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FRENCH SILK PIE

Bittersweet chocolate and Dutch-process
cocoa meld with a shot of fresh brewed
coffee to give an ultra-rich flavor to this
creamy French silk pie. A frothy meringue
is the secret to lightening the brown sugar-
sweetened filling.

Servings: 10 servings

Total Time: 4 1/4 hours (including chill-
ing time)

Ease of Preparation: Moderate

Health: Healthy Weight, Heart Healthy,
Low Sodium, Low Cholesterol, Low Sat
Fat, Low Calorie

Ingredients:

Crust

30 chocolate wafers (see Tip)

2 tablespoons chopped pitted dates

2 tablespoons water

1-tablespoon canola oil

Filling

1 tablespoon brewed coffee

1-tablespoon water

1 1/2 teaspoons unflavored gelatin

1 large egg

1/2-cup low-fat milk

8 tablespoons packed light brown sugar,
divided

1/3 cup unsweetened cocoa powder, prefer-
ably Dutch-process

2 ounces bittersweet chocolate, chopped

1 1/2 teaspoons vanilla extract

2 tablespoons dried egg whites (see In-
gredient Note), reconstituted according to
package directions

1/2-teaspoon cream of tartar

Steps:

1: Preheat oven to 325°F. Coat a 9-inch
deep-dish pie pan with cooking spray.

2: To prepare crust: Combine chocolate
wafers and dates in a food processor; process
until finely chopped. Add water and oil and
process until moistened. Press into the bottom
and sides of the prepared pan.

3: Bake until crisp, about
10 minutes. Cool completely
on a wire rack.

4: To prepare filling &
garnish: Combine coffee
and water in a small bowl.
Sprinkle gelatin on top and
set aside to soften.

5: Whisk egg, milk, 3
tablespoons brown sugar and
cocoa in a small saucepan
until smooth. Cook over
low heat, whisking con-
stantly, until thickened and
an instant-read thermom-
eter registers 160°F, 5 to
7 minutes. Do not let the
mixture come to a simmer.
Remove from the heat. Add
the reserved gelatin mixture;
stir until dissolved. Add
chocolate and vanilla, stir-
ring until melted. Set aside to cool to room
temperature, about 30 minutes.

6: Beat reconstituted egg whites and cream
of tartar in a large bowl with an electric
mixer on low speed until frothy. Increase
speed to high and beat until soft peaks form.
Gradually add the remaining 5 tablespoons
brown sugar, beating until the meringue is
smooth and glossy.

7: Whisk one-fourth of the meringue into
the cooled chocolate mixture until smooth.
Scrape the chocolate mixture into the remain-
ing meringue and fold in with a whisk. Spoon
the filling into the crust and chill, uncovered,
until set, about 3 hours.

Nutrition: (Per serving)

Calories — 172

Carbohydrates — 29

Fat - 6

Saturated Fat — 1

Monounsaturated Fat — 1

Protein — 4

Cholesterol — 22

Dietary Fiber — 2

Potassium — 106

Sodium — 88

Cover and refrigerate for up to 2 days.
| Equipment: 9-inch deep-dish pie pan
Tip: Many commercial cookies and wafers
contain partially hydrogenated oil, a source
of trans-fatty acids. Look for brands made
without these oils, such as Newman’s Own
Organics and Mi-Del, which fortunately are
every bit as tasty. Find them in the natural
foods section of large supermarkets.

Ingredient Note: Dried egg whites are
pasteurized—a wise choice when making
meringue toppings that may not reach 160°F
(the temperature at which eggs are considered
“safe”). You’ll find them in the baking or
natural foods section of most supermarkets.
Reconstitute according to package directions.

