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yield: one 9-inch pie

FOR THE CRUST

4 oz. thin-cut  
bacon slices
Up to 5 tbsp. solid 
vegetable shortening
1 c. all-purpose flour, 
plus additional  
for dusting
At least 2 tbsp.  
very cold water
½ tsp. apple  
cider vinegar

FOR THE FILLING 

3 large eggs, at room 
temperature
1 c. maple syrup, 
preferably grade B  
or No. 2
½ c. granulated  
white sugar
½ c. packed dark  
brown sugar

1 tbsp. pure  
vanilla extract
2 c. chopped walnuts

Recipe excerpted from Á la Mode: 120 Recipes in 60 Pairings by 
Bruce Weinstein and Mark Scarbrough (St. Martin’s Griffin, 2016).

1.	 Preheat the oven to 350°F. Place oven 
rack in the center. 
2.	 To make the crust: Fry the bacon, turning 
occasionally with a fork, in a large skillet 
set over medium heat, until crisp, 3 to 4 
minutes. Transfer bacon to a paper-towel-
lined plate, and set aside.
3.	 Reserve 2 tablespoons of the rendered 
bacon fat from the skillet, and then transfer 
the remainder of the fat in the skillet into a 
heat-safe liquid measuring cup. Cool for 10 
minutes at room temperature. Add enough 
solid shortening so that the total volume in 
the cup measures 6 tablespoons (¼ cup plus 
2 tablespoons).
4.	Pour the flour into a large bowl, and 
add the combined fat in the measuring 
cup. Using a pastry cutter or a fork, work 
the fat through the flour until the mixture 
resembles coarse cornmeal.
5.	 Stir 2 tablespoons of cold water and the 
vinegar in a small cup or bowl. Add to the 
flour mixture, and stir until a soft, pliable, but 
not sticky dough forms, adding more cold 

water in 1-teaspoon increments as necessary. 
Gather the dough into a ball, dust it with 
flour, and roll it into an 11-inch crust. Center 
and set the crust into a 9-inch pie plate. Trim 
the edges, and flute them as desired.
6.	 To make the filling: Beat the eggs, the 
maple syrup, the white and brown sugars, 
and the vanilla extract in a large bowl with 
an electric mixer at medium speed until 
smooth and uniform, even a little foamy at 
the top. Beat in the reserved 2 tablespoons 
of bacon fat.
7.	 Working by hand, crumble the bacon into 
tiny bits in the bowl. Stir in the walnuts until 
well combined, and pour into the prepared 
pie crust.
8.	To finish up: Bake the pie until puffed and 
brown, until there is only a slight jiggle in 
the filling to the center of the pie when the 
rim of the plate is tapped, about 55 minutes. 
Cool the pie on a wire rack for at least 1½ 
hours or to room temperature before slicing 
into wedges to serve. Store tightly sealed 
with plastic wrap in the refrigerator for up 
to 2 days.

Recipe printed with permission, American Lifestyle magazine - ISSUE 80.

Bacon-Maple Walnut Pie


