s’more pie
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S’mores are said to have been invented in the early part of the 20th century by a group of Girl Scouts on a camping trip.  In fact, the first published recipe for S’mores appeared in the 1927 Girl Scout Handbook!  As a lifetime girl scout and the mother of five girl scouts, not to mention a lifetime of involvement with Cub Scout, Boy Scouts and Sea Scouts, we have had more than our fair share of S’mores around a campfire! 
INGREDIENTS:
Graham Cracker Crust:

4 cups graham cracker crumbs

3 tablespoons sugar

8 tablespoons butter, melted

Chocolate Filling:

8 ounces bittersweet chocolate, finely chopped
⅓ cup heavy cream
1½ teaspoons light corn syrup
2½ tablespoons unsalted butter

Topping:

1-1/3 cups heavy whipping cream

2 cups marshmallow cream

Miniature milk chocolate candy bars, broken into pieces (for garnish)
Miniature graham crackers (for garnish)

Chocolate shavings (for garnish)

DIRECTIONS:
1. Preheat oven to 350 degrees.

2. Mix crust ingredients together in a bowl until mixed well and crumbly.  

3. Press crumb mixture into a 9 inch pie dish and bake for 10 minutes.  Remove from oven and cool.
4. Make the Filling:  Place the chopped chocolate in a medium bowl.
5. Combine the heavy cream and corn syrup in a small saucepan and place over medium heat. Warm the mixture until it is just barely boiling. Remove from the heat and pour over the chopped chocolate. Let sit for 1 minutes, then gently begin stirring with a rubber spatula (starting in the middle and working your way out), mixing until all of the chocolate is melted and combined. 
6. Add the butter and stir until melted and incorporated. (If the mixture cools down too much to totally melt the chocolate or butter, microwave in 10-second increments on 50% power, stirring until everything is completely melted together.)
7. Pour the chocolate mixture into the chilled pie crust and spread into an even layer.
8. Chill for at least 2 hours.  
9. To make topping, combine 1-1/3 cups whipping cream and marshmallow crème in large mixer bowl.  Beat at high speed until stiff peaks form.
10. Spread over chocolate filling.  Garnish with candy bar pieces.
11. Refrigerate at least 4 hours or overnight.
12. Use a very sharp knife moistened with a light coating of vegetable oil to cut the pie.

ALTERNATE INDIVIDUAL PIES:

Rather than one large pie, you can use SIX Keebler miniature graham cracker crusts.
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