Sweet Potato Pie with Marshmallows and Pecan Streusel
Serves: 8
Hands On Time: 1 hour and 40 minutes
Total Time: 3 hours and 5 minutes

Ingredients
Sweet Potato Pie
Cream Cheese Pie Dough, rolled into a 10-inch round
2 sweet potatoes, roasted, skins removed and pureed, or two cups canned sweet potato puree
1 2/3 cups half and half
3/4 cup granulated sugar
8 tablespoons (1 stick) melted butter, cooled
2 large eggs
1 teaspoon vanilla
1/2 teaspoon kosher salt
1/2 teaspoon ground ginger
1/8 teaspoon ground cinnamon
Pecan Streusel
1 1/2 cups all-purpose flour
3/4 cup (1 1/2 sticks) unsalted butter, at room temperature
3/4 cup chopped pecans
3/4 cup granulated sugar
1 teaspoon ground cinnamon
1/2 teaspoon kosher salt
Marshmallow Topping
1/2 cup cold water
3 tablespoons powdered gelatin
1 cup powdered sugar, plus more for dusting
2 cups granulated sugar
1/2 cup light corn syrup
1/2 cup hot water
1/4 teaspoon salt
2 large egg whites
1 teaspoon vanilla
Instructions

To make the filling: Heat the oven to 325 degrees.
Line a 9-inch pie plate with the rolled pie dough. Trim off excess dough and crimp the edges. Line the crust
with parchment paper and fill with pie weights. Bake until the crust begins to set, about 10 minutes.
Remove the parchment paper and pie weights and return the crust to the oven until it just begins to brown,
about 5 minutes. Let cool to room temperature.
In a large bowl, whisk together the sweet potatoes, half and half, sugar, butter, eggs, vanilla, salt, ginger and
cinnamon until smooth and satiny. Pour the mixture into the cooled pie crust so that it reaches just below the
top of the crust. Depending on your pie plate, you may have extra filling.
Bake until the filling is set, 40 to 50 minutes. Let cool to room temperature. Keep the oven on.
To make the streusel: Line a rimmed baking sheet with parchment paper.
In a large bowl, mix together all of the ingredients with your hands until they form a crumbly mixture. Spread
into an even layer on the prepared baking sheet and bake until browned, 15 to 20 minutes. Let cool to room
temperature.
As the pie and streusel cool, make the marshmallows: Spray a 9- by 13-inch baking dish with nonstick oil
spray, then lightly dust with powdered sugar.
In a stand mixer fitted with the whisk attachment, beat the egg whites on high speed until they reach stiff
peaks, 60 to 90 seconds. Transfer the whipped egg whites to a medium bowl and wash the mixer.
In the now-clean mixing bowl, stir together the cold water and gelatin. Let sit while making the sugar syrup.
In a heavy-bottomed saucepan, combine the 2 cups powdered sugar with the granulated sugar, corn syrup, hot
water and salt. Place over low heat and cook, stirring, until the sugar has dissolved, about 3 minutes. Increase
the heat to high and bring the mixture to a boil. Continue to boil, stirring frequently, until the mixture registers
240 degrees on a candy thermometer, 8 to 10 minutes. Pour into the mixing bowl with the gelatin.
Starting on low speed and gradually increasing to high, beat the sugar mixture until white, thick and nearly
tripled in volume, 10 to 15 minutes. The mixer bowl should feel cool to the touch. Add the egg whites and
vanilla and beat until just combined.
Pour the marshmallow mixture into the prepared baking dish, and smooth the top with a rubber spatula. Dust
top of the marshmallows with additional powdered sugar, then let cool to room temperature. Use a pizza cutter
to cut the marshmallows into cubes. (Alternatively, transfer the marshmallow mixture to a piping bag.)
To assemble, place 6 to 8 marshmallows along the edges of the pie (or pipe marshmallow onto the pie). Use a
blowtorch or kitchen torch to lightly toast the top of the marshmallow, if desired. Scatter some of the streusel
over the top of the pie. Serve.
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