CRUNCHY SWEET POTATO PIE RECIPE FOR

CRUNCHY SWEET PoTATO PIE RECIPE

SWEET POTATO PIE IS A DELIGHTFUL DESSERT THAT HAS ITS ROOTS IN SOUTHERN CUISINE, CELEBRATED FOR ITS RICH FLAVOR
AND CREAMY TEXTURE. WHILE MANY RECIPES FOCUS ON THE SMOOTH AND VELVETY FILLING, THIS CRUNCHY SWEET POTATO PIE
RECIPE TAKES A UNIQUE TWIST BY INCORPORATING A DELIGHTFUL CRUNCH THAT ELEVATES THE TRADITIONAL PIE EXPERIENCE. IN
THIS ARTICLE, WE WILL EXPLORE THE INGREDIENTS, PREPARATION METHODS, AND TIPS TO CREATE A PIE THAT IS NOT ONLY
DELICIOUS BUT ALSO VISUALLY APPEALING.

INGREDIENTS

TO MAKE A CRUNCHY SWEET POTATO PIE, YOU WILL NEED THE FOLLOW!ING INGREDIENTS!

For THE Pie CrUST

- 1 V4 CUPS ALL-PURPOSE FLOUR

- Y% CUP UNSALTED BUTTER, CHILLED AND DICED
- V4 CUP GRANULATED SUGAR

- 1/4 TEASPOON SALT

- 4 To 5 TABLESPOONS ICE WATER

For THE SWEET POTATO FILLING

- 2 CUPS MASHED SWEET POTATOES (ABOUT 2 MEDIUM SWEET POTATOES)
- %, CUP GRANULATED SUGAR

- V6 CUP BROWN SUGAR, PACKED

- 1 TEASPOON VANILLA EXTRACT

- 1 TEASPOON GROUND CINNAMON

- V5 TEASPOON GROUND NUTMEG

- V5 TEASPOON SALT

- 3 LARGE EGGS

- 1 CUP EVAPORATED MILK

For THE CRUNCHY TOPPING

- 1 CUP CHOPPED PECANS OR WALNUTS

- V5 CUP GRANOLA (CHOOSE A VARIETY THAT INCLUDES NUTS AND SEEDS FOR ADDED TEXTURE)
- J4 CUP BROWN SUGAR

- V4 CUP MELTED BUTTER

- V5 TEASPOON GROUND CINNAMON

PREPARATION STEPS

LET’S BREAK DOWN THE PROCESS OF MAKING THIS DELICIOUS CRUNCHY SWEET POTATO PIE INTO MANAGEABLE STEPS.



1. PrepARE THE PiE CRUST

- IN A LARGE MIXING BOWL, COMBINE THE ALL-PURPOSE FLOUR, SUGAR, AND SALT.

- ADD THE DICED BUTTER INTO THE FLOUR MIXTURE. USING A PASTRY CUTTER OR YOUR FINGERS, WORK THE BUTTER INTO THE
FLOUR UNTIL THE MIXTURE RESEMBLES COARSE CRUMBS.

- GRADUALLY ADD ICE WATER, ONE TABLESPOON AT A TIME, MIXING UNTIL THE DOUGH COMES TOGETHER.

- SHAPE THE DOUGH INTO A DISK, WRAP IT IN PLASTIC WRAP, AND REFRIGERATE FOR AT LEAST 30 MINUTES.

2. Cook THE SWEET POTATOES

- WHILE THE DOUGH IS CHILLING, PEEL AND CHOP THE SWEET POTATOES INTO CUBES.
- BOIL THEM IN A LARGE POT OF SALTED WATER UNTIL TENDER, ABOUT 15-20 MINUTES. DRAIN AND LET COOL.
- ONCE COOLED, MASH THE SWEET POTATOES IN A BOWL UNTIL SMOOTH. MEASURE OUT 2 CUPS FOR THE FILLING.

3. MAKE THE SWEET POTATO FILLING

- PREHEAT YOUR oveN To 350°F (175°C).

- IN A LARGE MIXING BOWL, COMBINE THE MASHED SWEET POTATOES, GRANULATED SUGAR, BROWN SUGAR, VANILLA EXTRACT,
GROUND CINNAMON, GROUND NUTMEG, AND SALT. MiX UNTIL WELL COMBINED.

- ADD THE EGGS ONE AT A TIME, MIXING AFTER EACH ADDITION UNTIL FULLY INCORPORATED.

