egg nog custard pie recipe

Egg Nog Custard Pie Recipe: A Festive Twist on a Classic Dessert

egg nog custard pie recipe is one of those delightful treats that brings together the rich, creamy
flavors of traditional egg nog with the comforting texture of a classic custard pie. As the holiday
season rolls around, this dessert becomes a standout choice for those who want to indulge in festive
flavors without straying too far from familiar favorites. Whether you're a seasoned baker or just
looking to impress your guests with something unique, this recipe offers a perfect balance of
warmth, spice, and sweetness.

What makes an egg nog custard pie truly special is its ability to capture the essence of holiday cheer
in every bite. The smooth custard filling, infused with nutmeg, cinnamon, and vanilla, complements
the buttery pie crust, creating a dessert that’s both nostalgic and fresh. If you love the creamy
texture of custards and the seasonal charm of egg nog, this pie will quickly become a staple in your
holiday dessert lineup.

Understanding the Ingredients: What Makes Egg Nog
Custard Pie Unique?

Before diving into the step-by-step egg nog custard pie recipe, it’s helpful to understand the core
ingredients that bring this dessert to life. The star of the show is, of course, the egg nog itself.
Traditionally made with milk, cream, sugar, eggs, and warming spices like cinnamon and nutmeg,
egg nog adds a complexity of flavor that’s hard to replicate with plain milk or cream alone.

The Role of Egg Nog in Custard Pie

Egg nog isn’t just a festive drink — when incorporated into a pie filling, it adds a silky texture and a
depth of flavor that elevates the custard beyond the ordinary. The sugar and spices in egg nog
complement the natural sweetness of the custard base, while the eggs in the nog contribute to the
pie’s structure and creaminess.

Choosing the Right Pie Crust

The foundation of any good custard pie is a sturdy yet tender pie crust. For egg nog custard pie, a
classic buttery shortcrust pastry works wonderfully. It’s flaky enough to provide a satisfying bite but
neutral enough not to overpower the filling. If you prefer, a graham cracker crust can also add a nice
crunch and a hint of caramel flavor that pairs beautifully with the spices in the custard.



Step-by-Step Egg Nog Custard Pie Recipe

Ready to bring this delicious dessert to your table? Here’s a detailed guide to making the perfect
egg nog custard pie, from prepping the crust to baking the custard to silky perfection.

Ingredients:

1 9-inch pie crust (store-bought or homemade)

2 cups egg nog (homemade or store-bought)

3 large eggs

1/2 cup granulated sugar

1/4 teaspoon ground nutmeg, plus extra for garnish
1/4 teaspoon ground cinnamon

1 teaspoon vanilla extract

Optional: a splash of rum or bourbon for an adult twist

Instructions:

—_

Preheat your oven to 350°F (175°C). Place the pie crust in a 9-inch pie dish and set aside.

. Mix the custard filling: In a large bowl, whisk together the eggs and sugar until smooth and

slightly frothy. Slowly add the egg nog, blending well to combine.

. Add the spices and vanilla: Stir in the nutmeg, cinnamon, and vanilla extract. If you're using

rum or bourbon, add it here for an extra layer of flavor.

Pour the filling into the prepared pie crust. To avoid bubbles, pour slowly and tap the pie
dish gently on the counter.

Bake the pie: Place the pie on the middle rack and bake for 45-50 minutes, or until the
custard is set but still slightly jiggly in the center. A knife inserted near the center should
come out mostly clean.

Cool completely: Allow the pie to cool to room temperature before refrigerating it for at least
3 hours to fully set the custard.

. Serve chilled: Garnish with a sprinkle of nutmeg or a dollop of whipped cream before serving.



Tips for Perfecting Your Egg Nog Custard Pie

Making a custard pie can sometimes feel intimidating, but with a few helpful tips, you can ensure
your egg nog custard pie comes out flawless every time.

Preventing a Watery Custard

One common issue with custard pies is a watery filling. To avoid this, make sure to measure your
ingredients accurately, especially the eggs and liquid. Using fresh eggs helps the custard set
properly, while baking at the right temperature prevents overcooking, which can also cause watery
or curdled textures.

