martha stewart chocolate cream pie

Martha Stewart chocolate cream pie is a quintessential dessert that combines
rich chocolate flavors with a velvety texture, making it a favorite among
dessert enthusiasts. Known for her impeccable recipes and culinary expertise,
Martha Stewart's take on this classic pie elevates it to a whole new level.
In this article, we will explore the origins of chocolate cream pie, the
reasons why Martha Stewart's version stands out, a detailed recipe, and tips
for serving and storing this delightful dessert.

Understanding Chocolate Cream Pie

Chocolate cream pie is a classic American dessert that typically consists of
a rich chocolate filling, a creamy topping, and a buttery crust. It is
beloved for its indulgent flavors and smooth texture. The origins of
chocolate cream pie can be traced back to the early 20th century, with
variations appearing in cookbooks and family kitchens across the United
States.

The Components of Chocolate Cream Pie

To appreciate Martha Stewart's chocolate cream pie, it's essential to
understand its fundamental components:

1. Crust: Traditionally, a chocolate cream pie is made with a flaky pie crust
or a crumb crust made from crushed cookies.

2. Chocolate Filling: The star of the show, this filling is usually made from
cocoa powder or melted chocolate combined with milk, sugar, and eggs,
resulting in a rich and creamy texture.

3. Topping: The pie is typically topped with a layer of whipped cream, which
adds lightness and balances the richness of the chocolate filling.

Why Martha Stewart's Chocolate Cream Pie Stands
Out

Martha Stewart's chocolate cream pie is not just another recipe; it is
crafted with precision and care, ensuring that every bite is a perfect blend
of flavors and textures. Here are some reasons why this recipe is worth
trying:

- High-Quality Ingredients: Martha emphasizes the importance of using high-
quality chocolate, which significantly enhances the flavor of the pie.
- Detailed Instructions: Her recipes are known for their clarity, making even



complex techniques accessible to home bakers.

- Creative Twists: Martha often incorporates unique elements into her
recipes, which can elevate the traditional chocolate cream pie to something
extraordinary.

The Recipe: Martha Stewart's Chocolate Cream
Pie

Creating Martha Stewart's chocolate cream pie requires attention to detail
and a love for baking. Below is a step-by-step guide to making this delicious
dessert.

Ingredients

For the crust:

- 1 1/2 cups graham cracker crumbs
- 1/4 cup granulated sugar

- 1/2 cup unsalted butter, melted

For the chocolate filling:

- 1/2 cup granulated sugar

- 1/3 cup unsweetened cocoa powder

- 1/4 cup cornstarch

- 1/4 teaspoon salt

- 4 cups whole milk

large egg yolks

ounces semisweet chocolate, chopped
tablespoons unsalted butter
teaspoon vanilla extract
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For the whipped cream topping:

- 1 cup heavy cream

- 2 tablespoons powdered sugar
1 teaspoon vanilla extract

Instructions

1. Prepare the Crust:

- Preheat your oven to 350°F (175°C).

- In a mixing bowl, combine the graham cracker crumbs, sugar, and melted
butter. Stir until the mixture resembles wet sand.

- Press the mixture firmly into the bottom and up the sides of a 9-inch pie
dish.

- Bake the crust for 8-10 minutes or until lightly golden. Remove from the



oven and allow it to cool completely.

2. Make the Chocolate Filling:

- In a medium saucepan, whisk together the sugar, cocoa powder, cornstarch,
and salt.

- Gradually whisk in the milk, ensuring there are no lumps.

- Cook over medium heat, stirring constantly, until the mixture thickens and
comes to a gentle boil (about 10 minutes).

- Remove the saucepan from the heat. In a separate bowl, whisk the egg yolks.
Gradually add a small amount of the hot chocolate mixture to the yolks to
temper them, then whisk the yolks back into the saucepan.

- Return to heat and cook for an additional 2 minutes, stirring constantly.
- Remove from heat and stir in the chopped chocolate, butter, and vanilla
extract until smooth.

3. Assemble the Pie:

- Pour the chocolate filling into the cooled crust, smoothing the top with a
spatula.

- Cover the pie with plastic wrap and refrigerate for at least 4 hours or
until set.

4. Prepare the Whipped Cream:

- In a mixing bowl, beat the heavy cream, powdered sugar, and vanilla extract
until soft peaks form.

- Spread the whipped cream over the chilled pie.

5. Serve:
- Slice the pie and serve chilled. Optional: garnish with chocolate shavings
or a dusting of cocoa powder.

Tips for Serving and Storing Chocolate Cream
Pie

To make the most of your Martha Stewart chocolate cream pie, consider the
following tips:

Serving Suggestions

- Garnish: Add chocolate shavings, fresh berries, or a drizzle of chocolate
sauce for an elegant touch.

- Pairing: Serve with a scoop of vanilla ice cream or a dollop of additional
whipped cream to enhance the dessert experience.



Storing Leftovers

- Refrigeration: Store any leftover pie in the refrigerator, covered with
plastic wrap. It should stay fresh for up to 3 days.

- Freezing: If you want to freeze the pie, slice it first and place the
pieces in an airtight container. Thaw in the refrigerator before serving.

Final Thoughts

Martha Stewart's chocolate cream pie is more than just a dessert; it is a
celebration of flavors and textures that will impress friends and family
alike. Whether you're hosting a special occasion or simply indulging in a
sweet treat, this recipe is sure to become a favorite in your dessert
repertoire. With its rich chocolate filling, creamy topping, and buttery
crust, this pie embodies the essence of comfort food. So gather your
ingredients and get ready to create a dessert that will leave everyone asking
for seconds!

Frequently Asked Questions

What are the key ingredients in Martha Stewart's
chocolate cream pie?

The key ingredients include a chocolate cookie crust, chocolate pudding,
heavy cream, sugar, and vanilla extract.

How long does it take to prepare Martha Stewart's
chocolate cream pie?

Preparation typically takes about 30 minutes, but you should allow additional
time for chilling, which can take several hours.

Can I use store-bought crust for Martha Stewart's
chocolate cream pie?

Yes, you can use a store-bought chocolate cookie crust to save time, but
homemade crust adds extra flavor.

Is Martha Stewart's chocolate cream pie suitable for
gluten-free diets?

Yes, if you use gluten-free chocolate cookies for the crust, the pie can be
made gluten-free.



What are some variations of Martha Stewart's
chocolate cream pie?

Some variations include adding a layer of peanut butter, incorporating
different chocolate types, or using whipped coconut cream for a dairy-free
option.

How can I make the chocolate cream pie richer?

You can make it richer by using dark chocolate for the filling or adding a
splash of espresso powder to enhance the chocolate flavor.

What's the best way to store leftover chocolate
cream pie?

Store leftover pie in the refrigerator, covered with plastic wrap, for up to
3 days.

Can I make Martha Stewart's chocolate cream pie
ahead of time?

Yes, you can prepare the pie a day in advance; just keep it refrigerated
until serving.

What toppings can I use for Martha Stewart's
chocolate cream pie?

Common toppings include whipped cream, chocolate shavings, or crushed nuts
for added texture and flavor.

Is Martha Stewart's chocolate cream pie difficult to
make?

No, the recipe is relatively straightforward and suitable for home bakers of
all skill levels.
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