
SWEET POTATO PIE
W I TH  TWO  P I G S  F ARM  MAP L E  S YRUP  
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Crust

1 1/4 C All-purpose
Flour 

Add flour , sugar , and salt to food processor .
Pulse briefly to mix .

Cut butter into 1/4" cubes and add to food
processor . Pulse until mixture is yellow and the
largest pieces of butter are no bigger than corn
kernels (10-15 pulses). 

Turn mixture into medium bowl . Mix together
the 3 Tablespoons ice water and sour cream 

Add the water and sour cream to the
flour/butter mixture . Working quickly , pat the
dough together with a spatula . If the mixture
doesn 't come together , add additional 1-2
tablespoons ice water to combine it . Shape
dough into a disc , wrap tightly , and refrigerate
until firm , about 30 minutes .
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     Amber or Dark Two Pigs Maple Syrup can be used in this pie , depending on the

baker 's preference . Personally , I prefer the Dark for the depth of maple flavor , but

the Amber is quite nice in the Meringue Topping , as the smooth maple flavor

mirrors the light texture of the airy meringue . Be sure to read the instructions fully

for the topping you 'd like to use before preparing the crust or filling . 

    The sweetness of the pie will vary depending on the topping you choose . The

Classic is the least sweet , the Praline is in the middle , and the Meringue is the

sweetest . Feel free to use your own favorite pie crust for this , though this recipe

uses sour cream to soften the crust , complementing the flavor of the filling and

reducing the overall number of ingredients needed .  

I hope you enjoy making this pie and trying the variations!  

-Caroline Kimball , Two Pigs Farm

Roll out chilled dough 1" wider than your pie
dish . Transfer the dough to the dish and push
snugly into the corners . Hang excess over the
edge and trim to a 1/2". Fold the edges over and
crimp with your thumb and forefinger . Prick
the bottom of the crust evenly with a fork .

Wrap crust and place in fridge or freezer until
ready to use .
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1 Tablespoon Sugar 

1/2 teaspoon Salt 

8 Tablespoons
Unsalted Butter, cold 

3-5 Tablespoons Ice
Water 

1 Tablespoon + 1
teaspoon Sour Cream 
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INGREDIENTS

1 3/4 lb Sweet
Potatoes, cleaned 
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4 Tablespoons
Unsalted Butter,
melted 

1 teaspoon Salt 

1/2 Cup Dark or Amber
Two Pigs Farm Maple
Syrup

1 teaspoon Ground
Cinnamon 

1/4 teaspoon Nutmeg 

Filling

While the shell is baking , place whole sweet
potatoes on foil-lined tray and bake . When the
shell is removed from the oven , turn it up to
425ºF and continue to bake potatoes until a
knife slips in easily (about 45-50 minutes total).
Set aside the potatoes to cool for 10 minutes .

Drop oven temp down to 350ºF . 

Turn on oven to 375ºF . Line chilled pie shell with
foil and pie weights . Bake shell 30 minutes , until
it is pale but just beginning to gain color . If you
kept the shell in the freezer , it may need an
extra 5-10 minutes .
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Use a spoon to scoop sweet potatoes out of their
skins and add to the food processor with the
cinnamon , nutmeg , salt , and butter . Process
until smooth , about 2-3 minutes . Scrape sides
occasionally .

Add the eggs , yolks , sour cream , maple syrup ,

bourbon and vanilla to the food processor .
Process until smooth , about 1 minute .

Scrape sides to combine . Add filling to warm
crust , Tap the pie plate to settle the
filling . Follow the topping instructions for
baking .

1 Cup Sour Cream

2 Large Eggs

3 Large Egg Yolks

2 Tablespoons
Bourbon, optional

1 teaspoon Vanilla
Extract

Version 1: Classic
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Bake at 350ºF for 45-55 minutes , or until
the filling only jiggles slightly in the
center .

2 Allow to cool fully , about 2 hours . 
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Serve as is or with a dollop of whipped
cream or drizzle of maple syrup . Enjoy!
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Version 2: Maple Meringue
Bake shell with filling at 350ºF for 45-55
minutes , or until the filling only jiggles
slightly in the center . Set pie aside to cool
completely .

Beat egg whites until foamy . Add syrup to
small saucepan and heat until boiling .

(Watch it closely as it will foam and can
burn!) Remove from heat .
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Spread or pipe the meringue as desired
onto the pie , making sure it comes fully to
the edge , touching the crust . 
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Version 3: Maple Pecan

Bake shell with filling at 350ºF for 35
minutes . While pie is baking , mix the
topping ingredients together .

After 35 minutes in the oven , pull the pie
out and cover evenly with praline topping .

Return pie to the oven and continue to
bake 10-15 minutes until the topping is
bubbling at the edges and the crust is
golden brown .

Allow to cool fully , about 2 hours .

Enjoy!
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INGREDIENTS

INGREDIENTS

1 Cup Pecans , chopped fine 
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Prepare meringue just before serving .

Preheat the oven broiler on high .

Add cream of tartar and salt to egg whites .

Beat to soft peaks . Continue beating and
slowly add hot maple syrup in a thin
stream. Beat until the meringue is slightly
cooled , glossy , and doubled in volume .

Place pie 6" below the broiler for 3-6
minutes until golden and brown . Watch it
carefully! Once it begins to take on color ,
it can burn quickly . Serve immediately .

3 Large Egg Whites

3/4 Cup Amber or Dark Two
Pigs Farm Maple Syrup

1/4 teaspoon Cream of Tartar

Pinch salt

1 Tablespoon Dark or Amber
Two Pigs Farm Maple Syrup

1/2 Cup Dark Brown Sugar,
packed

1/2 teaspoon salt


