Sweet Tea Pie with Lemon Whipped Cream
Makes 3 4 '4” pies or about 6 cupcake sized pies

Ingredients:

Crust

Y, cup unbleached all-purpose flour, plus more for dusting

Y% teaspoon kosher salt

Y5 teaspoon granulated sugar

Y stick plus 4 tablespoon unsalted butter, cold and diced into Y2-inch cubes
2-3 tablespoons ice water

Filling

Y% cup hot water

1 orange pekoe tea bags

1 Y tablespoons unbleached all-purpose flour
1 teaspoon medium-grind cornmeal

Y5 teaspoon kosher salt

1 Y4 sticks unsalted butter, cut into cubes

6 egg yolks

1 cup plus 1 tablespoon granulated sugar

1 tablespoon fresh lemon juice

Whipped cream & lemon or orange zest

Directions:

1. In the bowl of a standing mixer, combine the flour, salt and sugar. Using the paddle attachment on low
speed, add the butter into the flour mixture, beating until the mixture resembles coarse meal, about 5
minutes. With the mixer on, gradually add the ice water. Beat until a dough just forms.

2. Form the dough into a rough circle and wrap in plastic wrap. Refrigerate for at least 1 hour. Remove the
dough and set aside to rest at room temperature for 20 minutes.

3. On a lightly floured surface, roll the dough into 3 8-inch-rounds-and-Y4-inch thick circle. Carefully
place the doughs over the 6-inch pie pans with about 1 to 1 )2 inches of dough hanging over the edge.
Press the dough over the edge and use a fork to crimp the rim of the crust. Refrigerate the dough while
you prepare the filling.

4. Make the filling: Preheat the oven to 350° and move the rack to the center of the oven. In a coffee cup,
pour the hot water over the tea bag. Set aside to brew for 5 minutes, then remove and discard the bags. In
a medium mixing bowl, whisk together the flour, cornmeal and salt. Set aside. In a large, heatproof
mixing bowl, whisk together the yolks and sugar. Whisk in the reserved tea and lemon juice. Whisk in the
flour mixture.

5. Fill a medium saucepan with water and bring to a simmer. Place the mixing bowl with the sweet-tea
filling over the simmering water and add the butter in four batches, whisking until each batch is melted
before adding the next batch. Pour the filling into the chilled pie shell and place in the oven on the center
rack. Bake until the center jiggles but does not ripple and the top is a deep brown, 55 minutes to 1 hour 5



minutes (cover the pie loosely with aluminum foil if it begins to brown too much). Remove the pie from
the oven and set aside to rest at room temperature until cool. Refrigerate and serve cold or at room
temperature.

If you would like to make a 10” pie then double the ingredients and bake for 1 hour to 1 hour and 10
minutes.
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