Enhancing Flavor with Spices

Nutmeg and cinnamon are classic spices for egg nog, but don’t be afraid to experiment. A pinch of
ground cloves or allspice can add warmth and complexity. Just be cautious not to over-spice, as the
goal is to complement, not overpower, the creamy custard.

Crust Care

To prevent a soggy crust, you can blind bake the pie crust for 10 minutes before adding the custard
filling. This step helps seal the crust and keeps it crisp throughout baking.

Variations and Serving Suggestions

One of the joys of this egg nog custard pie recipe is its versatility. Depending on your preferences or
dietary needs, there are several ways to customize it.

Non-Alcoholic Version

Simply omit the rum or bourbon, and your pie will still have the rich and festive flavors that make
egg nog custard pie so special. Using a high-quality egg nog with good spice balance is key here.

Dairy-Free Alternatives

For those who are lactose intolerant or prefer plant-based options, coconut milk egg nog or almond



milk egg nog can be used. Keep in mind that the texture might slightly differ, but the pie will still be
delicious and creamy.

Creative Toppings

While a dusting of nutmeg or cinnamon is traditional, you can elevate your pie with whipped cream,
caramel drizzle, or even chopped toasted pecans. These add texture and richness that complement
the smooth custard.

Why Egg Nog Custard Pie Deserves a Spot on Your
Holiday Table

Egg nog custard pie combines the best elements of holiday baking: comfort, tradition, and a touch of
indulgence. Its creamy custard base, made with festive egg nog, offers a nostalgic flavor that
resonates with many during the colder months. Unlike heavier cakes or overly sweet pies, this
custard pie strikes a lovely balance, making it a crowd-pleaser for all ages.

Incorporating egg nog into a custard pie also allows you to enjoy the seasonal favorite in a new form,
perfect for those who want to try something different but still crave that classic holiday taste. Plus,
it’s relatively straightforward to make, requiring simple ingredients and basic baking skills.

Whether you're hosting a Christmas dinner, bringing a dessert to a holiday potluck, or simply want a
special treat to enjoy by the fire, egg nog custard pie offers a comforting and festive option that’s
sure to impress. So next time you find yourself with a carton of egg nog and a craving for pie, give
this recipe a try—you might just discover a new holiday tradition.

Frequently Asked Questions

What are the main ingredients needed for an egg nog custard
pie?

The main ingredients for an egg nog custard pie typically include egg nog, eggs, sugar, vanilla
extract, nutmeg, and a pie crust.

Can I use store-bought egg nog for making egg nog custard
pie?

Yes, store-bought egg nog works well for making egg nog custard pie and is a convenient option that
provides rich flavor and creaminess.



How do I prevent the custard from curdling when baking egg
nog custard pie?

To prevent curdling, bake the pie at a moderate temperature (around 325°F or 160°C) and avoid
overbaking by checking for a slightly jiggly center when done.

Can I make egg nog custard pie ahead of time?

Yes, egg nog custard pie can be made a day in advance and stored in the refrigerator, allowing the
flavors to meld and the pie to set properly.

What toppings pair well with egg nog custard pie?

Whipped cream sprinkled with a little cinnamon or nutmeg, toasted pecans, or a drizzle of caramel
sauce pair wonderfully with egg nog custard pie.

Additional Resources
Egg Nog Custard Pie Recipe: A Seasonal Delight with a Twist

egg nog custard pie recipe represents a sophisticated fusion of traditional holiday flavors and
classic dessert craftsmanship. This recipe elevates the familiar creamy, spiced beverage of egg nog
into a luscious custard pie, offering a rich alternative to conventional pies like pumpkin or pecan
during the festive season. For culinary enthusiasts and home bakers alike, understanding the
nuances of this dessert underscores its appeal and the techniques necessary to perfect it.

The Intricacies of Egg Nog Custard Pie

Egg nog custard pie combines the creamy texture of custard with the distinctive spices and flavors
found in egg nog—namely nutmeg, cinnamon, vanilla, and sometimes a splash of rum or brandy.
Unlike a traditional custard pie, which relies primarily on eggs, milk, and sugar, this variation
incorporates the complex seasoning and richness of egg nog, resulting in a pie that is both smooth
and aromatic.

