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METHOD

TO PREPARE PIE SHELL
1. Preheat oven to 325°F.
2. Add flour, sugar and cold butter to a mixing bowl of a 

stand mixer fitted with a paddle. 
3. Paddle on low until butter breaks down to pea-size 

pieces. 
4. Add white vinegar and continue to paddle until dough 

begins to come together. Be careful to avoid overmixing 
and stop once it looks like a crumb topping. 

5. Press dough into a tart mold to create the crust. 
6. Lay a sheet of parchment paper over the tart mold and 

fill with uncooked rice to weigh the crust down, then 
bake for 25 minutes. 

7. Remove rice and bake for another 20 minutes, until 
evenly golden. 

8. Set aside. 

TO PREPARE HONEY PIE
1. Reduce oven heat to 300°F.
2. Add melted butter, sugar, salt and vanilla to a large 

mixing bowl and mix well. 
3. Stir in honey, then add eggs one at a time using an 

immersion blender to incorporate.

INGREDIENTS

1 pie shell (see sub-recipe below)
¾ cup butter, melted
⅓ cup granulated sugar
⅓ tsp. kosher salt 
1 Tbsp. vanilla 
1⅛ cup honey 
4 whole eggs
¾ cup heavy cream 
1 Tbsp. white vinegar

PIE SHELL
½ cup butter (cold, cubed) 
1⅓ cups all-purpose flour 
2 Tbsp. sugar 
1 Tbsp. white vinegar 
Uncooked rice 
(to use as weight during baking)

Y I E L D :  1  P I E  (8  S L I C E S )

H O N E Y  P I E
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4. Add heavy cream and white vinegar and mix well with the 
immersion blender until fully combined. 

5. Pour pie filling into the prepared pie shell until it meets the 
lip of the crust. 

6. Bake for one hour and 10 minutes. The Honey Pie is done 
when the center is set but still slightly moves. 

7. Allow to cool completely. Serve with grilled fruit of choice 
and whipped cream.



TO PREPARE HONEY PIE
1. Reduce oven heat to 300°F.
2. Add melted butter, sugar, salt and vanilla to a large 

mixing bowl and mix well. 
3. Stir in honey, then add eggs one at a time using an 

immersion blender to incorporate.
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4. Add heavy cream and white vinegar and mix well with the 
immersion blender until fully combined. 

5. Pour pie filling into the prepared pie shell until it meets the 
lip of the crust. 

6. Bake for one hour and 10 minutes. The Honey Pie is done 
when the center is set but still slightly moves. 

7. Allow to cool completely. Serve with grilled fruit of choice 
and whipped cream.


