Williamsburg Pie

Yield: 6 to 8 servings
You will need one 9” graham cracker pie crust. You can buy them already prepared, but you can also make one easily.  You can  buy Graham Cracker cumbs in a box and follow the simple recipe on the box. I usually just make my own. I think they are tastier.  See simple recipe at the bottom.  Make the pie shell an hour or so before the filling because don’t want it to be hot when you put in the cold filling.  (If you forget, like I’ve done before, you can chill it a little faster by sticking it in the frig…)
Filling

1  envelope unflavored gelatin
1/2  cup cold water
5  egg yolks
1  cup sugar
1/4  cup light rum
1 1/2 cups heavy cream, whipped   

6  individual-size graham cracker crusts or 1  9-inch graham cracker pie crust 
grated unsweetened chocolate


1. Soften gelatin in cold water, then place over low heat and bring almost to a boil, at which point you can take it off the heat and continue stirring until gelatin is dissolved.

2. Beat egg yolks and sugar until very light in a separate bowl.

3. Pour gelatin slowly  into egg mixture in a thin stream, stirring constantly.  Cool.

4. After it is cool, gradually add rum, again, beating constantly.

5. Whip the cream in a small bowl with an electric mixer, don’t just add “whipping cream.”  The whipped cream should form slightly stiff peaks (not soft peaks) but not break apart too  much.Fold whipped cream into gelatin mixture.

6. Cool until mixture begins to set.  Spoon into 6 individual Cooled crusts or one crumb crust.  Chill until firm.

7. Garnish with grated unsweetened chocolate.  If frozen, remove from freezer approx. 30 min. before serving.
Graham Cracker Crust Recipe
· 1 1/4 cups Graham cracker crumbs  
· 1 tablespoon sugar 
· 1/3 cup butter or margarine, melted
Preheat oven to 350° F.
Crush enough graham crackers to make 1 ¼ c. of crumbs.  Mix graham cracker crumbs, sugar, melted butter or margarine  until well blended with a spoon or fork. Press mixture into an 8 or 9 inch pie plate.
Bake in preheated 350° F oven for 8 minutes. Cool on a wire rack, then chill & fill.  