From a technical perspective, the custard’s consistency hinges on precise baking times and
temperatures. Overcooking can cause the filling to curdle or become rubbery, while undercooking

leaves it excessively soft and unset. The ideal baking temperature typically ranges between 325°F to
350°F, allowing the custard to set gently without overbrowning the crust.

Essential Ingredients and Their Roles

The core ingredients in an egg nog custard pie recipe include:



e Egg Nog: Acts as the primary liquid and flavor base, contributing creaminess and distinctive
spice notes.

e Eggs: Serve as the binding agent, providing structure and firmness to the custard.
e Sugar: Balances the spices and enhances the natural flavors.
¢ Nutmeg and Cinnamon: Accentuate the egg nog’s characteristic warmth and depth.

e Pie Crust: Offers a contrasting texture and supports the custard filling.

Many recipes incorporate a splash of alcohol, such as rum or bourbon, which closely mimics
traditional egg nog’s spirit content. This addition can intensify the flavor profile but is optional for
those avoiding alcohol.

Comparing Egg Nog Custard Pie to Other Custard-
Based Desserts

When placed alongside other custard pies—such as classic pumpkin custard or buttermilk pie—the
egg nog custard pie stands out for its unique flavor infusion. While pumpkin custard pie typically
features a denser filling with a pronounced earthiness from spices like cloves and ginger, egg nog
custard pie leans more toward a light, creamy texture with a sweeter, nuanced spice palette.

In terms of preparation, egg nog custard pie requires less ingredient preparation time since egg nog
is often store-bought or homemade in advance. This convenience makes it appealing for those
seeking a straightforward yet elegant holiday dessert.

Flavor Profile and Texture Insights

Egg nog custard pie offers a silky, smooth texture that melts on the palate, balanced by a flaky or
crumbly crust depending on the type used. The spice blend is subtle yet pervasive, providing warmth
without overwhelming sweetness. This makes the pie versatile enough to pair with whipped cream,
caramel drizzle, or even a light dusting of cinnamon post-baking.

Step-by-Step Egg Nog Custard Pie Preparation

A professional approach to crafting this pie involves meticulous attention to detail, from ingredient
selection to baking technique:

1. Prepare the Pie Crust: Use a homemade or store-bought crust, pre-baking (blind baking) if
necessary to prevent sogginess.



2. Mix Custard Ingredients: Whisk eggs, sugar, spices, and egg nog until fully combined and
smooth.

3. Pour and Bake: Pour the custard into the crust and bake at 325°F for approximately 40-50
minutes, checking doneness by a slight jiggle in the center.

4. Cool Properly: Allow the pie to cool to room temperature, which helps the custard set firmly
before refrigeration.

5. Chill and Serve: Refrigerate for at least two hours to enhance flavor melding and texture
stabilization.

Common Challenges and Professional Tips

Maintaining the custard’s smoothness is paramount. To avoid curdling, it’s crucial to whisk the eggs
gently and bake at a moderate temperature. Using a water bath (bain-marie) can further regulate
heat distribution, reducing the risk of cracking or overcooking.

Another consideration is balancing sweetness. Egg nog can vary in sugar content, especially when
homemade, so adjusting added sugar is essential to prevent an overly sweet or bland pie.

Variations and Enhancements to Explore

The egg nog custard pie recipe lends itself well to creative adaptations:
¢ Alcohol-Free Versions: For family-friendly options, omit the rum or bourbon and substitute
with vanilla extract or additional spices.

¢ Crust Alternatives: Experiment with graham cracker crusts or spiced shortcrusts to
complement the custard’s flavors.

e Toppings: Whipped cream infused with nutmeg, toasted pecans, or a drizzle of caramel can
elevate presentation and taste.

e Spice Adjustments: Introducing cloves or allspice can add complexity, while reducing
cinnamon suits those preferring a milder spice presence.

Storage and Shelf Life

Egg nog custard pie should be stored refrigerated due to its dairy and egg content. Typically, it
retains optimal freshness for 3-4 days. Freezing is not recommended as custard pies often lose their



texture and can become watery upon thawing.

The pie’s flavor tends to mature slightly after a day in the refrigerator, making it an excellent make-
ahead dessert for holiday gatherings.

