
Pumpkin Pie  
Super creamy and flavourful pie with a crunchy pecan nut crust

Author: Elisa | Inthekitchenwithelisa

INGREDIENTS

• 200g butter

• 2tsp sugar

• pinch of salt

• 300g flour

• 80g pecan nuts

• 100-150ml ice cold water

• 500g pumpkin puree

• 3 eggs (6 egg yolks)

• 1 can (400g) dulce de leche or condensed milk

• 1tsp pumpkin spice (recipe on www.inthekitchenwithelisa.com)

• 1-2tbsp flour

DIRECTIONS

1. If you want to make your own pumpkin puree, you will need a medium sized red kuri squash (hokkaido 
pumpkin) or any other pumpkin. Wash the pumpkin well, peel it, half, remove the seeds and the pulp, and
cube into small cubes. Transfer the pumpkin pieces into an oven proof dish, cover with aluminium foil 
and bake in 200°C degrees for 1-1.5 hours or until the pumpkin pieces are very soft. Remove from the 
oven and allow to cool completely. I prepared the pumpkin a day before and stored it in the fridge.

2. Chop the pecan nuts on a chopping board with a knife until you have a small crumb. (See video)

3. To make the pie crust you will need cold butter and ice cold water. To make ice cold water, measure the 
water in a measuring jug and add some ice cubes to it. Add cold butter, sugar, salt and flour to a medium 
bowl. Start combining the ingredients using a pastry blender or a fork. Once you have crumble like pieces
start adding water a little at a time and continue mixing until combined. Once the dough almost comes 
together add the chopped pecan nuts and mix until just combined. Wrap the dough in cling film and 
refrigerate for a minimum of 2-3 hours or preferably over night.

4. Roll out the cold dough on a parchment paper with a little flour. Make sure to roll out the dough evenly 
on all sides. I use a 23cm (5cm high) pie dish and rolled out the dough to 30cm on all sides. You can use a
bigger pie dish, up to 25cm, then you want to roll out the dough to 35cm on all sides. Butter your pie dish
well and carefully lift the dough into the pie dish, pressing it softly to fit the form. Press the dough into 
the dish from the bottom to the sides and form the edges with your finger tips. (See video) Pierce the 
bottom of the pie crust with a fork. Place a parchment paper over the dough and carefully cover the dough
from all sides with it. Add pie weights over the parchment paper. Blind bake the crust in 180°C bottom 
top heat at the middle shelf of the oven for 15 minutes. Remove from the oven, remove the weights and 
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the parchment paper and bake for another 10-15 minutes until the crust starts to get golden and the 
bottom is not wet from butter any more. Remove from the oven and allow to cool on a cooling rack 
before filling the pie.

5. If you are making the pumpkin puree from scratch, start by pureeing the pumpkin pieces you baked in the
oven with an immersion blender. If the puree looks really dry, add boiling water to it just as much as 
needed to get it to puree smoothly. Add the pumpkin puree to a medium bowl.

6. In a separate bowl whisk the eggs shortly and then add to the pumpkin puree. Add the dulce de leche, the 
pumpkin pie spice and flour. Mix with a fork until you have a smooth puree. If you cannot get it smooth, 
you can shortly pulse the filling with an immersion blender.

7. Pour the filling over the cooled crust and bake the pumpkin pie in 180°C bottom top heat in the middle 
shelf of the oven for 50-60 minutes until the pie starts to set but the middle is still a little shaky. Turn off 
the oven, open the oven door slightly and leave the pie for another 20 minutes in the oven. Then remove 
from the oven and allow to cool completely on a cooling rack before cooling further in the fridge.

8. Serve cold next day with some whipped cream, sour cream or greek yogurt on top.

TIP. You can use store bought canned pumpkin puree for this recipe if you wish. If the pumpkin puree is really 
runny and not thick (check the video to see how mine was) then you want to add a couple extra tablespoons of 
flour to help it thicken up while baking.

TIP. If using condensed milk instead of dulce de leche the filling will be more runny and you would want to add a 
couple extra tablespoons of flour to help it thicken up while baking.
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