- FINALLY, STIR IN THE EVAPORATED MILK UNTIL THE MIXTURE IS SMOOTH AND CREAMY.

4. ASSEMBLE THE PIE

- ROLL OUT THE CHILLED PIE CRUST ON A FLOURED SURFACE TO FIT A 9-INCH PIE DISH. PLACE THE CRUST INTO THE DISH AND
TRIM ANY EXCESS DOUGH.
- POUR THE SWEET POTATO FILLING INTO THE PREPARED CRUST, SMOOTHING THE TOP WITH A SPATULA.

5. PrepARE THE CRUNCHY TOPPING

- IN A SEPARATE BOWL, COMBINE THE CHOPPED PECANS OR WALNUTS, GRANOLA, BROWN SUGAR, MELTED BUTTER, AND GROUND
CINNAMON. MIX UNTIL THE NUTS AND GRANOLA ARE WELL COATED.
- SPRINKLE THE CRUNCHY TOPPING EVENLY OVER THE SWEET POTATO FILLING.

6. BAKE THE PIE

- PLACE THE ASSEMBLED PIE IN THE PREHEATED OVEN AND BAKE FOR 45-50 MINUTES, OR UNTIL THE FILLING IS SET AND THE
TOPPING IS GOLDEN BROWN.

- To CHECK IF THE FILLING IS DONE, INSERT A TOOTHPICK INTO THE CENTER; IT SHOULD COME OUT CLEAN OR WITH A FEW MOIST
CRUMBS.

- ONCE BAKED, REMOVE THE PIE FROM THE OVEN AND LET IT COOL ON A WIRE RACK FOR AT LEAST AN HOUR BEFORE SERVING.

SERVING SUGGESTIONS

THIS CRUNCHY SWEET POTATO PIE CAN BE ENJOYED IN VARIOUS WAYS, MAKING IT A VERSATILE DESSERT FOR ANY OCCASION.
HERE ARE SOME SERVING SUGGESTIONS:

- WiITH WHIPPED CREAM: A DOLLOP OF FRESHLY WHIPPED CREAM ON TOP OF EACH SLICE ADDS A DELIGHTFUL CREAMINESS THAT
COMPLEMENTS THE CRUNCHY TOPPING.

- ALA MODE: SERVE WARM SLICES WITH A SCOOP OF VANILLA ICE CREAM FOR A CLASSIC DESSERT EXPERIENCE.

- GARNISHED WITH NUTS: SPRINKLE SOME ADDITIONAL CHOPPED NUTS ON TOP TO ENHANCE THE CRUNCHY TEXTURE.



- Spicep CARAMEL SAUCE: DRIZZLE SPICED CARAMEL SAUCE OVER THE PIE FOR AN EXTRA LAYER OF FLAVOR.

STORrRAGE TIPS

ToO MAINTAIN THE PIE'S FRESHNESS, CONSIDER THE FOLLOWING STORAGE TIPS!:

- REFRIGERATION: STORE ANY LEFTOVER PIE IN THE REFRIGERATOR, COVERED WITH PLASTIC WRAP OR IN AN AIRTIGHT
CONTAINER. |T WILL LAST FOR UP TO 4-5 DAYS.

- FREEZING: IF YOU WANT TO PREPARE THE PIE AHEAD OF TIME, YOU CAN FREEZE IT BEFORE BAKING. W/RAP IT TIGHTLY IN PLASTIC
WRAP AND THEN IN ALUMINUM FOIL. WW/HEN READY TO BAKE, DO NOT THAW SIMPLY ADD AN ADDITIONAL 10-18 MINUTES TO
THE BAKING TIME.

- LEFTOVER TOPPING: IF YOU HAVE LEFTOVER CRUNCHY TOPPING, STORE IT IN AN AIRTIGHT CONTAINER AT ROOM TEMPERATURE
FOR UP TO A WEEK. [T CAN BE USED AS A TOPPING FOR YOGURT OR OATMEAL.

TIPS FOR SUCCESS

T O ENSURE YOUR CRUNCHY SWEET POTATO PIE TURNS OUT PERFECTLY, KEEP THESE TIPS IN MIND:

- CHOOSE THE RIGHT SWEET POTATOES: LOOK FOR FIRM, SMOOTH SWEET POTATOES WITHOUT BLEMISHES. THE ORANGE-
FLESHED VARIETY IS THE BEST CHOICE FOR SWEETNESS AND FLAVOR.

