
 

CHOCOLATE CREAM PIE 

INGREDIENTS: 

 

The Pie… 

• 1 unbaked pie crust  

• 6 oz Lily’s semi-sweet chocolate chips  

• ½ cup unsalted butter, room temp 

• 3 eggs, room temp 

• ¼ tsp. salt 

• ½ cup powdered Mesca Sweet 

• 1 tsp. chocolate extract ** 

• 1 tsp. instant espresso powder 

The Whipped Cream… 

• 1 ½ cups heavy whipping cream 

• 3 Tbsp. powdered Mesca Sweet 

• 1 tsp. vanilla extract 

INSTRUCTIONS: 

1. Preheat oven to 375F. 

2. Make indentations in bottom of pie crust with a fork to allow air to escape. Bake for 20 

minutes. 
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3. While the crust is in the oven, start on the pie filling. Melt the chocolate chips and butter in a 

saucepan on low heat, stirring in one direction to keep the two from splitting. Stir until 

combined, remove from heat and set aside.  

4. Beat eggs, salt, and ½ cup Mesca Sweet until light and fluffy (about 3 minutes). Fold in 1/3 

of the egg mixture along with the extract and espresso powder into the chocolate until well 

combined. Gently fold in the remaining egg mixture.  

5. Remove pie crust from oven and pour the chocolate filling into the crust, smoothing out the 

top.  

6. Turn heat down to 325F and bake about 25 minutes until the pie begins to puff and almost 

crack.  

7. Allow pie to cool for about an hour, then chill it in the fridge until completely cooled.  

8. Just before serving make the whipped cream by beating the cream, Mesca, and vanilla until 

stiff peaks form (about 2 minutes). Spread the whipped cream generously over the pie and 

top with shaved chocolate, rose petals, or whatever your heart desires. Serve it up and enjoy! 

NOTES: 

• Chocolate extract is pretty difficult to find, if your baking supply store 

doesn’t carry it, vanilla extract will work as well! They are both there to 

enhance the chocolate taste.  
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