In the realm of festive desserts, the egg nog custard pie recipe offers a distinctive option that
balances tradition with innovation. Its rich texture, delicate spices, and straightforward preparation
make it a worthy addition to any holiday table. Whether served alongside classic pies or as a
standalone centerpiece, this custard pie encapsulates the spirit of the season in every silky, spiced
bite.

Egg Nog Custard Pie Recipe

egg nog custard pie recipe: The Perfect Pie America's Test Kitchen, 2019-09-10 Get the dough
rolling and perfect your pie-making skills to bake beautiful, foolproof versions of the corner bakery
classics and French patisserie favorites--plus a host of whimsical, modern pies and tarts of all kinds
like sky-high meringue pies, uniquely flavored fruit pies with intricate lattice-woven tops, and lush
elegant tarts. The Perfect Pie is the definitive guide to gorgeous pies and tarts. Maybe you want to
master homespun pies that celebrate seasonal produce, or get creative with pastry-encased
canvases for modern flavor profiles. No matter your pie preference, this collection will inspire you to
bake. We've tested our way to the best techniques for building foolproof bakery-quality pies from the
crust up: Learn how to create the flakiest pie crust from dough that's a breeze to roll. Become the
expert in classics like Sweet Cherry Pie and also wow with pies that show off interesting flavors like
Blueberry Earl Grey Pie (tea is infused into the filling and an adorning glaze) or Browned Butter
Butternut Squash Pie with Sage. Make meringues that don't weep, or fruit filling for Deep-Dish
Apple Pie that doesn't shrink under the tall-standing top crust. Discover the world of tarts like
Chocolate-Hazelnut Raspberry Mousse Tart with looks that deceive its simplicity (we top crispy
store-bought puff pastry with a quick mousse), sleek sesame brittle-decorated Chocolate-Tahini Tart,
and rustic galettes. When you're ready to up your game, learn to design intricate pie tops (think:
braided edges for Pecan Pie; a herringbone lattice pattern for Ginger Plum Pie; creative cutouts for
Apricot, Vanilla Bean, and Cardamom Pie; and candied peanut clusters for Peanut Butter and
Concord Grape Pie), fashion pies big (slab pies for a crowd) and small (muffin tin pies, jar pies, and
pie pops), and use ingredients you never thought to put in pie like husk cherries or rose water.

egg nog custard pie recipe: Pie Book: Over 400 Classic Recipes Louis P. De Gouy, 2018-05-16
More than 400 recipes range from simple apple and cherry pies to mince meats, custards, and
chiffons. Includes more than two dozen crust recipes and a section on toppings and glazes.
Hardcover edition.

egg nog custard pie recipe: The Complete Autumn and Winter Cookbook America's Test
Kitchen, 2021-09-21 Celebrate the season with this treasure trove of cozy cooking and baking
recipes, from soul-warming soups and simple dinners to showstoppers and weekend projects. As the
air grows chillier and nights longer, these dishes draw us to the table and the warmth of an active
kitchen: Slow-simmered dishes like Cider-Braised Pork Roast, cheesy weeknight pasta like Unstuffed
Shells with Butternut Squash, or a crusty bread like Fig and Fennel Bread. When the flavors of
summer fade, autumn and winter fruits and vegetables can be just as bold and bountiful. Find recipe
inspiration from the season's first ripe figs and plump brussels sprouts to roasty sides featuring
celery root, kohlrabi, and kabocha squash, or a cranberry curd tart to brighten a winter's night.


https://www.americancontractorsorganization.org/archive-th-161/egg-nog-custard-pie-recipe.pdf

