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Macadamia Bourbon 
Pie 

262g Organic Agave 

60g Organic Molasses 

150g Organic Cane Sugar 

60ml or ¼ cup Bourbon 

60g or 4tbsp. Grass-fed Organic Butter 

350ml or 1 ½ cup Salted Macadamia nuts 

2 Xl Organic Eggs + 4 egg yolks 

 

Shlag: 

475ml or 1-pint Organic Heavy Cream 

80ml or 1/3 cup Corn-free Powdered Sugar 

80ml or 1/3 cup Organic Dry Milk Powder 

1 tsp. Vanilla Extract 

Macadamia Bourbon Pie 
 
Youtube.com/AwareHouseChef 

 

DISCLAIMER: Hi! This PDF contains affiliate links, which cost you nothing, 
but if you click on them, I’ll receive a small commission. This helps 
support this channel. Thank you for the support! 

 
Eat Well. Live Well.  

www.AwareHouseChef.com 

 

 

CONTACT 

Hellenic Restaurant: 
631 477-0138 
www.TheHellenic.com 
 
 

 

 

 

 

https://youtu.be/MbCo73HC-Aw
https://youtu.be/MbCo73HC-Aw
https://youtube.com/AwareHouseChef
https://youtube.com/AwareHouseChef
http://www.awarehousechef.com/
http://www.thehellenic.com/
https://youtu.be/WjCRSklbkGI

	CONTACT

