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Crunchy Sweet Potato Pie Recipe

Sweet potato pie is a delightful dessert that has its roots in Southern cuisine, celebrated for its rich
flavor and creamy texture. While many recipes focus on the smooth and velvety filling, this crunchy
sweet potato pie recipe takes a unique twist by incorporating a delightful crunch that elevates the
traditional pie experience. In this article, we will explore the ingredients, preparation methods, and
tips to create a pie that is not only delicious but also visually appealing.

Ingredients

To make a crunchy sweet potato pie, you will need the following ingredients:

For the Pie Crust
- 1 ½ cups all-purpose flour
- ½ cup unsalted butter, chilled and diced
- ¼ cup granulated sugar
- 1/4 teaspoon salt
- 4 to 5 tablespoons ice water

For the Sweet Potato Filling
- 2 cups mashed sweet potatoes (about 2 medium sweet potatoes)
- ¾ cup granulated sugar
- ½ cup brown sugar, packed
- 1 teaspoon vanilla extract
- 1 teaspoon ground cinnamon
- ½ teaspoon ground nutmeg
- ½ teaspoon salt
- 3 large eggs
- 1 cup evaporated milk

For the Crunchy Topping
- 1 cup chopped pecans or walnuts
- ½ cup granola (choose a variety that includes nuts and seeds for added texture)
- ¼ cup brown sugar
- ¼ cup melted butter
- ½ teaspoon ground cinnamon



Preparation Steps

Let's break down the process of making this delicious crunchy sweet potato pie into manageable
steps.

1. Prepare the Pie Crust
- In a large mixing bowl, combine the all-purpose flour, sugar, and salt.
- Add the diced butter into the flour mixture. Using a pastry cutter or your fingers, work the butter into
the flour until the mixture resembles coarse crumbs.
- Gradually add ice water, one tablespoon at a time, mixing until the dough comes together.
- Shape the dough into a disk, wrap it in plastic wrap, and refrigerate for at least 30 minutes.

2. Cook the Sweet Potatoes
- While the dough is chilling, peel and chop the sweet potatoes into cubes.
- Boil them in a large pot of salted water until tender, about 15-20 minutes. Drain and let cool.
- Once cooled, mash the sweet potatoes in a bowl until smooth. Measure out 2 cups for the filling.

3. Make the Sweet Potato Filling
- Preheat your oven to 350°F (175°C).
- In a large mixing bowl, combine the mashed sweet potatoes, granulated sugar, brown sugar, vanilla
extract, ground cinnamon, ground nutmeg, and salt. Mix until well combined.
- Add the eggs one at a time, mixing after each addition until fully incorporated.
- Finally, stir in the evaporated milk until the mixture is smooth and creamy.

4. Assemble the Pie
- Roll out the chilled pie crust on a floured surface to fit a 9-inch pie dish. Place the crust into the dish
and trim any excess dough.
- Pour the sweet potato filling into the prepared crust, smoothing the top with a spatula.

5. Prepare the Crunchy Topping
- In a separate bowl, combine the chopped pecans or walnuts, granola, brown sugar, melted butter,
and ground cinnamon. Mix until the nuts and granola are well coated.
- Sprinkle the crunchy topping evenly over the sweet potato filling.

6. Bake the Pie
- Place the assembled pie in the preheated oven and bake for 45-50 minutes, or until the filling is set
and the topping is golden brown.
- To check if the filling is done, insert a toothpick into the center; it should come out clean or with a
few moist crumbs.



- Once baked, remove the pie from the oven and let it cool on a wire rack for at least an hour before
serving.

Serving Suggestions

This crunchy sweet potato pie can be enjoyed in various ways, making it a versatile dessert for any
occasion. Here are some serving suggestions:

- With Whipped Cream: A dollop of freshly whipped cream on top of each slice adds a delightful
creaminess that complements the crunchy topping.
- Ala Mode: Serve warm slices with a scoop of vanilla ice cream for a classic dessert experience.
- Garnished with Nuts: Sprinkle some additional chopped nuts on top to enhance the crunchy texture.
- Spiced Caramel Sauce: Drizzle spiced caramel sauce over the pie for an extra layer of flavor.

Storage Tips

To maintain the pie's freshness, consider the following storage tips:

- Refrigeration: Store any leftover pie in the refrigerator, covered with plastic wrap or in an airtight
container. It will last for up to 4-5 days.
- Freezing: If you want to prepare the pie ahead of time, you can freeze it before baking. Wrap it
tightly in plastic wrap and then in aluminum foil. When ready to bake, do not thaw; simply add an
additional 10-15 minutes to the baking time.
- Leftover Topping: If you have leftover crunchy topping, store it in an airtight container at room
temperature for up to a week. It can be used as a topping for yogurt or oatmeal.

Tips for Success

To ensure your crunchy sweet potato pie turns out perfectly, keep these tips in mind:

- Choose the Right Sweet Potatoes: Look for firm, smooth sweet potatoes without blemishes. The
orange-fleshed variety is the best choice for sweetness and flavor.
- Avoid Overmixing the Filling: When combining the filling ingredients, mix just until smooth to
prevent the pie from becoming tough.
- Monitor the Topping: Keep an eye on the crunchy topping during the last few minutes of baking to
prevent it from burning. If it browns too quickly, cover the pie loosely with aluminum foil.
- Let It Cool: Allow the pie to cool completely before slicing. This helps the filling set properly, making
it easier to cut clean slices.

Conclusion

This crunchy sweet potato pie recipe is a delightful twist on a classic dessert that brings together the



natural sweetness of sweet potatoes with a crunchy topping that adds texture and flavor. Whether it's
for a holiday gathering, a family dinner, or a simple weeknight treat, this pie is sure to impress. By
following the steps and tips provided, you'll create a dessert that not only tastes amazing but also
looks stunning on your table. Enjoy the deliciousness and the compliments that come your way!

Frequently Asked Questions

What are the key ingredients for a crunchy sweet potato pie?
The key ingredients include sweet potatoes, sugar, butter, eggs, vanilla extract, cinnamon, nutmeg,
and a crunchy topping like pecans or oat crumble.

How can I make the crust for my crunchy sweet potato pie?
You can make a simple crust using flour, butter, sugar, and a pinch of salt. Mix the ingredients, press
the dough into a pie pan, and pre-bake it for about 10 minutes before adding the filling.

What is the best way to ensure my sweet potato pie is
crunchy on top?
To achieve a crunchy topping, sprinkle a mixture of crushed pecans, oats, brown sugar, and melted
butter over the pie before baking. This will create a delightful crunch.

Can I use canned sweet potatoes for my pie recipe?
Yes, you can use canned sweet potatoes for convenience. Just make sure to drain them well and mash
thoroughly to avoid excess moisture in your pie.

What spices enhance the flavor of a sweet potato pie?
Common spices that enhance sweet potato pie include cinnamon, nutmeg, ginger, and allspice. These
spices add warmth and depth to the flavor.

How long should I bake my sweet potato pie for the best
texture?
Bake your sweet potato pie at 350°F (175°C) for about 45-60 minutes, or until the filling is set and the
crust is golden brown.

Is there a way to make my sweet potato pie healthier?
You can make your sweet potato pie healthier by using whole wheat flour for the crust, reducing the
sugar, and substituting Greek yogurt for some of the butter in the filling.
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