- Avolb OVERMIXING THE FILLING: W/HEN COMBINING THE FILLING INGREDIENTS, MIX JUST UNTIL SMOOTH TO PREVENT THE PIE
FROM BECOMING TOUGH.

- MONITOR THE TOPPING: KEEP AN EYE ON THE CRUNCHY TOPPING DURING THE LAST FEW MINUTES OF BAKING TO PREVENT IT
FROM BURNING. |F IT BROWNS TOO QUICKLY, COVER THE PIE LOOSELY WITH ALUMINUM FOIL.

- LeT IT CooL: ALLOW THE PIE TO COOL COMPLETELY BEFORE SLICING. THIS HELPS THE FILLING SET PROPERLY, MAKING IT
EASIER TO CUT CLEAN SLICES.

CoNcLUSION

THIS CRUNCHY SWEET POTATO PIE RECIPE IS A DELIGHTFUL TWIST ON A CLASSIC DESSERT THAT BRINGS TOGETHER THE
NATURAL SWEETNESS OF SWEET POTATOES WITH A CRUNCHY TOPPING THAT ADDS TEXTURE AND FLAVOR. WHETHER IT'S FOR
A HOLIDAY GATHERING, A FAMILY DINNER, OR A SIMPLE WEEKNIGHT TREAT, THIS PIE IS SURE TO IMPRESS. BY FOLLOWING THE
STEPS AND TIPS PROVIDED, YOU'LL CREATE A DESSERT THAT NOT ONLY TASTES AMAZING BUT ALSO LOOKS STUNNING ON YOUR
TABLE. ENJOY THE DELICIOUSNESS AND THE COMPLIMENTS THAT COME YOUR WAY!

FREQUENTLY AskeD QUESTIONS

\WWHAT ARE THE KEY INGREDIENTS FOR A CRUNCHY SWEET POTATO PIE?

THE KEY INGREDIENTS INCLUDE SWEET POTATOES, SUGAR, BUTTER, EGGS, VANILLA EXTRACT, CINNAMON, NUTMEG, AND A
CRUNCHY TOPPING LIKE PECANS OR OAT CRUMBLE.

How CAN | MAKE THE CRUST FOR MY CRUNCHY SWEET POTATO PIE?

YOU CAN MAKE A SIMPLE CRUST USING FLOUR, BUTTER, SUGAR, AND A PINCH OF SALT. MiX THE INGREDIENTS, PRESS THE DOUGH
INTO A PIE PAN, AND PRE-BAKE IT FOR ABOUT 10 MINUTES BEFORE ADDING THE FILLING.



\WHAT IS THE BEST WAY TO ENSURE MY SWEET POTATO PIE IS CRUNCHY ON TOP?

TO ACHIEVE A CRUNCHY TOPPING, SPRINKLE A MIXTURE OF CRUSHED PECANS, OATS, BROWN SUGAR, AND MELTED BUTTER OVER
THE PIE BEFORE BAKING. THIS WILL CREATE A DELIGHTFUL CRUNCH.

CAN | USE CANNED SWEET POTATOES FOR MY PIE RECIPE?

YES, YOU CAN USE CANNED SWEET POTATOES FOR CONVENIENCE._JUST MAKE SURE TO DRAIN THEM WELL AND MASH
THOROUGHLY TO AVOID EXCESS MOISTURE IN YOUR PIE.

W/HAT SPICES ENHANCE THE FLAVOR OF A SWEET POTATO PIE?

COMMON SPICES THAT ENHANCE SWEET POTATO PIE INCLUDE CINNAMON, NUTMEG, GINGER, AND ALLSPICE. THESE SPICES ADD
\WARMTH AND DEPTH TO THE FLAVOR.

How LONG SHOULD | BAKE MY SWEET POTATO PIE FOR THE BEST TEXTURE?

BAKE YOUR SWEET POTATO PIE AT 350°F (175°C) For ABOUT 45-60 MINUTES, OR UNTIL THE FILLING IS SET AND THE
CRUST IS GOLDEN BROWN.

IS THERE A WAY TO MAKE MY SWEET POTATO PIE HEALTHIER?

YOU CAN MAKE YOUR SWEET POTATO PIE HEALTHIER BY USING WHOLE WHEAT FLOUR FOR THE CRUST, REDUCING THE SUGAR,
AND SUBSTITUTING GREEK YOGURT FOR SOME OF THE BUTTER IN THE FILLING.
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