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UNITED STATES OF PIE

German chocolate cake isn’t German at all. In 1852, Sam
German—an American—developed a sweet baking chocolate for
Baker’s Chocolate Company, and the company named the prod-
uct after him: German’s Chocolate Bar, Just over ¢ century luater,
a Texas housewife sent the recipe for what she called “German’s
Chocolate Cake” to a Dallas newspaper. The recipe was a hit, and
General Foods, which owned Baher's Chocolate, took notice and
distributed the recipe to newspapers across the country. Over time,
the possessfve s” in the cake’s name was dropped. In this classic
American cake, layers of rich chocolate cake alternate with Zooey
coconut and pecan filling.

Since the cake originated in Texas, it seems only fitting that
the pie would come from there as well. With much the same in-
gredients as the cake—chocolate, pecons, and sweetened flaked
coconut—this pie is hardly an exercise in restraint. Pecan pie lov-
ers will adore this pie; for those with more ascetic tastes, I suggest.
cutting the chocolate chips down to half a cup. This pie is decadent;
it is sweel; and it’s definitely rich. It's elear why such a pie is one of
the bestselling desserts that the Texas Pie Kitchen makes.

Y recipe Standard Pie Dough (page 28)
3 large eggs

1 cup sugar
3 tablespoons all-purpose flour
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light corn syrup

all-purpose flour

evaporated milk

sifted powdered sugar
{optional)

Yield: 9 servings

St. Louis Gooey Butter Cake
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T Hrepare crust by combining Aour

g and sugar. Cut in butter until
mixture resembles fine crumbs and
starts to cling. Pat into bottem of a
9X9X2 inch baking pan. To make
filling, cream granulated sugar and
butter in a bowl. Beat in syrup and
egg. Alternately add Aour and milk,
mixing just until combined. Batter will
appear slightly curdled. Pour over
crust. Bake at 350° for 35 minutes or
until cake is nearly firm. Cool in pan

on a rack. Sprinkle with powdered
sugar.
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Scotcheroos

Recipe courtesy of Gabriela Rodiles

- netwaork .

These no-bake cereal bars with peanut butter, butierscotch and chocolate are a Midwest classic! When my Aunt Annie

makes a double (or friple!} batch of these for our family, we can barely let the chocolate set before we all dive in.

Level: Easy

Total: 2 hr 25 min ({includes firming time)
Active: 25 min

Yield: 15 bars

Ingredients:

Nonstick cooking spray

1 cup light corn syrup

1 cup sugar

1 cup peanut butter

6 cups cereal flakes, such as Special K

One 12-ounce bag (2 cups) semisweet chocolate
chips

One 11-ounce bag (2 cups) butterscotch chips

Directions:

1 Line a 9-by-13-inch baking dish with parchment paper,
leaving a 2-inch overhang on the two long sides. Spray
with nonstick cooking spray.

2 Combine the corn syrup with the sugar in a large pot.

Cook over medium heat, stirring occasionally, until the
sugar is dissoived, 3 to 5 minutes. {it's better to err on the side of lower heat here because
if the mixture boils for too long, the bars will be incredibly hard to cutl)

3 Remove the pot from the heat and add the peanut butter. Stir until combined. Add the
cereal and stir until coated. Pour into the prepared baking dish and spread evenly with a

spatula.

4 Combine the chocolate and butterscotch chips in a medium microwave-safe bowl,

Microwave in 30-second intervals, stirring each time, until totally melted (about 2
minutes total). Pour over the cereal mixture, spread evenly and let sit at room
temperature until the chocolate-butterscoteh topping has firmed, about 2 hours {(or
refrigerate untit chilled, about 2 hours}).

5 Use the parchment overhang to help lift the mixture out of the pan. Cut into 15 to
20 bars. Store in an airtight container at room temperature for up to 3 days. Or freeze for
up to 1 month,



