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Nutty Pumpkin Pie 

 

Ingredients: 

� 1 ¼ cups coarsely chopped walnuts 
� ¾  cup packed light brown sugar 
� 1 can (15 oz.) pumpkin 
� 1 can (12 oz.) evaporated milk 
� 3/4 cup sugar 
� 2 slightly beaten eggs 
� ½ teaspoon salt 
� 1 teaspoon cinnamon 
� ½ teaspoon ginger 
� ¼ teaspoon cloves 
� ¼ teaspoon nutmeg 
� 1 uncooked (9-inch) pastry shell 
� 3 tablespoons butter 

*look for products with fewer                
calories, less fat and less sodium 

Servings:  8 to 10                                    
Prep Time:  15 minutes                        
Bake Time:  30 minutes @ 425 degrees, 
reduce heat to 350 degrees and bake for 45 
minutes more.  Pie is done when knife 
inserted into center comes out clean. 

If you’re looking for a nontraditional 
pumpkin pie recipe, this is it.  Sorry, but 
there is no way to ** ggoo  ll ii ttee!!   For this dessert, 
just enjoy! 

To Serve: 

◊ Serve cool and store leftovers covered 
in refrigerator. 

Instructions: 

1. In a small bowl, mix chopped nuts and 
brown sugar.  Sprinkle ¾ cup of nut 
mixture in bottom of pastry shell. 

2. In a medium size bowl, mix together 
pumpkin, milk, sugar, eggs and spices.  
Gently spoon mixture over nuts. 

3. Bake as directed. 
4. Cut butter into remaining nut mixture.  

Sprinkle over pie the last 15 minutes of 
bake time.  When pie is done, broil 2 
minutes.  

Note:  If you use fresh pumpkin you’ll love 
both the texture and flavor.  Cut and peel 
the fresh pumpkin into large chunks.  Steam 
the pumpkin chunks in your vegetable 
steamer until tender (following directions 
for squash, approximately 25 minutes).  Put 
cooked pumpkin in a mixing bowl and whip 
with electric mixer.  What you don’t use, 
simply freeze.   

Tip:  Bake your pie on a pizza stone.  The bottom 
crust will be amazing – nice and flakey. 


