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Egg Custard Pie

Yield: 8 servings.

For the crust:
172 cups all-purpose flour, plus more for dusting
1 tablespoon granulated sugar
s teaspoon baking powder
2 teaspoon salt
1 stick unsalted butter, very cold, cut into small chunks
2 large eggs
1to 2 teaspoons water, very cold

For the custard:

5 large eggs, plus reserved egg yolk from crust

1 cup granulated sugar

. teaspoon kosher salt

2 teaspoons vanilla extract

172 cups heavy whipping cream
1 cup whole milk
s teaspoon ground nutmeg, plus more for sprinkling

For the crust: In a large bowl, whisk together flour, sugar,
baking powder, and salt until well combined.

Place mixture in the bowl of a food processor.

Gradually add cold butter and pulse until consistency
resembles peas. Add one egg and cold water; pulse until
dough holds together when pressed between fingers.

Turn out dough onto a lightly floured surface. Dough will be
slightly crumbly. Flatten into a disc, then wrap in plastic wrap.
Chill for 2 hours or up to overnight.

Remove dough from refrigerator and let rest for 2 to 3
minutes. Using a rolling pin, apply light pressure to the center
while rolling away from you. Rotate dough and continue until
crust is 2 to 3 inches wider than pie pan.

Carefully roll dough onto the rolling pin to transfer it into a
9-inch pie pan. Crimp the edges. Refrigerate until ready to bake.

Preheat oven to 375°.

Separate remaining egg; place yolk in one bowl and egg white
in another. Beat egg white, then lightly brush it onto dough.

Place the pie crust on the center rack of oven and par-bake
for 7 to 8 minutes.

Remove crust from oven and place on a wire rack to cool.

For the custard: In a large bowl, add the 5 eggs plus the
reserved yolk. Using an electric mixer on medium speed, beat
eggs until light and fluffy. Gradually add granulated sugar

and continue mixing for 1 minute. Add salt, vanilla extract,
heavy cream, whole milk, and nutmeg; continue mixing until
consistency is smooth.

Pour egg mixture into par-baked pie crust and sprinkle top
with ground nutmeg.

Bake for 35 to 45 minutes or until a knife inserted into the
center comes out clean. Remove pie from oven and cool on a
wire rack. Once the pie has cooled completely, loosely cover
with parchment paper and refrigerate for at least 4 hours
before serving.

Subscribe to the Our State Recipe Box newsletter and get recipes weekly.
Go to ourstate.com/newsletters
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