat the oven to make the broil and place the rack 3 to 4 inches away from
the heat source. Remove the pie from the refrigerator and using an aluminum foil sheet and a pair of scissors, cut the hole from the center of the foil to create a frame that exposes the tart filling but covers the crust. Fasten it firmly so that it is hugging the crust and the edge of the plate. Sprinkle the
remaining 3 tablespoons of granulated sugar over the filling, and place the pie directly under the broilers for 3 to 6 minutes, looking closely and turning the pan and foil as needed until the sugar begins to bubble and burn all over. Remove from the oven, allow for 3 to 5 minutes to cool so that the sugar can
harden, then gently tap the surface with a knife to break the paper sugar around the areas you plan to cut. Slice and serve immediately before the sugar softens. More delicate than custard pies, the filling will be loose and wobbly as a creme brûlée. Photo Alpha Smoot Brûléed vanilla custard = wonderful.



Rich vanilla custard inside butter pie crust = amazing. Brûléed vanilla custard pie = supercrazywonderfulamazing. -Erin Jeanne McDowell Prep time 1 hour 15 minutes Cook time 1 hour Makes one 9 inch pie For crust: 1 1/2 cups all purpose flour 1/2 teaspoon salt 8 tablespoons very cold, unsalted butter
Ice water, If necessary, all purpose flour, as needed Egg washing as necessary For filling: 1 1/3 cups heavy cream 1/2 vanilla beans, scraped 2/3 cup sugar, divided 6 egg yolks pinch of salt Superfine sugar, finishing Preheat oven to 425 ° F. Or 9 inch pie plate ready.. In a bowl with a food processor,
pulse the flour and salt to combine. Add butter and pulse until it is the size of the peas. Remove the mixture and transfer to a medium bowl. Add ice water for 1 tablespoon at a time until the dough just comes together. Wrap it tightly in a plastic casing and cool for at least 30 minutes. On a lightly flourished
surface, pull the dough up to 1/4 to 1/8 inch thick. Transfer the dough to the pie plate and work carefully to make sure it is nested up to the base. Chill thoroughly: 15 to 20 minutes in the freezer best. Dock frozen dough all with a fork. Place the square of parchment over the pie and fill with pie scales. Bake
until just start to brown at the edges for 8 to 10 minutes. Remove the pie scales, brush the base of the dough with egg washing, and return to the oven for 3 to 4 minutes more. Reduce oven to 350° F. Cool the crust completely. While the crust cools up, with a small saucepan to make cream, vanilla beans,
and 1/3 cup sugar to simmer over medium heat. Let cool to room temperature, and discard vanilla beans. In a medium bowl, whisk the remaining 1/3 cup sugar, yolks and salt together to combine. Pour into the cream yolks always in a smooth stream, whisking constantly to combine. Strain the custard into
the chilled crust. Bake until the custard is laid around the edges, but still noticeably jiggly in the center, 25 to 30 minutes. Cool to room temperature. When the pie is cool, sprinkle the sugar in a smooth layer over the pie. Brûlée sugar with a torch until evenly melted and caramelized. Let sit for at least 5
minutes before serving. Tags: At American French Bean Milk/Cream Bake Fall Thanksgiving Winter Dessert Reviews (1) Questions (0) Twinks birthday is fast approaching. Like every year, they will choose their dessert to eat on their special day. Yes, every year, our twins get to choose their birthday
dessert. We've never played a part in them because they are already sharing their birthday.  So far this Crème Brûlée Pie is the winner for a girl's child. I want to share it with those who, like our daughter, enjoy two desserts in one. Crème Brûlée was one of my first tests in my classic pastry class at a
culinary school. All these years later, and I can still hear Chef Bandula's voice in my ear, if we can't make a proper crème brûlée, we can't wait to have the proper pastry chefs. Indeed, Jan Indeed. The two features of the properly made creme brûlée are the exquisite sound of CRACK!, as you thwack your
spoon through a hardened caramelized sugar shell, and the creamy pudding underneath. Simple in every way, shape, and shape; but just as simple to foul up. We explore the actual making of traditional creme brûlée some other time. Today we're going to ease a lot of pressure through bain-marie and
pour creme brûlée base pre-baked at the shell. This dessert begins with spreading our pre-made pie dough. With pre-made I thought in the past. If you have to use a pie tin already filled with dough from the supermarket ... ooookkkkaaayyyyyyyy. (best believe I was rolling my eyes and sighing really loud
