
martha stewart chocolate cream pie

martha stewart chocolate cream pie is a classic dessert that combines a rich,
velvety chocolate filling with a crisp, buttery crust and a fluffy whipped
cream topping. This indulgent pie is a favorite among chocolate lovers and is
frequently featured in Martha Stewart’s recipes for its perfect balance of
texture and flavor. The recipe showcases the use of quality ingredients and
simple techniques to create a dessert that is both elegant and approachable.
From preparing the crust to achieving the smooth chocolate cream filling and
garnishing with fresh whipped cream, this pie is a testament to timeless
baking. This article explores the details of the martha stewart chocolate
cream pie, including the necessary ingredients, step-by-step preparation,
tips for success, and variations to customize the dessert. Understanding
these key aspects will ensure a flawless pie ideal for any special occasion
or everyday treat. Readers will gain comprehensive insight into making this
delectable chocolate cream pie with confidence and precision.
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Ingredients for Martha Stewart Chocolate Cream
Pie

The foundation of the martha stewart chocolate cream pie lies in its
carefully selected ingredients, which contribute to the rich flavor and
smooth texture. Using fresh, high-quality components enhances the overall
taste and appearance of the pie.

Pie Crust Ingredients

The crust is typically made from a classic buttery shortbread or graham
cracker base. Essential ingredients include:

All-purpose flour

Unsalted butter, cold and cubed

Granulated sugar

Salt

Cold water (as needed)

These ingredients combine to form a flaky yet sturdy base that holds the
chocolate filling perfectly.



Chocolate Cream Filling Ingredients

The luscious chocolate filling is made from a blend of rich dairy and
chocolate elements to create a creamy texture and intense flavor. Key
ingredients include:

Bittersweet or semisweet chocolate, chopped

Whole milk

Heavy cream

Granulated sugar

Egg yolks

Cornstarch (for thickening)

Unsalted butter

Vanilla extract

Each ingredient plays a role in thickening, flavoring, and enriching the
filling to ensure a decadent chocolate experience.

Whipped Cream Topping Ingredients

The pie is crowned with a light and airy whipped cream topping that balances
the richness of the chocolate filling. The ingredients include:

Heavy whipping cream

Powdered sugar

Vanilla extract

Whipping these together creates a smooth, sweet topping that complements the
pie beautifully.

Step-by-Step Preparation Guide

Preparing the martha stewart chocolate cream pie involves several precise
steps to ensure the perfect outcome. The process begins with making the pie
crust and proceeds through preparing the chocolate filling and finishing with
the whipped cream topping.

Preparing the Pie Crust

Start by combining flour, sugar, and salt in a bowl. Cut in the cold butter
until the mixture resembles coarse crumbs. Gradually add cold water until the
dough comes together. Chill the dough for at least 30 minutes, then roll it
out and fit it into a 9-inch pie pan. Blind bake the crust at 375°F (190°C)
for 20 minutes or until golden brown. Allow it to cool completely before
filling.



Making the Chocolate Cream Filling

In a saucepan, whisk together sugar, cornstarch, and salt. Gradually whisk in
milk and cream, then cook over medium heat, stirring constantly until the
mixture thickens. Temper the egg yolks by slowly adding a small amount of the
hot mixture to the yolks while whisking. Return the tempered yolks to the
saucepan and cook for an additional 2 minutes. Remove from heat and stir in
chopped chocolate, butter, and vanilla extract until smooth. Pour the filling
into the cooled crust and chill for several hours to set.

Whipping and Adding the Cream Topping

Beat the heavy whipping cream with powdered sugar and vanilla extract until
soft peaks form. Spread or pipe the whipped cream over the chilled chocolate
filling just before serving for a fresh, elegant finish.

Tips for Achieving the Perfect Pie

Attention to detail is crucial when making the martha stewart chocolate cream
pie. Several practical tips can help ensure the best results.

Using Quality Chocolate

Opt for high-quality bittersweet or semisweet chocolate with at least 60%
cocoa content. Good chocolate improves the pie’s flavor depth and texture.

Proper Tempering of Egg Yolks

Tempering the egg yolks prevents scrambling and ensures a smooth, creamy
filling. Add hot mixture gradually to yolks while whisking constantly.

Chilling Time

Allow adequate chilling time for the filling to set properly. Ideally,
refrigerate the pie for at least 4 hours or overnight.

Whipping the Cream

Do not overbeat the whipped cream; stop once soft peaks form to maintain a
light texture that complements the dense filling.

Variations and Serving Suggestions

The martha stewart chocolate cream pie can be customized and served in
various ways to suit different preferences and occasions.

Flavor Variations

Add a hint of espresso powder to the filling for a mocha twist.

Incorporate a layer of crushed cookies or nuts in the crust for added
texture.



Top with shaved chocolate or cocoa powder for decoration.

Serving Ideas

The pie pairs well with fresh berries or a drizzle of raspberry sauce to add
brightness. Serve chilled for the best texture and flavor experience.

