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A slice of American(ish) pie 
The supermarkets are cashing in on Bonfire Night and Halloween and the shelves are 
packed with pumpkins – here’s a delicious way to use up your scooped out pumpkin 
flesh, left over from the Halloween lantern. 
 
Thanksgiving Day will also soon be upon us. The following pumpkin pie recipe, 
therefore even more appropriate – although my recipe is a twist on Mrs Beeton’s 
Pumpkin Pie recipe, taken from the 1909 edition of her Everyday Cookbook. 
 
One of autumn’s gastronomic treasures is the harvest of pumpkins and squashes with 
their bright bold colours from pale creamy white to the brightest of oranges. Both 
members of the cucumber family, they come in seemingly endless different varieties 
with names such as Pink Banana, Hungarian Mammoth, Funny Faces, Golden 
Nugget, Sweet Dumpling, Turks Turban, Butternut and Ramsey – the latter a peculiar 
shaped thing, knobbly and quite ugly. 
 
Suffice to say that some are huge, others tiny. All varying is taste and texture. 
 
Pumpkin pie – serve 6 
 
For the pastry 
250g plain flour 
Pinch of salt 
125g butter, cold, diced 
1 egg yolk 
2 tbsp water 
 
For the filling 
400g pumpkin, peeled weight 
200ml water 
90g castor sugar 
2 tbsp brandy 
finely grated zest of 1 lemon 
Pinch ground cinnamon 
Pinch ground ginger 
5 egg yolks 
150ml double cream 
Icing sugar to dust 
 
Pastry 
Put flour, salt and butter in food processor and pulse to fine crumbs. Add egg and 
sufficient cold water to bind. Pulse together. 
 
Turn out on to lightly floured surface, knead lightly, then roll out and use to line a 
deep 20cm tart tin with a removable base. Prick the base with a fork, line with 
greaseproof paper and baking beads. Chill for 30 minutes. Preheat oven to 200°C. Put 
pastry lined tart tin in the oven and bake for 20 minutes. Remove the paper and 
baking beads, and bake for a further 8-10 minutes, until the pastry no longer looks 
raw. Take the tin from the oven and reduce the oven temperature to 180°C. 
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Filling 
Put the pumpkin flesh in a saucepan with the water. Bring to the boil, cover and 
simmer until the pumpkin is very soft and the water has evaporated. If necessary, add 
a little more water as the pumpkin cooks, but you need the final mixture to be quite 
dry. Puree the pumpkin in the food processor. Mix with sugar, zest, brandy and 
spices. Beat together egg yolk and cream and add to mix. Pour into the pastry case. 
 
Return the tin to the oven and bake for 30-40 minutes or until the filling is just set, but 
still with a slight wobble. Serve the tart warm or cold, dusted with icing sugar. 
 
All the sexiest tarts should have a slight wobble. 
 