right there) But, let's be honest at home something that tastes better than previously made every thing elsewhere. It really takes fifteen minutes for the tops- to make your own pie dough. If you're a lazy bum like me, make a double batch and freeze the dough for desserts like this. Whatever you decide to
do (hopefully it's at home) use a rolling pin roll for your pie dough out into a circle that is twelve to fourteen inches in diameter. Lightly dust the dough surface with some flour you used on the counter. Scroll the dough on the rolling pin to easier to transfer to a 10 pie plate (you can use 9 inches if that's all
you have). Starting from the nearest side, roll the pie dough back on the pie plate. Press the dough pie plate completely pay attention to those corners where the pie dough naturally round, rather than creaching, on the plate. It will be profitable later when we have a blind baking pie dough. After you have
pressed the dough on the plate, corrfies the edges with your fingers or fork twigs. My favorite way to decorate the pie crust is with a fluted edge. The best way I can describe the technique is to grab a piece of crust between the second and third stitch your index finger and the meaty part of your thumb.
Give the dough a ninety-degree twist counterclockwise (left). This will leave you with a pretty, frilled edge. If that doesn't work, just go eighties style and pinch it. Once you have fluted your heart's contents, dock (or poke) the surface of pie pastry with twigs for a dinner fork. This decreases by the amount of
puffing pie the batter will do as it bakes. Now some bakers stop right here and bake a pie as is. I have known to be obsessive in... Also... every aspect of my life, so baking is no exception. Now, put your pleated and docked pie crust into the fridge chill for at least an hour. This chill time will not only give
you time to clean your meter and prep your creme brûlée ingredients, it also allows you to butter your pie crust firm up. This will create a crisp, flaky crust after baking. Refrigerator time also ensures that all gluten strands stretched during the rolling/corrugated phase have had the opportunity to relax, thus
preventing excessive contraction... no one likes it. But in my obsession, I'm also practical to... ... In addition to using egg yolk as our cream for brûlée base, we also need it to smidge to mix with water to create egg washing. So, use a whisk to beat the yolks to the smithereens. Then scoop out a tablespoon
of yolk and put it, and tsp the cold water, into a small mixing bowl. Use a fork to blend the two together nicely, and you have your egg washing (no waste, you should have been using the whole egg). My obsession with confessions is still to come. Once you mix your egg wash together, drag your prepared
pie shell out of the refrigerator. Use a dough brush to brush the egg to wash on a pleated, or corrugated, edge pie shell. Do not worry with brushing inside the shell. Not only will we not be able to see that part of the finished pie, applying it will also lead to a pie pie pie pie at our parchment layer. Now my
obsession... Instead of just docking my pie shell to prevent it from puffing, I also weighed down the pie dough to make sure it stays as flat as possible. Some people use dried beans. I 've heard of using pennies-I, personally do not bake money in my food; no matter how careful it can be done, it's still
nasty. I use ceramic pie weights to get the job done. To use pie scales, though, you need to cut a circle of parchment paper, which is large enough to hold the pie weight, and act as a barrier between them and the pie dough. This is important because these pie weights are repetitive, but not always
washable. As long as they'll bake with something you put them on and, thus, become sterilized, you still don't want them directly on the surface of your baked goods. To get the most accurate circle of parchment, I fold the square (about a square foot piece) in half, then fold that in half again, and fold that
into a triangle as shown above. I make the eyeball in the center of the pie plate, place the tip of the parchment triangle above this spit and cut the paper curve through the outside at the plate as my guide. This will leave excess paper, which will ensure the weight of the pie does not come into contact with
the dough. Unfold the paper and gently spray the bottom with a non-stick spray. Then place it in the pie casing. Pour in your ceramic weight, or dried beans (you will need about a pound of dried beans for this), and press them into the shell gently. Make sure you get them in these corners. Bake the leaf in
your preheated oven for fifteen minutes on the middle rack. After fifteen minutes, remove the pie plate from the oven and allow the pie crust to cool for five minutes before removing the weights of the paper and pie. Allow the crust to cool completely before filling. You're just blind-baked in your pie shell! If
