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Sweet Potato Pecan crunch Pie Makes one 10” (25cm) Pie,
Serves 10
Prep time: 60 minutes Chilling time: 1½ hours
Baking time: 70 minutes total

You will need a 10” (25cm) springform pan or deep tart pan.  You could use
an 11” (28cm), but not 9” (23cm).  There is a lot of filling.
If you have a large food processor, purée all of the filling ingredients
together.  Otherwise, purée or mash the sweet potato and add the rest of the ingredients with a
whisk or blender.

Filling
● 3 cups (750g) cooked, peeled sweet potatoes
● 1½ cups (375mL) 35% whipping cream
● ½ cup (100g) granulated sugar
● 3 large eggs
● ¼ cup bourbon, you could use 2 tsp brandy extract or vanilla
● 2 tsp cinnamon
● ½ tsp nutmeg
● ½ tsp ground ginger
● ½ tsp salt

Topping
● ½ cup (100g) brown sugar, light or

dark
● 2 Tbsp water
● ½ tsp salt
● 1½ tsp flour
● 1 Tbsp butter
● 20 or so Pecan halves, or pieces

Pie Crust
● ¾ cup (170g) unsalted butter, cold,

cubed
● 1½ cups (190g) all purpose flour
● 2 Tbsp granulated sugar
● ½ tsp salt
● 3 Tbsp ice water
● 1 Tbsp vinegar

For the Crust
In a large bowl or food processor, combine the flour, sugar and salt.
Cut in, or pulse the cold cubed butter until small.
Combine the ice water and vinegar and mix into the flour mixture.

Pulse in the food processor or mix lightly until it clumps together.
Bring it together into a ball, then flatten and wrap to refrigerate for at least one hour.

After chilling, roll to fit into the pan and come at least 2” (5cm) up the side.
Dock the dough using a fork.
Refrigerate while you preheat the oven to 425°F (220°C)
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Line the crust with parchment or non stick foil and fill with pie weights or beans to bllind bake the
crust first.
Bake for 15 minutes, carefully remove the foil and weights and bake for about another 10
minutes until the crust is done.  Be careful of over-browning.
Cool completely before filling.

For the Filling
Preheat the oven to 350°F (180°C).
In a food processor, put the sweet potatoes, whipping cream, granulated sugar, eggs, bourbon,
cinnamon, nutmeg, ginger and salt.  Purée until smooth.

Pour into the baked crust.
Bake for 55 minutes.
Remove from the oven to cool.

For the Topping
In a small saucepan, melt the brown sugar, water and salt.
Bring to a boil, then reduce the heat to medium and cook for about 5 minutes.  Watch that it
does not burn and reduce the heat accordingly.

Add the flour and quickly whisk in.  Cook for about 3 minutes.  It will bubble.
Stir in the butter and mix until it all comes together.
Mix in the pecans.

Place the pecans on top of the pie.  Drizzle the remaining brown sugar mixture over.  If you use
pieces, just evenly pour the whole pecan brown sugar mixture over.

Cool completely.  Serve at room temperature.


