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Michele Albano's Maple Pumpkin Pie with
Pecan Streusel

Vegetarian

READY IN SERVINGS CALORIES

calories

ready servings

45 min. 8

DESSERT

909 kcal

Ingredients

0.3 cup firmly brown sugar dark packed

0.3 cup firmly brown sugar dark packed

2 tablespoons butter unsalted diced cold

0.3 cup confectioners' sugar

3 large eggs beaten

1.3 cups flour for dusting all-purpose plus more

2 tablespoons flour all-purpose
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|:| 0.5 teaspoon ground cinnamon

|:| 0.5 teaspoon ground nutmeg

|:| 1 tablespoons heavy cream for brushing
|:| 1.3 cups heavy cream

|:| 2 cups heavy cream

|:| 0.5 cup grade b maple syrup to taste
|:| 1 cup grade b maple syrup

|:| 0.8 cup pecans toasted chopped

|:| 2 cups pumpkin puree fresh

|:| 0.5 teaspoon salt fine

|:| 0.5 cup solid vegetable shortening very cold

|:| 1 teaspoon vanilla extract pure

Equipment
bowl

oven

wire rack
blender
plastic wrap
hand mixer

rolling pin
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Directions

|:| To make the crust, combine the flour and salt in a medium bowl and mix well. Break up the
shortening and toss it with the flour mixture to coat. Using a pastry blender or your fingertips,
mix the ingredients together until the dough forms coarse crumbs.

|:| Add 3 to 4 tablespoons ice-cold water, 1 tablespoon at a time, until the dough easily forms a
ball that can hold itself together. Cover in plastic wrap and refrigerate for at least 30 minutes

and as long as overnight.
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While the dough is resting, make the streusel: Toss the pecans with the brown sugar, flour,and
cinnamon in a medium bowl.

Add the butter, and using a pastry blender or your fingertips, work in until you have small
clumps. Set aside.

Preheat the oven to 425 degrees F.

Sprinkle flour generously over a hard surface and roll the dough out with a rolling pin until it
forms an 11-inch round. Fold the round in half, place it in a 9-inch pie plate, and then unfold
the dough to completely cover the pie plate with a bit of an overhang. Tuck the overhang
under to make a double-thick rim, and then use your fingers to crimp the edges of the pie
shell.

Brush the heavy cream over the crimped edges, and refrigerate until the filling is complete.

To make the filling, mix the pumpkin, flour, brown sugar, nutmeg, cinnamon, and salt together
with an electric mixer on medium speed until smooth, scraping the sides of the bowl well.

Add the heavy cream and maple syrup, scraping the bowl several times while mixing.
Mix in the beaten eggs.

Pour the filling mixture into the pie shell, and bake for 15 minutes. Then lower the oven
temperature to 350 degrees F and bake until the filling is almost firm, about 30 minutes.

Remove the pie from the oven and sprinkle the pecan streusel over the top, covering the pie
completely. Return the pie to the oven and bake until the filling is just a bit wobbly in the
middle and the pecan streusel is golden, 10 to 15 minutes. The total baking time should be 55
to 60 minutes.

Cool the pie on a wire rack. The pie is best served at either at room temperature or cold.
Before serving, garnish the pie with the Maple Whipped Cream.

Place the metal bowl of an electric mixer in the freezer to chill for at least 15 minutes.

Combine the cream, confectioners' sugar, and vanilla in the chilled bowl, and beat on high
speed until the mixture thickens.

Add the maple syrup and beat on high speed until the cream holds firm peaks.

Nutrition Facts

PROTEIN 3.87% [ FAT 58.47% CARBS 37.66%

Properties



Glycemic Index:38.5, Glycemic Load:26.73, Inflammation Score:-10, Nutrition Score:23.06260885363%

Flavonoids

Cyanidin: Img, Cyanidin: Img, Cyanidin: Img, Cyanidin: Img Delphinidin: 0.68mg, Delphinidin: 0.68mg, Delphinidin:
0.68mg, Delphinidin: 0.68mg Catechin: 0.67mg, Catechin: 0.67mg, Catechin: 0.67mg, Catechin: 0.67mg
Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg, Epigallocatechin: 0.52mg
Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg, Epicatechin: 0.08mg Epigallocatechin 3-gallate:
0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.21mg, Epigallocatechin 3-gallate: 0.2Img

Nutrients (% of daily need)

Calories: 908.99kcal (45.45%), Fat: 60.13g (92.5%), Saturated Fat: 28.99g (181.16%), Carbohydrates: 87.15g
(29.05%), Net Carbohydrates: 83.81g (30.48%), Sugar: 62.13g (69.03%), Cholesterol: 188.65mg (62.88%), Sodium:
213.07mg (9.26%), Alcohol: 0.17g (100%), Alcohol %: 0.07% (100%), Protein: 8.96g (17.92%), Vitamin A: 11175.621U
(223.51%), Manganese: 2.09mg (104.37%), Vitamin B2: 1.19mg (70.08%), Selenium: 16.83ug (24.04%), Vitamin BI:
0.31Img (20.95%), Vitamin K: 20.5pg (19.52%), Vitamin E: 2.77mg (18.43%), Calcium: 182.95mg (18.3%), Phosphorus:
166.41mg (16.64%), Folate: 61.69ug (15.42%), Iron: 2.72mg (15.08%), Magnesium: 53.74mg (13.43%), Vitamin D: 2ug
(13.36%), Fiber: 3.34g (13.35%), Potassium: 466.51mg (13.33%), Copper: 0.24mg (12.14%), Vitamin B5: 1.07mg
(10.7%), Zinc: 1.59mg (10.6%), Vitamin B3: 1.75mg (8.74%), Vitamin B6: 0.14mg (6.85%), Vitamin B12: 0.33pg (5.51%),
Vitamin C: 3.27mg (3.97%)