you weren't going to bake this pie further, you could return the pie shell to the oven and bake for another fifteen minutes, uncovered. Since we have more baking planned for this one, we're going to leave it partially blind baked. While your pie shell is baking, start creme brûlée base. Before ordering your
cream with steam, divide open vanilla beans using the tip of a very sharp paring knife. After running the tip of the knife down the center of the bean, use the flat (uncharged) back knife to scrape out the vanilla seeds at a time. Leave them on a knife blade or put them in a pot. In 2 qt saucepan, medium
heat to your heavy cream and vanilla seeds and scraped pod into steaming. You do not want the cream to boil, you want to see that the steam rises from the surface of the cream and very detailed bubbles form along the outer edge of the cream in the pot. When the cream is steaming, pull it off the stove
and allow the vanilla to infle for fifteen minutes. While you're waiting for vanilla to infle on the cream, add the first amount of sugar to the egg yolks you've whisked past. Whip them together until the yolks are lemon yellow, and thicken until Yogurt. This should take about five minutes. After the cream
infusion has elapsed, remove the bean ing from the cream and discard. If you don't have fresh vanilla beans, that's when you want to add vanilla extract, or bean paste, to the cream. Gradually add a warm cream to the egg yolks, whisking constantly to remove any of the warmed liquid from cooking eggs.
Pour your creme brûlée base into your pre-baked pie shell and bake in the oven for fifty minutes to an hour. After about half an hour of baking, peek into your pie. If it looks like it's browning too much, lay a piece of aluminum foil over the surface. No need to press it on the pie, just place it on the surface of
the crust. You want to avoid touching the custard, because it will upset the aesthetics. Putting the foil on the surface will stop the pie from getting too dark. After fifty minutes, don oven mittens and tap the side of the pie plate. If it is jiggly, not liquid, remove it from the oven. If it's very sloshy, let it bake for
another ten to fifteen minutes. You are looking for a wily that resembles jello and not jiggly like me, after a baby. After removing from the oven, allow the pie to cool to room temperature before being edied. For best results, I allow this pie to sit in the refrigerator for at least twenty-four hours. If you're
desperate, you can let it chill for four hours before serving. Again, I recommend a full twenty-four hours, or overnight. When your pie is chilled completely, use the remaining sugar to create a thin, even layer on the surface of your pie. Use your palm or flat finger to make sure that the sugar is not clumps on
the surface, as this will prevent you from achieving even caramelization. Use a butane torch to caramelize the surface of the crème brûlée. Usually going over sugar will get sugar melting. Move on to the next section after the sugar melts; then come back for the second pass. If you do not have butane
torches, the second option is to fix the pie under the broilers. If you choose this route, you will need to keep a close eye on the pie. Caramelization will happen quickly, and you must be prepared to drag it. This means that there are oven mittens on it you don't have to burn yourself. When your Crème
Brûlée Pie is caramelized, you can thwack it with the back of the knife before you cut slices of your adoring friends and family. I serve mine with a mouthful of fresh whipped cream and fresh berries, just like I do my creme brûlée. If your pie manages to last more than a few hours, it'll hold up with freezing
for two days. Make sure you keep the surface from forming the skin by pressing a piece of wax paper, or plastic wrap, against the exposed edges of the creme brûlée. There is no better way to celebrate the birth of my than with this marriage in dessert! and you? What are some of your favorite
combinations? Pin this recipe, then share with me in the comments below. Print it Pin it Rate this recipe Total Time 6 hours 25 minutes 8 oz pre-made pie pastry 6 large egg yolks1 tsp water1 quart heavy cream cream kosher salt3/4 cup sugar + 1/4 cup caramelizing1 vanilla bean split and seeds
removed1 teaspoon vanilla extract + 1 tablespoon, If do not use vanilla bean rack Place in the oven hanger in the middle of your oven, then preheat oven to 425 ° F.  Using a sliding pin, pull out the pie dough in a circle of 12-14. Transfer the dough to the pie plate by pressing completely on the pie plate.