Themed chapters showcase all the reasons to love autumn and winter cooking: Find new
celeberation favorites with a chapter of centerpiece dishes like Turkey and Gravy for a Crowd or
Swiss Chard Pie to wow your guests. Picked apples on an autumnal adventure? All Things Apple
covers both sweet and savory recipes like French Apple Cake and Celery Root, Fennel, and Apple
Chowder to help you use them up. Create the ultimate party spread with chapters devoted to
Appetizers, Festive Drinks, and Brunch: Try fried Korean fried chicken wings, latkes with
beet-horseradish applesauce, or Everything Straws. Obsessed with pumpkin? So are we! In the
Everyone Loves Pumpkin chapter you'll find everything from Creamy Pumpkin-Chai Soup to Rum
Pumpkin Chiffon Pie. Bake to your heart's content with chapters covering breads, cookies, cakes,
pies, puddings, and more. Give the gift of food with recipes for Rocky Road Bark and Fruits of the
Forest Liqueur. America's Test Kitchen's tips and tricks guarantee every meal is a success. Flip to
the introduction for menus and entertaining tips. Plus, we've added seasonally themed spreads
throughout so you can decorate the perfect holiday cookies or plan a charcuterie board with
last-second appetizers.

egg nog custard pie recipe: The Complete Comfort Foods Cookbook - an Heirloom of
Recipes and Photos Robert T. Laing, 2011-11 In the beautifully and fully illustrated cookbook, The
Complete Comfort Foods Cookbook - an Heirloom of Recipes and Photos, the Florida based author's
love of the cuisine of his native Newfoundland, along with many other mouth watering recipes, is
shared for his readers delight and culinary enjoyment. As the title reflects, the cookbook contains
many 'comforting and delicious' family recipes which reinvents old classics with a new edge. This
truly superb cookbook will provide a minimal amount of kitchen time as you prepare your entire
menu, no matter what the occasion, with down home favorites such as Newfy Toutens and Boiled
Molasses Pudding with Vanilla Sauce. These down-to earth style and easy-to-follow recipes will be a
great addition to your collection of kitchen essentials.

egg nog custard pie recipe: Classic Home Desserts Richard Sax, 1999-03 A collection of
old-fashioned desserts, updated for today's tastes, includes profiles of various chefs, their
recollections of favorite desserts, and excerpts from related literature.

egg nog custard pie recipe: Family Living: Our Favorite Family Feasts (Leisure Arts #76000)
Leisure Arts, 2009-04 Nothing compares to the warmth and welcome of a family gathering. Whether
it's an intimate gathering around the kitchen table or four-course holiday celebration, food can
comfort, nourish, and delight. That's why we've compiled 62 of our favorite recipes in this collection.
Whatever the occasion, your family will enjoy feasting on our mouthwatering fare. The 6 featured
gatherings, from casual to elegant, are Family Feast, Yuletide Reunion, Home for the Holidays,
Dashing Through the Snow, Ski Lodge Supper, and Cozy Little Buffet. Recipes include Stuffed
Holiday Ham, Ginger-Glazed Turkey, Seafood Crepes, Brie-Stuffed Chicken Breasts, Roasted Red
Pepper Soup, Butternut Squash and Apple Puree, Creamy Garlic Mashed Potatoes, Elegant
Cranberry Salad, Pumpkin Cheesecake, Banana-Nut Cream Tart, Deep Dish Berry Pie, Hot Fruited
Tea, Christmas Sangria, and other favorites.

egg nog custard pie recipe: A Cook's Journey - Recipes and Remembrances Sharon H.
Greathouse, 2009-09-12 Over 400 recipes including ways to increase the recipes for entertaining.
Most of the recipes include the history of the recipe, some of those have been created by the author
and some come from the previous 4 generations. Hints on seasoning, entertaining, preparing in bulk
and freezing. Nutrition counts are included for each recipe.

egg nog custard pie recipe: Ruby Ann's Down Home Trailer Park Cookbook Ruby Ann Boxcar,
2015-03-20 Food, says Ruby Ann Boxcar, is one thing all trailer park people have in common,
followed by their undyin' love of Elvis and the reproduction of ugly children. The recipes of trailer
dwellers are unlike any others. Its been known to make men turn championship wrestling off, large
women in double knit polyester slacks dance, and derelict children smile. That's why Ruby Ann has
taken the time to write down her favorite recipes in an easy to read cookbook (The Down Home
Trailer Park Cookbook; A Twister Of Tasty Treats). This cookbook gives the reader a titillating guide
to handed down recipes and an insider's look at Ruby Ann's fellow residents at the 20 lot High



