
S’mores Pie | SCRAPS by Carolina Gelen 

Prep time: 30 min | Cook time: 10 min | Chill time: 3 h |Total time: 3 h 40 min | Makes a 10-inch pie 

Graham Cracker Crust 

• 272 g (9.6 oz) honey graham crackers 
• 165 g (11 tablespoons) unsalted butter, plus more for greasing 
• ½ teaspoon kosher salt 

Chocolate Ganache 

• 120 g (4.2 oz) dark chocolate 
• 250 g (8.8 oz) milk chocolate 
• 175 g (3/4 cup) heavy cream 
• 45 g (3 tablespoons) unsalted butter 
• 25 g (1 1/2 tablespoons) brandy, whiskey or bourbon, optional 
• A pinch of kosher salt 

Meringue 

• 3 egg whites  
• 130 g (2/3 cup) granulated sugar  

INSTRUCTIONS 

1. Lightly grease with butter and line the bottom of a 10-inch (25-cm) pie dish with 
parchment paper.  

2. Make the crust: Add the graham crackers to a food processor and pulse until they 
become fine crumbs. Alternatively, you could crumble them by crushing them in a 
ziplock bag by hitting the bag with a rolling pin. 

3. In a small saucepan over medium heat, add the butter. Cook, stirring frequently with a 
spatula, for about 5 minutes, until the butter goes from a bold yellow color to a rich 
amber shade. Remove from heat immediately and pour the brown butter over the ground 
graham crackers. Add the salt and pulse to combine.  

4. Add the crumbly mixture to the pie dish and evenly press it in the dish, going up the 
sides, using a cup or glass to form the pie crust. Set it in the fridge to cool.  

5. Make the ganache: In a medium heatproof bowl, add the chocolate, a pinch of salt, 
butter and liquor (if using). In a small saucepan over medium heat, add the heavy cream. 
Bring the cream to a simmer, then pour it in the bowl, over the chocolate. Cover the bowl 
for 2 minutes. Whisk everything together until combined, glossy and smooth. If the 
mixture doesn’t have a solid, uniform color, gently heat it again while constantly 
whisking to emulsify. 

6. Pour the chocolate mixture into the chilled pie crust, spreading it evenly. Chill the pie in 
the fridge for at least 2 to 3 hours, or until the ganache is solid to the touch. 



7. Before serving, make the meringue: Bring a small pot filled halfway with water to a 
boil. Lower the heat to medium low and let it simmer. Combine the egg whites and sugar 
in a heatproof stand mixer bowl. 

8. Place the bowl over the pot of simmering water, ensuring the bottom of the bowl isn’t 
touching the water. Keep the egg white mixture moving in the bowl, continuously mixing 
with a spatula. Keep the bowl over the water until the sugar has fully dissolved in the egg 
whites and there are no sugar granules sticking on the sides of the bowl, for about 4 to 5 
minutes. The mixture should measure 175°F (80°C). 

9. Place the bowl of sugary egg whites in a stand mixer, and using the whisk attachment, 
whisk at high speed until they become white, glossy and stiff. Dollop the meringue over 
the pie in 4 batches, torching every layer: add a dollop, spread over the surface of the pie, 
torch, add another layer on top and repeat.  

10. Slice and serve.  

 