Corre roi the edges with your fingers or fork twigs. Dock the surface of the pie dough with twigs for a dinner fork, then place the plate in the refrigerator to cool for at least an hour. Place the yolks in a large mixing bowl. Using a whisk, beat the yolks until they are smooth. Scoop out a tablespoon of yolk and
put it, and tsp cold water, into a small mixing bowl. Use a fork to blend the two together to create an egg for washing. Remove the prepared pie casing from the refrigerator. Use a dough brush to brush the egg to wash on the fluted edge of the pie shell. Cut out a circle of parchment paper (see message) to
put inside the pie shell. Spray the bottom lightly with a non-stick spray, then place it in a pie shell. Pour your ceramic weight, or beans, and gently press them into the shell. Bake for fifteen minutes. After fifteen minutes, remove the pie plate from the oven and allow the pie crust to cool for five minutes
before removing the weights of the paper and pie. Allow the crust to cool completely before filling. Reduce oven temperature to 350° F.In 2 qt in a saucepan, medium heat to your heavy cream, vanilla seeds and scraped pod for steaming. When the cream is steaming, pull it off the stove and allow the
vanilla to infle for fifteen minutes. While you're waiting, add the first amount of sugar to the egg yolks you've whisked earlier. Whip them together until the yolks are lemon yellow, and there is consistency in yogurt. This should take about five minutes. After the infusion time, remove the bean ing from the
cream and discard. If you do not use fresh vanilla beans, add the entire amount of vanilla extract cream (add only 1 tsp extract if using beans). Gradually add a warm cream to the egg yolks, whisking constantly to remove any of the warmed liquid from cooking eggs. Pour into your creme brûlée base in
your pre-baked pie shell and bake for 50 minutes to 1 hour. After about half an hour of baking, if it looks like it's browning too much, lay a piece of aluminum foil above the surface. This will stop the pie from getting too dark. After fifty minutes, use oven mittens and tap the side of the pie plate. If it jiggles
jello, remove it from the oven. If it is liquid, let it bake for another ten to fifteen minutes. After removing from the oven, allow to cool to room temperature before being put in the refrigerator for 4-24 hours. To caramelize: When your pie is chilled completely, use the remaining 1/4 cup of sugar to create a thin,
smooth layer on the surface of your pie. Use your palm or flat finger to make sure that the sugar is not clumps on the surface, as this will prevent you from achieving even caramelization. Use a butane torch to caramelize the surface of the crème brûlée. If you don't have a butane torch, that pie under the
broiler. Keep a close eye on the pie. Caramelization will take place quickly, and you must be prepared to quickly pull it out of the oven. When your Crème Brûlée Pie is caramelized, you can serve immediately, or cool it down. Serve with a mouthful of fresh whipped cream and fresh berries. The finished pie
will be kept under freezing for two days. To prevent the surface formation of the skin: press some wax paper or plastic wrap, against the exposed sides of the creme brûlée. Mention @senseandedibility or tag #senseandedibility! ** This post contains affiliate links. To find out what it means to you, please
read my disclosure page ** Can't get enough great combos? Try these beauties: Sabich Bowls Lavender-Cardamom Lemonade
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