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USS North Carolina
L L
Pumpkin Pie
Yield: 8 servings.
2 cups flour
1 cup shortening
2 cup cold water
1 tablespoon salt
2 cups pumpkin
% cup evaporated milk
% cup re-hydrated milk powder
2 large eggs
1 cup sugar
1 tablespoon cornstarch
1 teaspoon cinnamon
. teaspoon ginger

A teaspoon nutmeg
. teaspoon salt

Preheat oven to 450°.

Combine flour and salt. Using a butter knife or fork, cut Bake crust for 12 minutes.
small amounts of shortening into the flour, until the flour
is crumbly. Add water, work to incorporate but do not Mix dry ingredients: cornstarch, cinnamon, ginger, nutmeg,
overwork. salt. Re-hydrate % cup worth of milk powder (If you can’t
find powdered milk, double the amount of evaporated milk.).
Wrap dough in plastic, refrigerate for four hours (or Beat the eggs in a large bowl. Stir in pumpkin. Add sugar and
overnight). Makes enough for two pie crusts and can be spices. Slowly incorporate milk. Blend well.
frozen.
Preheat oven to 425°. Pour filling into baked pie crust. Bake
Roll dough out on clean, lightly floured surface. Cut a for 15 minutes.
circle dough slightly larger than a nine-inch pie tin. Use a
spatula or butter knife to lift the dough and set it into the Lower temperature to 350°. Bake for 40-50 minutes. A knife
tin. You can use scraps of dough to build the edge of the or toothpick should come out of the filling clean.
crust.

Allow to cool for two hours.
Using a fork, mark the rim of the crust and poke holes in
the bottom of the crust.

If you have pie weights, use them to keep the bottom from
rising. If not, butter one side of a piece of foil. Place the
foil butter-side down and fill with beans or rice.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-eats

ORIGINAL RECIPE BY USS NORTH CAROLINA/ ILLUSTRATION BY KYLE T. WEBSTER
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Pecan Bourbon Pie

Yield: 8 servings.
1 unbaked refrigerated pie crust
4 eggs, lightly beaten
1 cup granulated sugar
Y2 cup light corn syrup
2 cup dark corn syrup
3 cup unsalted butter, melted
4 tablespoons bourbon
1 teaspoon vanilla extract
1 teaspoon salt
1 cup coarsely chopped pecans
2 cup pecan halves

Preheat oven to 375°. Place pie crust in pie pan and crimp
the edges to form a decorative edge. Mix together eggs,
sugar, corn syrups, butter, bourbon, vanilla, and salt until well
blended.

Prick the sides and bottom of the pie shell with a fork. Spread
the chopped pecans on the bottom and pour the egg mixture
over them. Place pecan halves on top of egg mixture, forming
a circle inside the edge of the pie crust.

Bake for 35 to 45 minutes, until just set around the edges but
still slightly loose in the center. Place on a rack to cool slightly.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-eats

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPH BY MATT HULSMAN
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Sweet Potato Pie Casserole

Yield: 2 pies.

2 (29-ounce) cans sweet potatoes, mashed
(or bake 3-4 sweet potatoes until tender,
allow to cool, then peel and mash;
measure out 3% cups)

% cup sugar

1 teaspoon salt

. teaspoon cinnamon

s cup butter, melted

2 cup whole milk

2 eggs

2 teaspoons vanilla extract

1 teaspoon orange extract

2 deep-dish pie shells, baked

1% cups packed brown sugar

%: cup butter, softened

7 cup all-purpose flour

2 cups chopped pecans

Preheat oven to 350°. Combine sweet potatoes, sugar,
salt, cinnamon, % cup melted butter, milk, eggs, and vanilla
and orange extracts. Mix well. Spoon mixture into baked
pie shells.

Combine brown sugar, remaining % cup butter, flour, and
pecans in a small bowl; mix well. Top each pie with pecan
mixture. Bake for 45 to 50 minutes or until pies are set.

Subscribe to the Our State Eats newsletter and get recipes weekly.

€) Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY LYNN WELLS
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Mama Dip’s Sweet Potato Pie

Yield: 8 servings.

1”2 pounds sweet potatoes Wash the sweet potatoes and place them in a pot, covered
1% sticks of butter or margarine, softened with water. Bring to boil.

2 cupssugar

3 P bg When the potatoes are soft (after about 45 minutes), drain,
: €99s eate.n cool, and peel. Using a fork or potato masher, mash the

/2 teaspoon ginger potatoes in a large bowl along with the butter and sugar,

/. teaspoon nutmeg combining well. Add eggs. Stir in the spices, vanilla, and milk.
. teaspoon ground cloves

Pinch of salt Pour into the pie shell.

