PECAN CREAM PIE
1 
(9-inch) uncooked pie crust

1 
cup heavy whipping cream

¼ 
cup powdered sugar

2 
bars (8 oz each) cream cheese softened

½ 
cup light brown sugar

¼ 
cup pure maple syrup

1½ 
cups finely chopped pecans divided

Cook the pie crust according to the package or recipe instructions. Let cool completely, on a cooling rack, before adding the cream pie filling. 

1 (9-inch) uncooked pie crust

In a mixing bowl, add the heavy whipping cream and powdered sugar. Beat with an electric hand mixer, or use a stand mixer with the whisk attachment, until stiff peaks form.

Start at low speed (to avoid splashing) and increase speed as needed. It takes about 4-5 minutes to see the stiff peaks form.

1 cup heavy whipping cream,¼ cup powdered sugar

In a separate mixing bowl, add the softened cream cheese, brown sugar, and pure maple syrup. Beat together until combined and creamy, and no lumps remain in the mixture.

2 bars (8 oz each) cream cheese,½ cup light brown sugar,¼ cup pure maple syrup

Stir the whipped cream into the cream cheese mixture until combined.

Stir in 1 cup of the chopped pecans. 

1½ cups finely chopped pecans

Spread the pecan cream filling mixture into the baked and cooled pie crust. Sprinkle the remaining pecans (½ cup) on top of the pie.

Cover the pie with a lid or plastic wrap and refrigerate for 8 hours, or overnight, before serving. 

I like to whip some additional cream to decorate the top with right before serving (as pictured above). You don't have to do this at all. Serve plain and it's really delicious too. 

Video

Tip : It’s best to use full-fat cream cheese for this recipe.

Short-Cut Option : If wanted, you can use an 8 oz tub of Cool Whip instead of whipping your own heavy cream and powdered sugar together. It tastes much better when you whip it yourself, but you can use the easier option of Cool Whip if you prefer. 
This Pecan Cream Pie is a creamy variation of traditional pecan pie! A buttery flakey crust filled with a crunchy pecan cream filling that's sweetened with pure maple syrup, and a pecan cream cheese mixture filling. My holiday table is never complete without this pie!

 SERVES: 10