Chaparral Trailer Park in Pangburn, Arkansas. Along with good food and gossip, the reader will
come face to face with sex, murder, topless dancing, Baptist ministers, adultery, and political
secrets. The fact that Ruby Ann Boxcar has lived her entire life in a trailer, and her updo hairstyle,
cat eyed glasses, and blue eye shadow insures the reader she knows what she's talking about when
it comes to trailer park living. Her 300-pound figure speaks for itself on the question of her cooking
credentials.

egg nog custard pie recipe: The New Antoinette Pope School Cookbook Antoinette Pope,
Francois Pope, 1961

egg nog custard pie recipe: Family Living Our Best Cookbook Collection Leisure Arts, 2011-03
Whatever you're hungry for, here are 928 recipes that are sure to please. There are cookies of all
kinds, desserts to top off meals with sweetness, easy recipes for casual everyday meals, ready-to-fix
gift mixes, party appetizers and drinks, and complete menus for family gatherings. This big
cookbook collection also presents all-time favorite recipes for smart suppers to fix fast, treats to
satisfy every sweet tooth, side dishes to spice up lunch and dinner, salads for the freshest and
healthiest meals, cakes and pies for ending meals on a sweet note, and a variety of flavorful chicken
recipes. With its convenient lie-flat comb binding, this treasury will be used again and again!

egg nog custard pie recipe: Baking Creative World Enterprises LP, 2000

egg nog custard pie recipe: Better Homes and Gardens , 1992

egg nog custard pie recipe: Money Saving Meals and Round 2 Recipes Sandra Lee,
2025-05-01 In Money Saving Meals and Round 2 Recipes, Sandra Lee helps readers save more
money than ever before one meal at a time, as she does in her highly popular Food Network show.
These dishes are easy, quick-scratch style, and include dishes such as Slow Cooker Short Ribs,
Grilled Pork Chops with Peach Salsa, Chicken Tacos with Cucumber Salsa, Beanless Beef Chili,
S'mores Pudding Parfait, and much more. Each recipe combination offers money-saving pricing and
total savings for delicious healthful, quick, easy meals so that readers see what they save with every
dish. The savings, and your repertoire of tasty, effortless meals, quickly add up on cooking. In these
budget-conscious times, Sandra's Money Saving Meals and Round 2 Recipes truly hits home,
offering the maximum joy with the minimum kitchen and grocery shopping stress.

egg nog custard pie recipe: Taste of Home Best Loved Recipes Taste of Home, 2012-07-17
Real recipes from real home cooks—they’re what make Taste of Home one of America’s most
popular—and most trusted—names in home cooking. Over the years, we’ve featured tens of
thousands of recipes in our magazines and websites. But what makes this book so special is that it
features not just great recipes. Not just award-winning recipes. These are our best-loved recipes:
The ones that conjure up heavenly aromas, that bring you back to Sunday dinner tables, summer
picnics and holiday parties, that call vividly to mind the special cooks who made them. The ones that
make you close your eyes, smile and say, “Mmmmm!” They're all here—cook-off winners and
bake-sale favorites, must-have comfort foods and secret family recipes, regional specialties packed
with flavor and style. This collection contains 1,485 of the most requested, most beloved dishes, all
submitted by Taste of Home readers. Recipes for all occasions are included from Blueberry
Cheesecake Flapjacks to Caramel Apple Bread Pudding, mouthwatering main dishes from Creamy
Seafood-Stuffed Shells to Chicken with Rosemary Butter Sauce, and delicious dessert recipes from
Magnolia Dream Cheesecake to Chocolate Ganache Tarts. Here’s what else is included: - Top 100
favorites recipes - Prep/Cook Times - Recipe comments from our web community - Everyday
ingredients - Easy-to-follow directions - How-to photos - Cooking tips - 26 chapters - 20 photo
sections with 400 full-color photos The most cherished magazine features are included: Mom Made
it Best, Our Favorite Contributor’s Meals, Mealtime Express, Cooking for One or Two, Grand-Prize
Winners and Potluck Picks. Besides special features, the remaining chapters cover everything from
appetizers and beverages to entrees and sides and breads and desserts. Recipe Chapter Titles
Appetizers Beef Beverages Breads Breakfast & Brunch Cakes Candies Celebrations & Holidays
Condiments & Sauces Cookies & Bars Cooking for One or Two Desserts Grand-Prize Winners
Mealtime Express Mom Made it Best Our Favorite Contributors’ Meal Pasta, Grains & Rice Pies &