;I teaspoon vanilla extract Bake in a 375° oven for 45 minutes or until the center is firm.
2 cup milk

1 unbaked 9-inch pie shell (recipes makes

enough batter for two pies)

Subscribe to the Our State Eats newsletter and get recipes weekly.
Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY MILDRED “MAMA DIP” COTTON COUNCIL
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Chocolate Walnut Pie

Yield: 8 servings.
1 cup light corn syrup
" cup granulated sugar
" cup unsalted butter
ounces (1 cup) semisweet chocolate morsels

teaspoon vanilla extract

8
3 large eggs
1
1 unbaked deep-dish pie shell
1

cup chopped walnuts

Preheat oven to 325°. In a saucepan over medium heat,
combine corn syrup, sugar, and butter, stirring constantly
until sugar dissolves and butter melts. Remove from heat and
whisk in chocolate, stirring until chocolate dissolves. Let sit
for 10 minutes.

In a mixing bowl, beat eggs with a fork until well blended.
Slowly add beaten eggs to chocolate mixture, whisking con-
stantly. Stir in vanilla.

Pour mixture into pie shell; sprinkle top with walnuts. Bake
for 45 minutes to 1 hour or until crust is golden brown and
pie is set. The center should be slightly jiggly. Allow pie to

cool on counter for 30 minutes before cutting.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPH BY MATT HULSMAN
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Blanchard’s

Peanut Pie
Yield: 6 to 8 servings.

20 Ritz Crackers, rolled out fine
1 cup of sugar

% cup of chopped peanuts

3 egg whites, beaten

s teaspoon cream of tartar

1 teaspoon vanilla

In a medium bowl, mix Ritz Crackers,
cup of sugar, and chopped peanuts.

Fold this mixture into the following:
egg whites, cream of tartar, /2 cup of
sugar, vanilla.

Bake in pie-tin for 20 minutes at 350°.
Let cool. Top with whipped cream and

grated bitter chocolate.

Refrigerate 3 to 4 hours before serving.

%

Subscribe to the Our State Eats newsletter and get recipes weekly.

Go to ourstate.com/os-newsletters

RECIPE COURTESY OF HELEN ODOM, A FORMER BLANCHARD RESTAURANT REGULAR



Our State

cats

Published in the August 2021 issue of Our State

Foster’s Market

Peanut Butter Pie
Yield: 8 to 10 servings.

CRUST:
1 prebaked 9-inch Black Bottom
Cookie Crust with 1/4 cup ground peanuts (recipe below)

CHOCOLATE GANACHE LAYER:
1 cup semisweet chocolate chips or 6 ounces
bittersweet chocolate, chopped
% cup heavy cream

PEANUT BUTTER LAYER:
6 ounces cream cheese, softened
% cup creamy peanut butter, softened
% cup sweetened condensed milk
1 teaspoon pure vanilla extract
2 cups heavy cream

TOPPING:
1 teaspoon pure vanilla extract
2 cups whipped cream, reserved from
the peanut butter layer
Ya cup toasted peanuts
2 tablespoons ganache, reserved from the ganache layer

For the chocolate ganache layer: Place the chocolate in a
large bowl. Place the cream in a small saucepan and bring

to a boil. Pour the hot cream over the chocolate, stirring
until the chocolate melts and the mixture is fully combined
and smooth. Set aside 2 tablespoons of the ganache for the
topping. Let the remaining ganache cool slightly, then pour
it into the cookie crust and refrigerate for about 30 minutes,
until firm.

For the peanut butter layer: Cream the cream cheese
and peanut butter in a large bowl with an electric mixer
or wooden spoon. Add the condensed milk and beat until
thoroughly blended. Add the vanilla and stir to mix.

In a separate bowl, use an electric mixer to whip the cream into
soft peaks. Set aside half of the whipped cream for the topping
and gently fold the remaining half into the peanut butter
mixture. When the ganache is completely firm, spoon the
peanut butter mixture on top of the chilled ganache, spread
evenly, and refrigerate for about 1 hour, until firm. You can
refrigerate the pie overnight or up to several days at this point.

For the topping: Fold the vanilla into the reserved whipped
cream. Using a spatula or pastry bag, evenly spread or pipe
the whipped cream over the pie and sprinkle with peanuts.

Gently reheat the reserved ganache in the microwave for
about 10 seconds, until soft enough to pour. Cool slightly and
drizzle the ganache over the pie. Chill until ready to serve.

Black Bottom Cookie Crust

Yield: 1(9-inch) piecrust.