Content provided by EatinWell. Courtesy
of Arcamax.com. ®
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DELIVERY IN LIMITED AREA AT BOTH LOCATIONS
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’ Manhattan Beach Dining Destinations

Barbecue
Joey's Smokin’ BBQ: 3564 N. ScPu]vcda Blvd. 310-563-9072

California-Casual

Reaches: 17 Manhattan Beach Blvd. 20-545-2523
Chickies: 350 N. SCPulveAa Blvd. #7 310-376-8044
Coco Noche: 140 Highland Ave. 310-318-3474
Ercole’s: 1101 Manhattan Beach Blvd. 510-379-9917
Henncsseg’s: ik Manhattan Beach Blvd. 3(0-546-4813
The Kettle: 138 Higlﬁland Ave. 310-545-85l

Koffee Kart: 104 Highland Ave. 310-372-6050
Manhattan Beach Brewery Co.: 124 Manhattan Beach Bivd. 10-798-2744
Manhattan Bread and Bagel: 1812 . ScPulvc&a Blvd. 310-545-799

OB’s Grill & Bar: 3610 Hig] land Ave. 310-544-99%6

Sharks Cove Restaurant & SPorts Bar: 309 Manhattan Beach Blvd. 310-545-268%
Shellback Tavern: 116 Manhattan Beach Blvd. 310-376-7857

Sloopys: 3416 Highland Ave. 310-545-137%

Uncle Bills Pancake House: 5105} Highlan& Ave. 310-545-5177 ¢
California-Fine Dining

Darren's: 141 Manhattan Ave. 510-802-197%

Lido Restaurant: 1550 Rosecrans Ave. #G 310-5%6-0730
Rock ‘N Fish: 120 Manhattan Beach Blvd. 310-545-5401
Second Story Restaurant (The Belamar Hotel): 3501 ScPulveda Blvd. 310-750-0312
Towne: 142 Manhattan Ave. 310-545-5405

Twelve + High]and: 504 [2th Street 310-545-188

Upper Manhattan: 3600 Higl'xland Ave. 310-545-2091
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Chinese

Beach Chinese Food: 314 Rosecrans Ave. 310-545-7969
RBobo Chinese Deli: 2114 Higlﬁland Ave. 310-546-3859

China Grill: 7282N. ScPu]ve&a Blvd. 310-546-7284
Szechwan Restaurant: 924N, SePu|vcda Blvd. 510-379-9712
French

Café Pierre: A7 Manhattan Beach Blvd. AN0-545-5252

La Crcpcrie: 1209 HigHancl Ave. 310-545-5509

Greek/Mediterranean
Petros: 451 Manhattan Beach Blvd. #B110 310-545-4100
TaPa Meze Bar & Grill 1019 Manhattan Beach Blvd. 310-545-850C

ltalian/Pizza >
Reach Pizza: 301 Highlanc] Ave. 310-546-540 =
brooklgn Brick Oven Pizza: 500 8. SePulvcda Blvd. #10% 310-379-6599

Fresh Brothers Pizza: 2008 ScPu]vcda Blvd. 310-546-4444

Il Fornaio: 1800 Rosecrans Ave. 20-725-9995

Mangiamo Ristorante & Bar: 128 Manhattan Beach Blvd. 310-318-34%4
Pomodoro Cucina Italiana: 401 Manhattan Beach Blvd. 310-545-5401

Talia’s Italian Restaurant: 1148 Manhattan Ave. 3]0-545-6884

\alentino’s Pizza: 975 N. Aviation Blvd. 310-318-9959
Japanese

Ebizo: 229 Manhattan Beach Blvd. %10-802-0765

Fusion Sushi: 1150 Momingsic]e Dr. 310-802-1160

Katsu!: 302 Rosecrans Ave. 310-546-3761

O-Sho Restaurant: 973 N, SePu|vecla Blvd. 310-372-6156
Sashi Sushi & Sake Lounge: 41 Manhattan Beach Blvd. 310-545-0400
Sun & Moon Café: 1131 Manhattan Ave. 3510-802-8855

Mexican

Raia Sharkeez: 380! Highlancl Ave. 310-545-6563
| Gringo: 92IN. Scpulveda Blvd. 310-372-6080
Mucho: 905 Manhattan Ave. 310-374-4422
Pancho’s: %15 HigHan& Ave. 310-545-6670
Rubio’s Fresh Mexican Grill: 2000 N. Sepulveda Blvd. 310-939-7093
Sion’s Mexican Restaurant: 255 N. SCPuﬁcAa Blvd. 310-372-4504

Thai

\ Thai Dishes: 1015 N. SePu|veda Blvd. 210-546-4147 Y,




