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Chocolate Midnight Pie
Recipe courtesy: King Arthur Flour

Ingredients:

Crust:
1¼ cups all-purpose flour
¼ cup confectioner sugar
Heaping ¼ tsp salt
6 tbs cold, unsalted butter
¼ tsp espresso powder
3 to 5 tbs milk or cream (I used whipping cream)

Filling:
¼ cup unsalted butter
1½ cups granulated sugar
¼ tsp salt
4 large eggs, room temperature
¼ cup Dutch process cocoa
2 tbs strong brew coffee

1 tbs cold milk or whipping cream
1 tsp vanilla extract
1 tsp espresso powder
2 tbs yellow or white cornmeal
2/3 cup semisweet or bittersweet chocolate chips

Preparation:
Crust:
Mix in together, all-purpose flour, sugar and salt.  Cut in cold butter into the dry ingredients
using pastry cutter or a fork, until it resembles coarse peas size crumbles.  In a small bowl,
dissolve espresso powder with a tablespoon of milk.  Drizzle the espresso powder into the crust
mixture, and add more milk as necessary.  I only used additional 3 tbs of milk.  Form the dough
into a ball, wrap in plastic wrap tightly, and keep in the refrigerator for at least an hour.

Pie:
Preheat the oven to 350F.  Remove the dough out of the refrigerator; let it sit for 15 to 30
minutes before rolling it out to a pie pan.  Put the pie crust back into the refrigerator while you
work on the filling.
In a food processor, combine corn meal, espresso powder, and chocolate chips, set aside.
Cream together butter, sugar, and salt until soft.
Add the eggs one at a time using low speed, scraping the side of the bowl before adding the
next egg.  Do not overbeat. 
Add in the cocoa powder, coffee, milk, vanilla, and the chocolate chips mixture.
Pour batter into the crust, bake for 45 minutes, until the internal temperature reach 165F. 
Cover the crust after 20 minutes baking. 
Let it completely cool to room temperature, then cover and refrigerate overnight.
Serve with whip cream or vanilla ice cream.
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