
Pumpkin Mousse Pie

DESSERT

Ingredients
500 grams flour

250 grams butter  softened 

1 tablespoon cinnamon

3  egg yolk

2  eggs

2.5 teaspoons gelatin powder  unflavored 

0.3 teaspoon ground cloves

1 pint cup heavy whipping cream  chilled soft 

8 servings cup heavy whipping cream  for whipping as a garnish 

READY IN

720 min.

SERVINGS

8

CALORIES

816 kcal

https://whatsheate.com


100 grams brown sugar  light 

0.5 teaspoon nutmeg  freshly grated 

1 tablespoon ground ginger

15 ounces pumpkin puree

1 pinch salt

0.3 cup water

Equipment
food processor

bowl

sauce pan

oven

knife

whisk

plastic wrap

aluminum foil

stand mixer

Directions
In the bowl of a stand mixer, cream butter and sugar together with the paddle attachment

until they are light and fluffy.

Add the eggs one at a time, beating well and scraping down the sides of the bowl after each

addition.

Add the flour, spices, and salt and mix slowly, until the dough comes together. Double wrap

the dough into a tight, round disk in plastic wrap and chill for at least two hours, or ideally,

overnight.

Preheat oven to 350°F.

Roll out the dough so it is less than 1/4 inch thick, and gently press the dough into the bottom

of a pie plate. Allow the edges to come just slightly over the rim of the pie plate.



Place the shell in the freezer to chill for 30 minutes or in the fridge if shaping in advance. Trim

the edge with a knife or leave as is for a more rustic look. Line the chilled shell with parchment

or foil and fill with weights (I re-use dried beans over and over for this purpose)

Bake in the preheated oven for 20 minutes, turning halfway through.

Remove the weights and liner and bake until the entire crust is golden brown (approximately

10 additional minutes). Allow the crust to chill completely in the pie plate.

Place the water in a small bowl and sprinkle the gelatin on top. Set aside and allow the gelatin

to bloom. In a small saucepan, combine the pumpkin, sugar, spices, and salt. Stir constantly

over medium heat until the mixture becomes thick and smooth and it sputters.

Remove from the heat and whisk in the gelatin.

Whisk for 1 minute, then move the mixture to the food processor and process for 1 minute.

Allow the mixture to cool for 5 minutes, then add the egg yolks one at a time, processing for 5

seconds between each addition. Return the mixture to saucepan and stir constantly until the

mixture reaches 160°F.

Remove from heat and allow the mixture to cool to just below room temperature over an ice

bath, stirring occasionally (if this is too warm, the mixture will not set up properly). Fold in

chilled heavy cream that has been whisked to soft peaks, taking care not to deflate the

cream.

Pour the mousse into the pie shell and place in the fridge to set for at least 6 hours (overnight

is best).

Serve chilled with whipped cream if desired.

Nutrition Facts

 PROTEIN 6.32%
  FAT 60.75%

  CARBS 32.93%

Properties
Glycemic Index:25, Glycemic Load:34.55, Inflammation Score:-10, Nutrition Score:21.439565440883%

Nutrients (% of daily need)
Calories: 816.28kcal (40.81%), Fat: 55.8g (85.85%), Saturated Fat: 34.34g (214.59%), Carbohydrates: 68.06g

(22.69%), Net Carbohydrates: 64.16g (23.33%), Sugar: 16.39g (18.21%), Cholesterol: 264.79mg (88.26%), Sodium:

255.35mg (11.1%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 13.06g (26.13%), Vitamin A: 10303.57IU

(206.07%), Manganese: 0.95mg (47.31%), Selenium: 32.12µg (45.89%), Vitamin B1: 0.54mg (35.83%), Folate:

140.43µg (35.11%), Vitamin B2: 0.58mg (34%), Iron: 4.42mg (24.54%), Vitamin B3: 4.05mg (20.23%), Phosphorus:



187.72mg (18.77%), Fiber: 3.9g (15.58%), Vitamin E: 2.33mg (15.51%), Vitamin K: 13.74µg (13.08%), Vitamin D: 1.77µg

(11.81%), Calcium: 117.14mg (11.71%), Vitamin B5: 1.11mg (11.05%), Copper: 0.21mg (10.51%), Magnesium: 37.25mg

(9.31%), Potassium: 307.31mg (8.78%), Zinc: 1.08mg (7.22%), Vitamin B6: 0.14mg (6.88%), Vitamin B12: 0.4µg

(6.69%), Vitamin C: 2.72mg (3.3%)


