
Zucchini Pie with Crumb Topping

DESSERT

Ingredients
0.5 cup brown sugar

0.5 cup brown sugar

3 tablespoons butter

2  eggs

0.5 cup flour  all-purpose 

1 9-inch pie crust dough  () 

0.5 teaspoon vanilla extract

1 cup granulated sugar  white 

1 cup zucchini  cubed peeled 

READY IN

90 min.

SERVINGS

6

CALORIES

534 kcal

HEALTH SCORE
1%

https://whatsheate.com


Equipment
food processor

bowl

baking sheet

oven

whisk

pie form

pastry cutter

Directions
Preheat oven to 350 degrees F (175 degrees C). Line a 9-inch pie dish with the pie crust, and

place the pie dish onto a baking sheet.

Place zucchini into the work bowl of a food processor, and process until pureed.

Transfer the puree to a bowl, and whisk with eggs, 1 cup white sugar, 1/2 cup melted butter, 2

tablespoons flour, and the vanilla extract.

Pour the mixture into the pie crust.

Place 1/2 cup flour, brown sugar, and 3 tablespoons of butter into a bowl, and cut the mixture

with a pastry cutter until the topping resembles coarse crumbs.

Sprinkle the topping evenly over the pie filing.

Bake in the preheated oven until the filling is set and the topping is lightly browned, about 45

minutes. Allow to cool for at least 30 minutes before serving.

Nutrition Facts

 PROTEIN 3.93%
  FAT 26.62%

  CARBS 69.45%

Properties
Glycemic Index:35.02, Glycemic Load:29.09, Inflammation Score:-3, Nutrition Score:6.6469565059828%

Flavonoids
Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg, Quercetin: 0.14mg



Nutrients (% of daily need)
Calories: 533.55kcal (26.68%), Fat: 16.04g (24.67%), Saturated Fat: 6.81g (42.56%), Carbohydrates: 94.12g (31.37%),

Net Carbohydrates: 92.8g (33.75%), Sugar: 69.48g (77.2%), Cholesterol: 69.61mg (23.2%), Sodium: 214.66mg

(9.33%), Alcohol: 0.11g (100%), Alcohol %: 0.09% (100%), Protein: 5.33g (10.66%), Selenium: 10.69µg (15.26%),

Manganese: 0.28mg (14.23%), Folate: 54.83µg (13.71%), Vitamin B1: 0.19mg (12.6%), Vitamin B2: 0.2mg (11.98%), Iron:

1.96mg (10.9%), Vitamin B3: 1.66mg (8.32%), Phosphorus: 75.31mg (7.53%), Vitamin A: 295.8IU (5.92%), Fiber: 1.32g

(5.29%), Calcium: 51.9mg (5.19%), Vitamin B5: 0.5mg (5.04%), Potassium: 169.27mg (4.84%), Vitamin B6: 0.1mg

(4.76%), Vitamin C: 3.7mg (4.48%), Copper: 0.08mg (4.07%), Magnesium: 16.25mg (4.06%), Vitamin K: 3.89µg

(3.7%), Vitamin E: 0.5mg (3.34%), Zinc: 0.5mg (3.33%), Vitamin B12: 0.14µg (2.37%), Vitamin D: 0.29µg (1.96%)