172 cups Oreo cookie crumbs (from 6 ounces cookies)
2 tablespoons sugar
Pinch of kosher salt

4 tablespoons (% stick) unsalted butter, melted

Preheat oven to 350°. Combine the cookie crumbs, sugar,
and salt in a large bowl and stir to mix. Pour in the butter
and stir to combine, moistening all the crumbs. Spread the
mixture in a pie pan, evenly pressing it over the bottom and
up the sides of the pan to create a crust. Bake for 8 to 10
minutes, until slightly firm. Remove from oven and let cool;
crust will firm as it cools.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

RECIPE PROVIDED BY FOSTER’S MARKET / PHOTOGRAPHY BY ALEX BOERNER



Our State

Cd

S

Published in the August 2014 issue of Our State

Pepsi & Peanuts Pie

Yield: 1(9-inch) pie.

For the pie:
2 eggs, beaten
A cup creamy peanut butter
2 cup light brown sugar
1 heaping tablespoon corn meal
% cups Pepsi syrup (see below)
3 tablespoons butter, melted but not hot
1 teaspoon vanilla extract
1 cup salted Lance peanuts
1 (9-inch) pie crust (unbaked)

For the Pepsi syrup:
1 cup sugar
1 cup Pepsi
Ya teaspoon cream of tartar
Pinch of salt

Preheat oven to 350°. Prepare Pepsi syrup first, then set
aside to cool as you prepare the pie filling.

For the Pepsi syrup: Place all syrup ingredients in a small
saucepan and bring to a rapid boil over medium-high heat,
stirring constantly until sugar is dissolved. Reduce heat

to a simmer and cover pot for 3 minutes. Uncover and let
mixture reduce down and thicken, stirring often, for about
15-20 minutes. Syrup will start to foam a bit on top when it
thickens down.

For the pie: Place eggs in a large mixing bowl and beat

well until creamy and smooth. Add peanut butter, light
brown sugar, and corn meal. Stir well to combine. Stir in the
cooled Pepsi syrup. Add melted and cooled butter, stirring
constantly. Add vanilla extract. Fold peanuts into mixture.

Pour filling into an unbaked, flour-and-sugar-dusted pie crust.
Place pie on wire rack and bake in the center rack of the
oven for 35-45 minutes, or until set. When done, you should
be able to gently press down on the center and it will spring
back up.

Place pie on wire rack to cool completely before serving.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY STEVE GORDON
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Angus Barn’s
Chocolate Chess Pie

Yield: 8 servings.
unbaked pie shell
stick of butter

(1 ounce) bakers semi-sweet chocolate baking squares

eggs, beaten
teaspoon vanilla

1
1
2
1 cup sugar
2
1
1 dashsalt

Melt butter and chocolate.

Mix with other ingredients which have been blended

together.

Pour into a pie shell and bake 35 minutes (no longer) at 350°.

Top with whipped cream.

Subscribe to the Our State Eats newsletter and get recipes weekly.
Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY EMMA LAPERRUQUE
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Chocolate Pie

Yield: 1 pie.
FOR THE PIE:
%: cup granulated sugar
3 tablespoons cocoa
2% tablespoons cornstarch
Y teaspoon salt
172 cups milk
2 eggyolks
1 teaspoon vanilla
1 8-inch pastry pie crust, baked

FOR THE MERINGUE:
2 egg whites
4 tablespoons sugar
s teaspoon cream of tartar

For the chocolate pie: Mix first 5 ingredients in a quart pan.
Stir constantly over medium heat until mixture thickens
and boils. Mix small amount into beaten egg yolks, then
blend into mixture in pan, boil, and stir for 2 minutes. Re-
move from heat. Add vanilla. Mix well. Pour into crust.

For the meringue topping: Beat all ingredients together
until stiff peaks form. Spread on top of pie while filling is
hot. Bake at 325° until meringue is set and golden.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-eats

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPH BY MATT HULSMAN
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Apple Pie

4 cups fresh apples, peeled and sliced

1% cups sugar

3 tablespoons flour

/. teaspoon cinnamon

Ya teaspoon nutmeg

s teaspoon salt

3 tablespoons butter

Top and bottom pie crust to fit a 10-inch pie pan

In a large mixing bowl, mix dry ingredients. Toss the apples

in the dry ingredients, and layer in a pie pan that already has
a bottom crust. Sprinkle the remainder of the sugar mixture
over the apples, and dot the apples with slices of the butter.
Next, cover the pie with a top crust, and cut a couple of slits
in the crust. Sprinkle about a teaspoon of white sugar on top
of the crust for a browning effect. Bake for 45 to 50 minutes
in a 350° oven, or until the top is golden.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

