
DISPLAY CONDITIONS

Chilled

CATEGORY

Pastries, Pies

FINISHED PRODUCT

Pie

CRACK PIE

OVERVIEW

17-033

INGREDIENTS

Group Oat Cookie

Ingredient KG %
BAKELS CARAMEL LAVA CAKE MIX 0.100 100.00

Unsalted Butter 0.010 10.00

Eggs 0.030 30.00

Salt 0.002 1.60

Rolled Oats 0.030 30.00

Total Weight: 0.172

Group Crust

Ingredient KG %
Oat cookie 0.172 -

Unsalted Butter 0.061 -

Total Weight: 0.233
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Group Filling

Ingredient KG %
Unsalted Butter 0.114 -

Refined Sugar 0.188 -

Brown Sugar 0.110 -

Salt 0.002 -

Skimmed milk powder 0.015 -

Heavy Cream 0.175 -

Egg Yolk 0.091 -

BRITE VANILLA EXTRA STRENGTH 0.004 -

Total Weight: 0.698

Yield: 1 x 7” pie

METHOD

How to do it:

Oat Cookie:

1. Combine all ingredients in a mixing bowl.

2. Using a paddle, mix on low speed for 20 seconds or until well-combined.’

3. Place mixture on a flat sheet lined with a silicone mat. Spread the mixture until ¼” thick.

4. Bake at 180°C for 20 minutes or until done.

5. Cool and crumble into chunks.

Crust:

1. Place the crumbled oat cookie in a food processor.

2. Using the sharp blade attachment, pulse the crumbled oat cookie until it is broken down into small, uniform pieces.

3. Pour into a bowl and add melted butter.

4. Press the mixture onto a greased 7” pie pan. Ensure that the bottom and sides of the pan are covered.

5. Set aside.

Filling:

1. Combine refined sugar, brown sugar, salt, and skimmed milk powder in a mixing bowl.

2. Add melted butter and mix using a paddle on very low speed.

3. Add heavy cream and Brite Vanilla Extra Strength while mixing on very low speed. Just mix until the white traces of the 

heavy cream disappear.

4. Add egg yolks gradually while mixing on very low speed. Just mix until the egg yolks are incorporated. Be careful NOT 

to aerate the mixture.

5. Pour the filling onto the prepared crust.

6. Bake at 150°C for 60 minutes. Stop baking when the filling is already very light brown on top and the filling is just 

starting to puff up. It will still be jiggly at the center.

7. Cool down to room temperature and place in the freezer for at least 3 hours, better if overnight.

8. Thaw the pie in the chiller before serving. A dusting of powdered sugar may be added just before serving, if desired.
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