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C Butternut, maple & pecan lattice pie )

(2, Vegetarian

READY IN SERVINGS
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CALORIES

©

90 min. 10

DESSERT

846 kcal

Ingredients

700 g butternut squash chunk

1tbsp unrefined sunflower oll

175 g g muscovado sugar light

250 g mascarpone cheese

0.5 tsp nutmeg freshly grated

1tsp ground cinnamon

1tsp ground ginger

2 eggs
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3 tbsp maple syrup plus more to serve
1tsp vanilla extract

750 g puff pastry chilled

10 servings milk for brushing

1 handful pecans roughly chopped

10 servings powdered sugar

Equipment
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baking sheet

oven

Directions
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Heat oven to 200C/180C fan/gas

Cut the squash into several large pieces, remove any seeds, then toss with the oil in a
roasting tin. Roast for about 35 mins or until golden and soft.

When cold, peel the skin away, then put the flesh into a processor with the sugar, mascarpone
and spices. Whizz until smooth, then add the eggs, maple syrup, vanilla and tsp salt. Whizz

again.

Cut one-third of the pastry from one block and squash it into the other block. Shape the
larger block into a smooth round then, on a floured surface, roll out to line a 23cm fluted tart
tin. Line the tin, leaving some overhang, then lift onto a baking sheet.

Pour in the filling, then carefully slide the pie into the oven and bake for 20 mins.

Meanwhile, roll the remaining pastry to a rectangle about 16 x 30cm, then cut into 8 long
strips about 2cm wide. Weave the strips under and over each other on a floured, rimless
baking sheet to make a lattice large enough to cover the top of the pie. Put in the fridge to
chill.

After 20 mins, the filling will be starting to set. Take pie out of the oven, brush pastry rim with
milk, then slide the chilled lattice off its sheet and onto the pie. Press the edges down a little
to seal, then scatter over the pecans and return to the oven.

Bake for 15-20 mins more or until the lattice is golden and the filling has risen with just a faint

wobble in the middle. Cool completely, then trim the edges and dust with icing sugar.

Drizzle with maple syrup and serve with whipped cream.



Nutrition Facts
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I prOTEIN 8.01% [ FAT 52.79% CARBS 39.2%

Properties
Glycemic Index:21.55, Glycemic Load:24.14, Inflammation Score:-10, Nutrition Score:24.619565030803%

Flavonoids

Cyanidin: 0.0Img, Cyanidin: 0.0Img, Cyanidin: 0.01mg, Cyanidin: 0.0Img Delphinidin: 0.01mg, Delphinidin: 0.0Tmg,
Delphinidin: 0.01mg, Delphinidin: 0.01Img Catechin: 0.0Img, Catechin: 0.0Img, Catechin: 0.0Img, Catechin: 0.0Img
Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01mg, Epigallocatechin: 0.01Img

Nutrients (% of daily need)

Calories: 846.15kcal (42.31%), Fat: 50.06g (77.02%), Saturated Fat: 19.24g (120.24%), Carbohydrates: 83.62g
(27.87%), Net Carbohydrates: 80.9g (29.42%), Sugar: 42.36g (47.06%), Cholesterol: 87.02mg (29.01%), Sodium:
314.25mg (13.66%), Alcohol: 0.14g (100%), Alcohol %: 0.04% (100%), Protein: 17.1g (34.2%), Vitamin A: 8235.54IU
(164.71%), Calcium: 405.42mg (40.54%), Vitamin B2: 0.68mg (40.11%), Manganese: 0.78mg (39.16%), Selenium:
26.21ug (37.44%), Vitamin B1: 0.51mg (34.26%), Phosphorus: 333.67mg (33.37%), Vitamin B12: 1.4ug (23.27%),
Vitamin B3: 4.28mg (21.39%), Folate: 81.86ug (20.46%), Potassium: 712.14mg (20.35%), Vitamin D: 2.86ug (19.07%),
Vitamin C: 14.72mg (17.84%), Magnesium: 69.88mg (17.47%), Iron: 2.76mg (15.35%), Vitamin B6: 0.3mg (14.83%),
Vitamin E: 2.21mg (14.73%), Vitamin B5: 1.35mg (13.51%), Vitamin K: 13.77ug (13.11%), Zinc: 1.68mg (11.22%), Fiber:
2.72g (10.88%), Copper: 0.16mg (7.89%)