RECIPE BY COMMUNITY COOKBOOK SERIES
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Fried Apple Pies

Yield: 12 servings.
. stick unsalted butter
3 tablespoons brown sugar
2 cups Granny Smith apples, peeled,
cored, and chopped (about 2-3
apples, depending on size)
2 tablespoons lemon juice
s teaspoon salt
YA teaspoon ground nutmeg
. teaspoon ground cinnamon
1 egg yolk
% cup ice water
1 package (2 crusts) premade piecrust
2 cup all-purpose flour
2 cups vegetable oil, for frying
Powdered sugar or granulated sugar,
for dusting (optional)

In a saucepan, melt the butter and brown sugar together;
add chopped apples, lemon juice, and salt. Simmer
covered, over medium heat, for 15 to 20 minutes. Remove
from heat and stir in nutmeg and cinnamon. Set aside to
cool.

Mix egg yolk with ice water and set aside.

Place premade piecrust onto a floured surface and sprinkle
more flour on top, working it into the dough. Roll out to
about %-inch thickness and cut into 6-inch circles. Place 2
teaspoons of the cooled filling in the center of each round.
Lightly brush the edges of the dough with the egg wash,
fold over, and gently press down on the edges and the fill-
ing. Seal the edges with the tines of a fork. Place the pies
in a single layer onto a plate that has been lightly sprinkled
with flour and refrigerate for 15 minutes.

In a skillet or Dutch oven, heat oil to 375°. Carefully drop
2 to 3 pies at a time into hot oil to avoid a drop in tem-
perature. Fry for about 3 minutes or until pies turn golden
brown on both sides. Use tongs to remove pies from the
skillet, drain on paper towels, and sprinkle with granulated
sugar or dust with powdered sugar,

if desired.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-eats

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPH BY MATT HULSMAN
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Apple Cider Caramel Dumpling Pie

. gallon apple cider

6 flavorful fall apples

A couple tablespoons raisins or dried cranberries
(plump in brandy, if you like)

s cup cider syrup (or a good drizzle of honey)

2 tablespoons brown sugar

Cinnamon if you must, but this pie sings best without

1 tablespoon butter

Splash of apple brandy, cider, or water

Piecrust for a 9-inch pie (homemade is best!)

Cream or milk (for brushing crust)

Granulated sugar (for sprinkling on crust)

For the syrup: Pour cider into a heavy-bottomed pot and
slowly simmer about 30 to 45 minutes, uncovered, until
reduced to about 1 cup. Watch carefully at the end so it
doesn’t scorch. Can be stored in freezer for up to a year.

For the pie: Preheat oven to 400°. You will need one good,
firm apple per person. Peel and core the apples and place
them in a 9-inch pie plate.

Into each apple hole, poke a bit of dried fruit. Drizzle apples
with cider syrup, sprinkle with brown sugar (and cinnamon,
if using), then dot with butter. Add a glug (a couple of
tablespoons) of apple brandy, water, or cider to bottom of
baking dish. Top pie with crust and crimp edges, anchoring
dough well to edges of pie plate. Poke a hole through the
dough over the center of each apple. Brush the top with
cream or milk and sprinkle with granulated sugar.

To bake, place in bottom third of oven. After 10 minutes,

reduce heat to 375° and bake until innards bubble and crust is
golden brown, about 30 minutes depending on size of apples.

Cover with foil if browning too quickly.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN
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Barb’s Butter Piecrust

2%: cups unbleached
all-purpose flour

Scant teaspoon fine sea salt

8 ounces (2 sticks) cold
unsalted butter

About 1% teaspoons lemon juice
or cider vinegar stirred into
"2 cup ice-cold water
(plus more as needed)

In a bowl, combine flour and salt. Cut
the butter into %-inch cubes and
divide into two piles. Add one pile to
your flour mixture and blend quickly

with fingertips until it’s the texture of
cornmeal. (Pop into freezer a minute
if your mixture is not cold to touch.)
Add the other pile of butter cubes. Use
a pastry cutter or fingertips to cut the
butter into the flour until the fat is the
size of peas. Combine the lemon juice
or vinegar with the water and sprinkle
enough of the liquid into your flour
mixture that a little of the dough holds
together when pressed. Look for moist
crumbs.

The Schmear, or fraisage, for extra
flakiness (entirely optional): This step
only works if your butter is still cold; if

not, freeze dough for a few minutes.
Toss the cold dough pieces onto the
counter and divide into two piles. Take
the first pile of crumbs and make a line
across the bottom of your board. Using
the heel of your hand, schmear the
crumbs across the board and then stack
the flattened smears. Form into a patty,
wrap in plastic wrap, and refrigerate
overnight or up to three days. Repeat
with the second pile of crumbs.

