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DESSERT
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Pumpkin Chiffon Pie
3 January 2025
TOTAL TIME SERVES PER SERVING CALORIES

420 min 10 $1.03 358 kcal

Indulge in the delightful flavors of fall with this exquisite Pumpkin Chiffon Pie, a dessert that

perfectly balances lightness and richness. With its airy texture and creamy pumpkin filling, this
pie is a showstopper that will impress your family and friends at any gathering. The

combination of warm...

Ingredients

[l 1% teaspoons dark rum or apple cider [] 15 ounce pumpkin purée (not pie filling)
canned

[] 3large egg whites, at room temperature [] 3large egg yolks, at room temperature

[l % ounce packet unflavored gelatin [ ] 1tablespoon granulated sugar

[] 1 teaspoon ground cinnamon [ ¥ teaspoon ground ginger

[] 1 cup cold heavy cream [] % cup packed light brown sugar

[l ¥ teaspoon freshly grated nutmeg [l ¥ teaspoon fine salt
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[] 5tablespoons unsalted butter, melted [] 8 ounces vanilla wafer cookies, such as Nabisco
Nilla Wafers (about 65 cookies)

such as nabisco nilla wafers ( 65 cookies)

[ 1 1 cup whole milk

EQUIPMENT Food processor, Bowl, Frying pan, Sauce pan, Oven, Whisk, Blender, Kitchen thermometer, Stand mixer,
Ziploc bags, Spatula, Rolling pin

Method

@ Heat the oven to 350°F and arrange a rack in the middle.

@ Place the cookies in a food processor fitted with a blade attachment and process into fine crumbs (you
should have about 2 cups). Stop the motor, add the melted butter, and pulse to combine. (Alternatively,
place the cookies in a resealable plastic bag, press out the air, and seal. Using a rolling pin, smash into
uniform fine crumbs.

Transfer to a medium bowl, add the melted butter, and mix until evenly combined.)

Pour the crumb mixture into a 9-1/2-inch deep-dish pie plate and, using the bottom of a cup or your
fingers, press firmly and evenly into the bottom and up the sides.

Bake until fragrant and slightly darkened in color, about 10 to 15 minutes.
Pour the rum or apple cider into a small bowl and sprinkle the gelatin evenly over the surface; set aside.

Whisk the pumpkin, milk, brown sugar, egg yolks, spices, and salt together in a medium saucepan over
medium heat. Cook, whisking constantly, until the mixture just starts to steam and reaches 160°F on an
instant-read thermometer, about 8 to 9 minutes (do not let the mixture simmer).

Remove the pan from the heat, add the rum-gelatin mixture, and whisk until combined and the gelatin
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has dissolved, about 1 to 2 minutes.

Transfer the mixture to a large bowl and let cool for 15 minutes.

Place the egg whites in the bowl of a stand mixer fitted with a whisk attachment.
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Whisk on high speed until medium peaks form, about 1 minute. With the mixer still on high speed, slowly
add the sugar and continue whisking until stiff, glossy peaks form, about 1 1/2 minutes more.Using a
rubber spatula, add half of the beaten egg whites to the cooled pumpkin mixture and gently stir until just
combined.

Add the remaining egg whites and gently stir until just combined and no streaks of egg white remain.
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@ Transfer the chiffon mixture to the prepared pie crust and spread it into an even layer. Refrigerate
uncovered until set, at least 6 hours or overnight.To assemble:When ready to serve, place the cream,
sugar, and rum or apple cider in the bowl of a stand mixer fitted with a whisk attachment.

Whisk on medium speed until medium peaks form, about 3 minutes.

Spread evenly over the pie and serve immediately.
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Nutrition per serving

358 S5g 21g 40 g

KCAL PROTEIN FAT CARBS
Saturated Fat 11.4 g - 71% of daily needs
Fibre 1.7 g - 7% of daily needs
Sugar 27.8 g - 31% of daily needs
Sodium 251 mg - 11% of daily needs
Cholesterol 100 mg - 33% of daily needs
Vitamin C 2 mg - 2% of daily needs

Adapted from Chow. Find this recipe, ratings and more ideas at whatsheate.com/pumpkin-chiffon-pie-19745
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