Cakespy: Leftover Halloween Candy Pie

Posted by cakespy, November 2, 2009 at 8:00 AM

Poor Halloween candy. Just a few days ago it was the star of the supermarket aisle, the festive treat on everyone's mind. But now, just two days later, these sweet treats are Halloween has-beens, relegated to sale bins, withering away in candy dishes. 

But is there a way to breathe new life into this “past its prime” candy?  Yes: by dumping it in a pie shell and melting it into one monstrous candy pie. It's not for the faint of heart, what with the alarming spread of candy melted all over the top. It’s not a sophisticated or refined dessert. But in a guilty pleasure sort of way, this pie is actually tasty, and if you have an oven with a window, it's fascinating to watch while it bakes.


-Makes one 10-inch pie -
Ingredients

1 single pie crust, blind baked  (that means bake the crust without any filling)
Enough leftover Halloween candy to fill the pie crust 

Let the pie crust cool until it's room temperature, and then fill it with whatever mix of candy suits you. I found that a chocolate-heavy mix tasted best, so my mix included Tootsie Rolls, Snickers Fun Size bars, M&Ms, Kit Kat bars, a small amount of Dots, and of course some candy corn. Don't be afraid to fill it to the top, as the candy will flatten and lower as it melts.

3. Bake in a 350°F oven for about 30-40 minutes, or until the candy is melted and the crust golden. The time may vary depending on your candy mixture. Once you remove it from the oven, let it cool for at least an hour so that the filling can set.