Skip the Schmear? Divide your
moistened dough into two piles and
wrap each in plastic wrap. Flatten your
packets lightly with a rolling pin.

Subscribe to the Our State Eats newsletter and get recipes weekly.

€) Go to ourstate.com/os-newsletters

ORIGINAL RECIPE BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN
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Peanut Butter Pie

Yield: 6 servings.

172 cups granulated sugar
4 tablespoons unsalted butter, melted and cooled

2 large eggs, beaten

3% tablespoons creamy peanut butter
1/: teaspoons vanilla extract
2 cup evaporated milk
1 unbaked deep-dish pie shell
Whipped topping (optional)
Peanuts, chopped (optional)

Preheat oven to 350°.

In a large bowl, mix sugar, butter, eggs, peanut butter, vanilla,
and milk until well blended. Pour mixture into pie shell and

bake for 50 to 55 minutes or until crust is golden brown.
Remove pie from oven and set on a cooling rack for at least 1
hour before serving. Serve with whipped topping and peanuts

(optional).

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

RECIPE ADAPTED BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN
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Pecan Pie

Yield: 6 servings.

7 cup light brown sugar
% cup Karo dark corn syrup

3 large eggs

s cup salted butter, melted and cooled
2% cups pecans, chopped
1 teaspoon vanilla extract

. teaspoon salt
1 unbaked pie shell

Vanilla ice cream (optional)

Preheat oven to 350°.

In a large bowl, mix sugar, syrup, eggs, butter, pecans, vanilla,
and salt until well combined. Pour mixture into pie shell.
Place pie onto a baking sheet and bake for 50 to 55 minutes
or until filling is set and crust is golden brown. Serve with

vanilla ice cream (optional).

Subscribe to the Our State Eats newsletter and get recipes weekly.
Go to ourstate.com/os-newsletters

RECIPE ADAPTED BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN
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Chess Pie

Yield: 6 servings.

cup light brown sugar

large eggs

tablespoons salted butter, melted
tablespoons heavy cream
teaspoon vanilla extract
tablespoons cornmeal

tablespoon all-purpose flour
tablespoon apple cider vinegar

- m N aWw A Ao

unbaked pie shell
Preheat oven to 350°.

In a large bowl using an electric mixer, beat sugar, eggs,
butter, cream, and vanilla for 2 to 3 minutes. Add cornmeal,
flour, and apple cider vinegar; mix well. Pour mixture into the
pie shell. Bake for 45 to 55 minutes or until the center jiggles
slightly. Let pie cool on a wire rack for 1 hour before serving.

Subscribe to the Our State Eats newsletter and get recipes weekly.
Go to ourstate.com/os-newsletters

RECIPE ADAPTED BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN
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Log Cabin Chicken Pie

Yield: 6 servings.

For the crust:
2 cups all-purpose flour
1 teaspoon salt
% cup shortening
1 large egg, slightly beaten
1 tablespoon white vinegar
1to 3 tablespoons whole milk

For the filling:
3 tablespoons all-purpose flour
Y cup water
172 cups chicken stock
. teaspoon salt

Gradually add milk until the crust is moist enough to hold
together. Form dough into a ball and place on floured cutting
board. Roll dough into a 12-inch circle. Place dough into a 10-
inch pie pan. Fold edge of dough to form a standing rim.

. teaspoon ground black pepper
3 cups chicken, cooked and diced

For the topping:

8 slices white bread, toasted For the filling: Whisk together flour and water. Add to a
skillet over medium heat. Add chicken stock, salt, and pepper,
stirring until sauce thickens. Add chicken and stir. Pour filling
into unbaked piecrust.

1 medium yellow onion, grated
2 teaspoon salt
2 teaspoon ground black pepper

7. teaspoon poultry seasoning For the topping: Tear toast into pieces and place in a food
1 cup chicken stock, heated processor. Pulse until it resembles sand with some larger
pieces. Place crumbs into a mixing bowl. Add onion, salt,
Preheat oven to 425°. pepper, and poultry seasoning, and toss until well combined.
For the crust: In a large mixing bowl, sift together flour and Add hot chicken stock to bread crumb mixture and toss with a
salt. Cut in shortening with 2 forks or a pastry cutter. fork. Spread topping evenly over filling.

In a separate bowl, mix together the egg and vinegar. Add egg  Bake for 40 to 45 minutes or until topping is golden brown.
mixture to flour mixture and toss lightly. Let pie rest for 10 minutes before serving.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-newsletters

RECIPE ADAPTED BY LYNN WELLS / PHOTOGRAPHY BY MATT HULSMAN
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