Tarts Pork & Lamb Potluck Picks Poultry Salads Sandwiches & Pizza Seafood Sides Soups

egg nog custard pie recipe: Thanksgiving Delights Cookbook Karen Jean Matsko Hood,
2014-01-01 For this thankful time of year, author Karen Jean Matsko Hood presents a unique
cookbook that is full of tasty and satisfying recipes. Inside are page after page of mouth-watering
recipes that, when prepared, will certainly be a hit with family and guests alike during this special
season. Written for the novice and the accomplished chef alike, Thanksgiving Delights Cookbook will
be appreciated by all. The ingredients for each recipe can be found at your local market or grocer
throughout the year. Thanksgiving Delights Cookbook is sure to be a valuable addition to your
kitchen library and a great gift idea for the chef on your giving list.

egg nog custard pie recipe: A Culinary History of Kentucky Fiona Young-Brown, 2016-04-14
Pull up a chair to the kitchen table and enjoy a delicious adventure through the Bluegrass State’s
food history. Kentucky’s cuisine can be traced back to Cherokee, Irish, Scottish, English and German
roots, among others. A typical Kentucky meal might have the standard meat and three, but there are
many dishes that can’t be found anywhere else. Poke sallet, despite its toxic roots and berries, is
such a favorite in parts of eastern Kentucky that an annual festival celebrates it. Find recipes for
dishes from burgoo to hog to moonshine and frogs. Join author Fiona Young-Brown as she details all
the delectable delights sure to make the mouth water.

egg nog custard pie recipe: Magpie Holly Ricciardi, Miriam Harris, 2015-09-15 Magpie
Artisan Pie Boutique is a jewel in Philadelphia's food-town crown, and you can recreate it at home!
Since 2012, the pocket-size shop on South Street in Philadelphia has been turning out flaky crusts
and luscious fillings. Now this book serves up Magpie's seasonal menu for home bakers everywhere:
the fruity, creamy, and nutty pies; hand pies, pot pies, and quiches; and even pie shakes and pie
fries, all fine-tuned to exacting standards and with lots of step-by-step instruction for that
all-important crust. Baker-owner Holly Ricciardi's upbringing deep in the Central Pennsylvania
countryside provided the basis for Magpie's perfect synthesis of classic favorites and new
twists-alongside down-home favorites like Sweet Crumb Pie and Shoofly Pie you'll find Holly's
bourbon-infused update of her great-grandmother's special butterscotch pie as well as the ingenious
(and instant-sellout) Cookie Dough Hand Pies. More than 90 recipes also include sweets like:
Cranberry Curd Mini Meringue Pies Blueberry Rhuby Rose Pie Chocolate Blackout Pie And savories
like: Summer Squash Pie Ham-Leek-Dijon Potpies Quiche Lorraine From crusts to crumbles and
sumptuous savories to sweet confections, there's a Magpie pie for every occasion.

egg nog custard pie recipe: The Big Book of Christmas Recipes ,

egg nog custard pie recipe: America's Test Kitchen Twentieth Anniversary TV Show
Cookbook America's Test Kitchen, 2019-10-22 A special collection of the very best 500 recipes from
two decades of the America's Test Kitchen TV show, plus all the recipes from the 20th season. Here
are ATK's greatest hits, the most inventive and rewarding project recipes, classics reimagined,
must-have basics, international favorites, and all-star baking recipes. The recipes selected for this
commemorative edition celebrate the best and most remarkable accomplishments from 500 episodes
of the longest-running cooking show on TV. The collection also shines a spotlight on the cast with
fascinating commentary on the recipes from the team that brought them to life on TV. The book
captures the personality of the show and provides a first-ever behind-the-scenes look at its beloved
cast members along with special features that relay the collected expertise, wit, and wisdom of the
team behind America's most-trusted test kitchen.

egg nog custard pie recipe: Food Operations Reference Manual United States. Navy
Department. Bureau of Supplies and Accounts, 1964
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