
Ingredients:

1 pound chocolate sandwich cookies such as Oreos, processed to very fine crumbs (about 3 1/2
cups /10 1/2 oz./330 g.) 
5 tablespoons unsalted butter melted 
3/4 cup sugar  
1/2 cup natural cocoa powder  
1/4 cup cornstarch  
1/4 teaspoon kosher salt  
4 large egg yolks  
2 1/2 cups whole milk 20 fl. oz./625 ml. 
3 tablespoons unsalted butter  
2 teaspoons pure vanilla extract  
3 ounces dark chocolate chopped 
1 1/4 cups heavy cream 10 fl. oz./310 ml. 
2 tablespoons sugar  
chocolate shavings  
4 tablespoons unsalted butter  
6 ounces dark chocolate chopped 
2 tablespoons instant espresso powder  
1/4 cup brewed coffee 2 fl. oz./60 ml. strong, at room temperature 
1/4 teaspoon kosher salt  
1 tablespoon pure vanilla extract  
6 large eggs separated, at room temperature 
1 cup sugar  

Nutrition:

1. Calories: 1110 calories
2. Carbohydrate: 121 grams
3. Cholesterol: 380 milligrams

Mississippi Mud Pie
Yield: 8 min

Total Time: 70 min

Recipe from: https://www.recipeschoose.com/recipes/southern-style-mississippi-mud-pie-or-cake-
recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/southern-style-mississippi-mud-pie-or-cake-recipe
https://www.recipeschoose.com/recipes/southern-style-mississippi-mud-pie-or-cake-recipe


4. Fat: 65 grams
5. Fiber: 6 grams
6. Protein: 16 grams
7. SaturatedFat: 35 grams
8. Sodium: 560 milligrams
9. Sugar: 91 grams

Thank you for visiting our website. Hope you enjoy Mississippi Mud Pie above. You can see more 15
southern style mississippi mud pie or cake recipe Discover culinary perfection! to get more great
cooking ideas.


