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Harvest pumpkin pie
By LAURIE ANDERSON

Makes one single-crust 

10-inch pie. 

For the crust:

1 ½ cups sifted unbleached 

fl our

½ teaspoon salt

¼ cup butter (well-chilled)

¼ cup shortening (well-

chilled)

½ slightly beaten egg

1 tablespoon vodka

2 to 3 tablespoons ice water

Sift the fl our and salt together into a large bowl. Cut in the cold butter and short-

ening just until the pieces are the size of small peas. Combine egg, vodka and ice 

water. Stir into the fl our mixture until dough begins to come together. Gather up 

with hands and fl atten into a disk. Refrigerate for one hour or overnight. Roll out 

pie dough and fi t into a 10-inch pie pan. Flute edges. Line with aluminum foil and 

fi ll with pie weights. Bake in preheated 400° oven for 12 minutes. While pie crust is 

baking, prepare fi lling.

Pumpkin Pie Filling
3 large eggs

1 teaspoon ground cinnamon

1 teaspoon ground ginger

¼ teaspoon ground nutmeg

¼ teaspoon ground cloves

¼ teaspoon ground allspice

¼ teaspoon salt

1 ½ cups heavy cream

½ cup fi rmly packed light brown sugar

¼ cup granulated sugar

1 tablespoon fl our

2 cups pumpkin puree

Lower the oven temperature to 350°.

Whisk the eggs in a large mixing bowl. Add the spices and salt and whisk to blend 

them in. Next, add the heavy cream, the brown and granulated sugars, the fl our and 

pureed pumpkin. Strain the mixture through a fi ne mesh strainer directly into the 

prepared pie crust. Bake the pie until the custard is set–about 40 minutes. Test by 

shaking the pie slightly to see if the center is fi rm. Transfer the pie to a rack to cool 

completely before slicing.

Using a small cookie cutter with a fall motif, cut shapes out of the remaining pie 

dough and brush them with milk and top with cinnamon sugar. Bake for 10 to 12 

minutes. Reserve and top the pie with them when it is fi nished baking. Serve with 

whipped cream.

For this recipe you can use canned pumpkin puree (not canned pumpkin pie fi lling), 

or you can bake your own pumpkin. Simply slice the pumpkins open and place them 

face down on a baking sheet. Bake in a preheated 350° oven for about an hour or 

until fork-tender. Remove seeds and scoop the pumpkin out of the shell and puree in 

a blender. Look for the small “sugar pumpkins” in the fall, as they are best suited for 

pie. A sweet, dense squash also makes a delicious pie.

My wife, a pie baker extraordinaire, 
likes a sweet pumpkin, sometimes called 
a sugar pumpkin. If you don’t have a 
garden — we didn’t for years — here’s 
an alternative: Drive north. There is a 
pumpkin farm in Brady, Washington, 
near Elma, called the Chapman Farms. 
The ground is fertile there, the heat of 
summer more penetrating. It’s a great 
place to bring the whole family, com-
plete with a pumpkin patch, washing sta-
tion and corn maze. When we get home 
with our harvest bounty, my wife, Lau-
rie, is all business.

The pilgrims were saved from starva-

tion that fi rst winter in 1620 by Native 
people. The Wampanoag brought them 
pumpkins. There were no pie shells, so 
the English hollowed out the bright orbs 
and boiled them. They saved the seeds.

The inner fl esh was sweet and rich 
and sustaining. They added sugar and 
milk and ate with relish. A year later they 
applauded their survival, and that sacred 
moment became a thanksgiving. It 
wasn’t until 1863, during the Civil War, 
that Abraham Lincoln offi cially pro-
claimed Thanksgiving a holiday.

Now, we should celebrate. Celebrate 
our forefathers and the First Peoples who 
saved them. Celebrate our diversity and 
our natural abundance. Let’s make a pie.
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David Campiche

Chapman Farms includes a wide variety of pumpkins, 

including sugar pumpkins and other squashes.
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WARNING: This product has intoxicating effects and may be habit forming. There may be health risks
associated with the consumption of this product. For use only by adults 21 and over. Keep out of reach of children.  Marijuana can

 impair concentration, coordination, and judgement. Do not operate a vehicle or machinery under the influence of this drug. 
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