
Mocha Pecan Pie

Crust:

80g (1/3 cup) butter

1 cup flour

3 Tbs iced water

Cut or rub butter into flour until it is the consistency of fine breadcrumbs. Sprinkle on water and toss gently until dough

begins to form a ball. Press together and let dough rest for 5 minutes in the fridge. Roll out on a floured board and line a 23cm pie dish. Preheat oven to 200 degrees C (400F).

Filling:

¾ cup sugar

3 large eggs

½ cup dark chocolate chips

2 Tbs butter

2 Tbs flour

½ cup maple or golden syrup

2 Tbs strong black coffee or coffee liqueur

1 cup lightly toasted pecan halves

In a food processor, blend together all ingredients except nuts. (Or melt together chocolate and butter, cool slightly and beat in other ingredients until smooth).

Add mixture to pecans and stir gently to coat nuts. Pour mixture into unbaked pie shell. Bake at 200C for 10 minutes, then reduce temperature to 180C (350F) and bake for a further 30 minutes, until set but still moist.

Cool completely before cutting.

Preparation and cooking time: 80-90 minutes plus cooling time

Serves: 8-12 (it is very rich)

