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 Chocolate Espresso Pie 

MAKES: 1, 9-inch pie 

 

YOU’LL NEED: 
For the crust: 

• 2 cups chocolate graham cracker crumbs 

• 1 tsp coffee or espresso beans – finely ground 

• 1/3 cup butter – melted 
 

For the filling:  

• 1/3 cup cornstarch 
• 2 tbsp cocoa powder  
• ¼ tsp salt  
• 2 tsp coffee or espresso beans – finely ground 
• ½ cup 35% cream – cold 
• 2 1/3 cups milk 
• 1 cup sugar  
• 1 cup semi-sweet chocolate – chips or chunks 
• 1 tsp vanilla extract 
• 2 tbsp butter – cold 

 
For the whipped cream/topping:  

• 1½ cups 35% cream  

• 2 tbsp brewed coffee – cold 

• 1 tsp vanilla 

• 1/3 to ½ cup icing sugar   

• 2-4 tbsp chocolate shavings 

 

HERE’S HOW: 
1. To make the crust:  

a. In a medium bowl, stir together the graham cracker crumbs and ground coffee. Then stir in the melted 
butter until it is all “wet”. 

b. In a 9-inch pie plate, press the crumbs down with your fingers so it is all evenly dispersed. Press it up the 
sides too and then go around the base to ensure that it is all even and ready to hold the filling. This 
could take a few minutes to get “just right”, but you’ll get it :) 

c. Put in the fridge to set and firm up while you make the filling.  
2. To make the filling: 

a. In a medium bowl, stir together the corn starch, cocoa powder, salt, and ground coffee. Then stir in the 
cream until it’s a thick mixture. Put in the fridge to stay cold while you do the next step. 

b. In a medium pot on medium heat, add the milk, sugar, and chocolate chips or chunks. Stir until the 
chocolate is melted and it is gently simmering.  

c. Take the bowl out of the fridge and add ½ cup of the hot milk mixture into the cocoa powder bowl and 
whisk until it’s all combined.  

d. Then pour it all into the pot with the rest of the milk and whisk on medium heat until it thickens.  
e. Remove from the heat and whisk in the vanilla and cold butter.  
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f. Pour into the chilled pie crust. Let it come to room temperature and then cover with a piece of plastic 
wrap so that it doesn’t get a film on the top and put in the fridge to set for at least 6 hours.  

3. To make the whipped cream: 
a. Whisk the cream until you get medium peaks (mixer or by hand if you want a workout).  
b. With the mixer on medium speed, add in the vanilla and then the coffee. Then scrape down the sides 

and sift in the icing sugar. Continue whisking until you achieve medium-stiff peaks. Taste to see if you 
would like it sweeter (fold in another tbsp or two of icing sugar if you do).  

c. Spoon on top of the pie and finish with sprinkling on the chocolate shavings. 
 

CHEF’S NOTES: 
• This pie is one that your guests will take a bite of and say “YUM!” :) It is pretty rich though, so you might 

want to cut thinner slices.  

• You can make the crust and filling a day or two in advance and then make the topping. The topping will 
stay well in the fridge for a day or two as well, but you don’t want to add it until the filling has set. I 
actually played with this recipe quite a bit, so we had 4 pies in the fridge at one point. Most of my 
playing with the recipe went to friends or neighbours but a couple stayed in the fridge and Dan enjoyed 
a piece here and there. I was surprised that the whipped topping stayed stable for a few days! 

• If you are making this for kids or anyone who might not be a coffee lover, you can use decaf beans or 
leave the ground coffee part out all together and it’s still a delicious chocolate pie!  

• The only difference between coffee and espresso beans is that espresso beans have been roasted 
longer and are much stronger in taste. So, with that being said, if you’re using light or medium roast 
coffee beans, you are welcome to add a pinch more if you would like. If you have an espresso machine 
and buy espresso beans to grind, then stick to the amounts I wrote in the recipe. The bold espresso and 
cocoa powder took some tinkering to make sure that it wasn’t too strong or bitter, but light or medium 
roasts can be increased to balance the bitter of the cocoa powder if you would like…. You will only be 
able to tell if you are a true chocolate/coffee connoisseur though haha!  


