Pumpkin Pie

For the Filling For the Crust

1 15-ounce can pumpkin purée 12 cups flour

Y2 cup packed brown sugar 1 teaspoon salt

Ya cup white sugar 6 tablespoons unsalted butter

12 teaspoon salt 6 tablespoons lard or vegetable shortening
1 tablespoon molasses 3-4 tablespoons ice water

2 teaspoons cinnamon 1 egg

1 teaspoon ginger 1 tablespoon heavy cream

/2 teaspoon nutmeg

8 teaspoon cloves

8 teaspoon all spice

1 cup heavy cream

Y2 cup milk

3 large room-temperature eggs

For the Crust
Cut the butter and the lard or vegetable shortening into tiny pieces and freeze the pieces
until they are hard.

Place the flour and salt in the bowl of a food processor and process it for 2 minutes. Add
the frozen butter and lard to the processor and pulse several times until the mixture
resembles very coarse crumbs. There still should be pieces of butter and shortening about
the size of the smallest peas. Do not over mix.

With the processor running, add the ice water a tablespoon at a time. Use only enough
water to make the pastry begin to come together. Remove it from the processor onto a
floured board. Knead the pastry a couple of times, then form it into a round disk. Wrap the
pastry in plastic wrap, and refrigerate it over night.

Remove the dough and place it on a floured board for about 6 minutes before you try to
roll it. Begin rolling the dough, always from the center outward. Keep shifting the dough
and turning it so that it doesn't stick to the board. The dough should be rolled out about 2-
inches larger than the size of your pie plate turned upside down. Lightly brush a 9-inch pie
plate with a bit of flour. Dump out any excess flour.

Roll the dough onto the rolling pin, then carefully unroll it centered onto your pie plate.
Lifting the edges, gently ease it into the plate, without pushing down on the dough or
stretching it.

Trim the edges so they are a little larger than an inch greater than the pie plate. Fold the
excess edges down under. Make a fluted edge by holding you thumb inside the pie plate
against the pastry and the dough between your thumb and forefinger on the outside.
Freeze the crust for about 20 minutes or so.



Preheat the oven to 425° and place a baking sheet in the middle of the oven. Butter one
side of a piece of aluminum foil, and gently press the buttered side against the bottom and
the sides of the pie crust. Fill the foil with beans or pie weights, making certain the sides
and bottom are weighted. Place the crust on the baking sheet and bake for about 10-15
minutes. The edges should just begin to brown.

Remove the pie crust from the oven, turn down the heat to 375°, and carefully remove the
foil and the beans. Move the baking sheet down to the lower level of the oven. Prick the
bottom and sides of the crust with a fork to get rid of any air bubbles. Beat 1 egg with a
tablespoon of heavy cream. Carefully brush the bottom and sides of the pan with the egg
wash. Return the crust to the oven and bake 10-15 minutes more until it’s lightly browned.
Remove the crust, prick it again if there are any air bubbles, and let it cool while you make
the filling. Turn down the oven temperature to 350°.

For the Filling

In a large saucepan, mix together the pumpkin purée ,two sugars, the molasses, all the
spices. In another saucepan, pour in the heavy cream and the milk. Heat the milk and
cream over very low heat until quite warm. Over medium-low heat whisk together the
pumpkin mixture until you see a plop or two. Remove from the heat.

Beat the eggs until rather, but not too, frothy. Whisk in a small amount of the warm milk
and cream into the beaten eggs to temper them. Then whisk in the remaining milk and
cream. Finally whisk the egg mixture into the pumpkin mixture, being sure you scrape the
sides so all is well incorporated.

Pour the filling into the pie crust and bake on the baking sheet for about 45-50 minutes
until the custard is set. It may still jiggle a bit in the middle. Turn off the oven and let the
pie cool for 2 hour in the oven with the door ajar. Then remove the pie to a rack to finish
cooling completely.

The pie can remain, lightly covered with foil, in a cool room for about 24 hours. After that
it must be refrigerated. Serve plain or with whipped cream sprinkled with nutmeg.



