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INGREDIENTS THEFMERINGUE

® 1/4 tsp. kosher salt
® 1/2 tsp. vanilla extract

METHODXOENPRERPARATION:

® For the crust: Preheat the oven to 400°F.

® On a lightly floured surface, roll the pie dough into a 14-inch circle.
Transfer the crust to a 9-inch deep-dish pie plate. Tuck the edges of the
crust under to be even with the edge of the pie plate and crimp as
desired. Place the crust in the freezer for 30 minutes.

® Line the inside of the crust with parchment paper, then fill with baking
weights or dried beans. Bake until the edges of the crust are very lightly
golden, 16 to 18 minutes. Remove the pie weights and parchment paper;
brush all over with the heavy whipping cream and prick the bottom of the
crust with a fork 6 to 8 times. Return to the oven and bake until the
crust is golden brown all over, 12 to 14 minutes more. Let cool to room
temperature.

® For the filling: In a large saucepan, heat the half-and-half and 1 cup of
sugar over medium-low heat until steaming.

® 1In alarge bowl, whisk the egg yolks, the remaining "2 cup sugar,
cornstarch, espresso powder, and salt until well combined and lightened
in color. Whisking constantly, slowly add about 1 cup of the steaming
half-and half to the egg yolk mixture.
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PECAN PIE BARS

FINGREDIENTSJEORRTHEZCRUSTS

® 1 c. butter

3/4 c. granulated sugar
1/2 tsp. salt

2 1/4 c. all-purpose flour

INGREDIENTS (THEJEILLING]

1/2 c. butter, melted
1 c. dark corn syrup

1 c. light brown sugar
4 large eggs

1 thbsp. vanilla extract
1 tsp. salt

3 c. pecan halves

METHODXOENPREPARATION:

® For crust: Preheat the oven to 350°F. Butter or spray the bottom and
sides a 13-by-9-inch baking pan with baking spray. Line the pan with
parchment paper or foil letting the excess extend over the edges of the
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Jessica Diogo was born in Guarabira in Paraiba - Brazil.
She moved as a newborn to the capital Jodo Pessoa.
In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.
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METHODXOESPRERPARATION:

In a saucepan, heat the marshmallows and half-and-half over low heat,
stirring constantly. As soon as it's all melted and combined, place
saucepan in a bowl of ice to cool down quickly. (Stirring occasionally will
hasten this process.) Once cool, add creme de menthe and creme de
cacao. Taste and add more creme de menthe if needed. Add one to two
drops green food coloring, if using.

In a mixing bowl, beat the heavy cream until stiff. Pour the cold
marshmallow mixture into the whipped cream and fold together gently.

Pour the filling into the chocolate crust. Sprinkle the reserved cookie
crumbs over the top. Place the pie in the freezer and freeze until very
firm, at least 2 hours. Remove from the freezer 10 minutes or so before
you want to slice and serve.
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FINGREDIENTSJEORRTHEZCRUSTS

® 1 all-butter pie crust
® Flour, for dusting
® 1 tbsp. heavy whipping cream

'INGREDIENTSIEORRTHESEILLING]

3 c. half-and-half

1 1/2 c. granulated sugar, divided
5 large egg yolks

1/4 c. cornstarch

1 tbsp. instant espresso powder
1/4 tsp. kosher salt

2 tbsp. unsalted butter
2 tsp. vanilla extract

DIENTS [THEIM

® 5 large egg whites
® 1 1/3 c. granulated sugar
® 1/4 tsp. cream of tartar

§

6 oz. bittersweet (60%) chocolate, chopped

ERINGUES
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INGREDIENTS,

15 chocolate sandwich cookies, such as Oreos

3 tbsp. butter, melted

24 large marshmallows (or a 13-0z. container of marshmallow fluff)
2/3 c. half-and-half

2 thsp. creme de menthe liqueur, plus more to taste

2 thsp. creme de cacao liqueur

Drop or two of green food coloring (optional)

1 c. heavy cream

Extra cookie crumbs, for sprinkling

METHODXOESPRERPARATION:

® Place the cookies and melted butter into the bowl of a food processor
and pulverize (or, if you have some aggressions or energy to expend, you
can crush them in a large zip-top bag). Press the crumbs into the bottom
and up the sides of a 9-inch pie pan, reserving a few to sprinkle over the
pie later. Place the crust in the freezer while you make the filling, at
least 15 minutes.
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METHODXOESPRERPARATION:

Cube the butter and place in a saucepan over medium heat. Cook until
the butter smells nutty and the solids have turned brown, 6 to 8 minutes.
Immediately pour the butter into a medium bowl to stop the cooking.
Whisk in the sugar and salt. Add the flour, and stir until it is fully
moistened. Press the crust evenly into the bottom of the prepared pan.
(The crust will be moist. Press carefully to reach all edges and corners of
the pan).

Bake for 15 minutes. Remove and lightly press down any large bubbles in
the crust.

For the filling: In a large bowl, whisk together the melted butter, corn
syrup, brown sugar, eggs, vanilla, and salt until smooth. Stir in the
pecans. Pour over the baked crust.

Bake at 350°F until the topping is puffed and set (it should not wiggle),
30 to 35 minutes. Let cool completely in the pan. Use the excess
parchment or foil to lift the bars out of the pan. Cut into squares to

serve.
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METHODXOESPRERPARATION:

Increase the heat to medium and simmer, stirring constantly, until the
mixture becomes thick, 6 to 8 minutes. Pour the mixture over the
chocolate and butter and allow to sit for 1 to 2 minutes. Stir the mixture
until the chocolate is melted and everything is well combined. Stir in the
vanilla.

Pour the pudding into the pie crust. Place in the refrigerator to chill
uncovered until set, 3 to 4 hours.

For the meringue: Place a medium saucepan filled with 1 inch of water
over medium heat and bring to a simmer. In the metal bowl of a stand
mixer fitted with the whisk attachment, whisk together the egg whites,
sugar, cream of tartar, and salt until combined. Place the bowl over the
saucepan of simmering water, and cook, stirring constantly, until the
sugar is dissolved and the mixture is about 160°F, 3 to 5 minutes.

Carefully remove the bowl from the saucepan, and add the vanilla.
Return the bowl to the stand mixer and beat at medium-high speed until
the mixture is cool, glossy, and holds a medium-stiff peak.

Dollop the meringue over top of the pie to completely cover the
chocolate filling and swirl with the back of a spoon to make decorative
swoops and swirls.
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