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’7 / RECIPE

by Sarah Jane Crawford

For one 26 CM pie - Preparation: 30 minutes
Cooking time: approximately 1 hour and 20 minutes - Resting: 1 hour

DOVGH
INGREDIENTS

130 g of cold butter cut into cubes
215 g of flour

2 teaspoon salt

65 ml of cold water

1 teaspoon lemon juice

1 beaten egg (for browning)

PROCEDURE

Using a food processor, mix the butter with the flour and the salt, then mix in the water and
lemon juice with your hands until you obtain a smooth dough. Form a ball, wrap it in cling film
and leave to rest in the fridge for 1 hour.

Heat the oven to 170°C. On a well-floured work surface, roll out the dough with a rolling pin and
form a disc that is 3 cm larger than the cake pan.

Butter and flour the cake pan.

Line it with the disc of dough, roll the excess edge on itself and pinch it with your fingers to shape
it, making sure that it protrudes a little from the edge of the cake tin.

Cover with baking paper and dried beans*, and bake for 40 minutes, until the edge is golden and
the dough is dry.
Remove the paper and beans, brush the bottom of the cake with the beaten egg, then bake again

for 2 minutes. E
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FILLING
INGREDIENTS

* 3 medium eggs

1 egg yolk
120 g of raw cane sugar (or 115 g of granulated sugar 4+ 5 g of molasses)

e 120 ml of maple syrup
e 350 ml of liquid cream

420 g of pumpkin puree*
1 teaspoon ground cinnamon
1 teaspoon ground ginger
1/2 teaspoon ground nutmeg
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PROCEDURE

Heat the oven to 180°C. Beat together the eggs, the egg yolk and sugar. Add the rest of the
filling ingredients one by one and mix until you obtain a homogeneous preparation. Pour it into
the pasta shell and bake for about 40 minutes, until the filling thickens. Let cool before serving.

PUMPKIN PVUREE
INGREDIENTS

e approximately 450¢g of raw pumpkin

PROCEDURE

Heat the oven to 220°C. Remove the skin from the pumpkin (about 450 g before cooking), empty
it and cut it into pieces. Place them in the oven pan covered with baking paper, add enough water
to cover the bottom and bake for about 1 hour, until the pulp is soft.

Leave to cool and then, with the help of a food processor, reduce the pumpkin pieces into a
perfectly smooth puree.

If it is too liquid, let it drain overnight in the refrigerator in a colander lined with a clean cotton
cloth.

DO YOU WANT TO DECORATE YOUR PUMPKIN CAKE WITH CREAM CHEESE?

INGREDIENTS (for 500g of cream): 500¢g of spreadable cheese, 80g of icing sugar, 1 teaspoon of
natural vanilla flavoring.

PROCEDURE: Work the spreadable cheese until you obtain a creamy consistency. Gradually add
the sugar and natural vanilla flavoring until the ingredients are all well blended. Once ready, store

your cream cheese in the fridge.
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