Storage and Shelf Life

Proper storage is important to maintain the martha stewart chocolate cream
pie’s freshness and quality.

Refrigeration

Store the pie covered in the refrigerator for up to 3 days. The whipped cream
topping is delicate and best consumed within this timeframe.

Freezing

While the pie can be frozen, it is recommended to freeze only the crust and
filling separately before assembling with whipped cream to preserve texture.
Thaw in the refrigerator before serving.

Frequently Asked Questions

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

The main ingredients typically include a chocolate cookie crust, chocolate
pudding or custard, whipped cream, and sometimes chocolate shavings or cocoa
powder for garnish.

How do you make Martha Stewart's chocolate cream pie
crust?

Martha Stewart often uses a chocolate cookie crust made from crushed
chocolate cookies mixed with melted butter, then pressed into a pie pan and
baked until set.

Can Martha Stewart's chocolate cream pie be made
ahead of time?

Yes, this pie can be made ahead and refrigerated for several hours or
overnight to allow the filling to set properly and the flavors to meld.

What type of chocolate does Martha Stewart recommend
for her chocolate cream pie?

Martha Stewart usually recommends using high-quality bittersweet or semi-



sweet chocolate to achieve a rich and balanced chocolate flavor.

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

The traditional recipe uses a chocolate cookie crust that contains gluten,
but you can substitute with gluten-free chocolate cookies to make the pie
gluten-free.

How long should Martha Stewart's chocolate cream pie
be chilled before serving?

The pie should be chilled for at least 4 hours, or preferably overnight, to
ensure the filling is firm and the flavors are well combined.

What variations does Martha Stewart suggest for
chocolate cream pie?

Variations can include adding a layer of caramel or peanut butter under the
chocolate filling, using a graham cracker crust, or topping with fresh
berries or nuts.

Additional Resources
1. The Art of Chocolate Desserts: Martha Stewart’s Creations
This book delves into the world of chocolate desserts, showcasing Martha
Stewart’s iconic recipes including her famous chocolate cream pie. It offers
step-by-step instructions, tips for perfecting texture and flavor, and
beautiful photography to inspire bakers of all levels. Readers will learn how
to elevate simple ingredients into stunning desserts.

2. Martha Stewart’s Pies and Tarts: Classic and Contemporary Recipes
Explore a collection of pie and tart recipes curated by Martha Stewart,
featuring her indulgent chocolate cream pie as a highlight. The book includes
a variety of crusts, fillings, and garnishes, teaching readers the
fundamentals of pie-making with a modern twist. It’s perfect for anyone
wanting to master the art of pie baking.

3. Decadent Chocolate: Recipes from Martha Stewart’s Kitchen
This book celebrates chocolate in all its forms, focusing on rich, creamy,
and luscious desserts. Martha Stewart’s chocolate cream pie is featured
alongside cakes, mousses, and truffles. The book offers tips on choosing the
best chocolate and achieving the perfect balance of sweetness and bitterness.

4. Sweet Indulgence: Martha Stewart’s Cream Pies and Beyond
Sweet Indulgence provides a comprehensive guide to cream pies, with the
chocolate cream pie as a centerpiece recipe. Martha Stewart’s techniques for
making silky fillings and flaky crusts are explained in detail. The book also
explores variations and toppings to customize each pie.

5. The Ultimate Chocolate Cookbook: Martha Stewart’s Favorites
This cookbook compiles Martha Stewart’s favorite chocolate recipes, including
her beloved chocolate cream pie. It covers a broad spectrum from quick treats
to elaborate desserts, emphasizing quality ingredients and precise methods.
Readers will find inspiration for every chocolate craving.



6. Martha Stewart’s Baking Handbook: Pies, Cakes, and More
A comprehensive baking guide that features Martha Stewart’s chocolate cream
pie alongside other classic baked goods. The book provides foundational
baking skills, troubleshooting tips, and creative ideas for decorating and
serving. It’s ideal for bakers seeking reliable recipes and techniques.

7. Chocolate Bliss: Martha Stewart’s Decadent Desserts
Chocolate Bliss offers a rich selection of chocolate dessert recipes, with
the chocolate cream pie as a signature dish. The book celebrates the
indulgence of chocolate through various textures and flavors, and includes
Martha Stewart’s expert advice on baking and presentation. It’s a must-have
for chocolate lovers.

8. Martha Stewart’s Homestyle Pies: Comfort Food Classics
This book focuses on comforting, homemade pies, featuring Martha Stewart’s
chocolate cream pie recipe as a favorite family dessert. It emphasizes easy-
to-follow instructions and accessible ingredients, making it perfect for home
bakers. The book also includes tips on storage and serving.

9. The Chocolate Lover’s Pie Book by Martha Stewart
Dedicated entirely to pies that highlight chocolate, this book showcases
Martha Stewart’s chocolate cream pie along with other creative chocolate pie
recipes. It includes detailed guidance on crusts, fillings, and garnishes to
create pies with impressive flavor and texture. This book is an essential
resource for pie enthusiasts and chocolate aficionados alike.
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