
Bruleed pumpkin pie with speculaas spice

Recipe by: Kelsey Siemens - www.the-farmersdaughter.com

Yields: one 9-inch pie

Ingredients

2 discs of pie dough (or your choice of crust: graham cracker crust, etc), if using

homemade pastry, my recipe makes enough dough for

a single bottom crust, and lots of cut out leaf

decorations.

2 cups (450 g) pumpkin puree

2 large eggs

2 large egg yolks

⅓ cup (66 g) granulated sugar

⅓ cup (66 g) packed brown sugar

1 cup (240 mL) whipping cream

1 tablespoon speculaas spice mix recipe below  - (OR

use a mix of 2 tsp ground cinnamon, 3/4  tsp ground

ginger, ½ tsp ground allspice, ⅛ tsp ground cardamom if you aren’t a fan of speculaas

or don’t have those spices available)

For topping after baking & chilling: 3-4 tbsp granulated sugar (for torching)

to make

Preheat the oven to 400 degrees F.

First prepare the pie crust of your choice.  If using homemade pastry, you’ll want to

parbake the crust (aka: partially bake the crust before the filling goes in).  Roll the pastry

out about 1 inch wider than the pie dish.  Gently transfer the dough into the pie dish,

fold about 1/2 inch of the edge over to double its thickness (this makes a nicer edge!)

and create a crimp if desired. Use a fork or knife to poke a few holes in the bottom of the

crust to let steam out as it cooks.

Place the pie crust into the freezer for 20 minutes to chill, and prepare the pumpkin

filling during this time.
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To prepare the pumpkin filling:

In a large mixing bowl, mix the pumpkin puree, eggs, egg yolks, and sugars together on

medium speed until smooth.  Slowly add in the whipping cream while mixing on low

speed until smooth.  Use a spatula to scrape down the sides and bottom of the mixing

bowl.  Add salt and spices, mix on low until combined.

Once the pie crust has been chilled, line with parchment paper (crumple the paper first

so it lays flat within the pie crust), and fill all the way up with pie weights (or simply use

lentils).  This will keep the crust in place while it bakes so that it doesn’t slide down the

pan, or puff up in weird places.

Bake at 400 degrees F for 10 minutes.  Remove the crust from the oven, and carefully

remove the pie weights and parchment paper, and pour the pumpkin filling into the

par-baked crust.

Return the pie to the oven, and bake for another 50-60 minutes.  The pie is done when

the edges are set, and the center has just a little bit of a wobble.  Transfer to a cooling

rack once it’s done, and allow to cool to room temperature before transferring to the

fridge.  Chill the pie for 2-3 hours before serving.

For the leaf cut out decorations:

Roll another disc of pie dough out about 1/8 inch thick,  use leaf cookie cutters to cut

leaf shapes out, and transfer to a baking sheet lined with parchment paper or a silicone

baking mat.  Chill in the freezer for 10-15 minutes until leaves are completely firm.

Immediately before baking, brush the leaves with a bit of milk and sprinkle with coarse

sugar.  Bake for 15-20 minutes until golden brown.  Check on the pan every 5 minutes

and rotate halfway through to ensure even baking.  These can burn quickly, so keep an

eye on them!  Once done, remove from the oven and cool on a cooling rack before

garnishing the pie.

Brulee and serve:

Directly before serving, sprinkle 3-4 tablespoons of granulated sugar over top of the pie.

Use a kitchen torch to melt the sugar until it turns golden.  Keep the torch moving across

the pie as you go, so you don’t burn the sugar.  This will form a delightful crackly

topping that adds a great texture to the pie.  Alternatively, you can place the entire pie in

the oven and broil it until the sugar caramelizes.  This will heat the entire pie up a bit, so

if you prefer a warm pie you’ll prefer this method!



tips:

● I prefer a slightly overbaked pumpkin pie versus an underbaked one…so I always

advise giving your pie a few more minutes whenever you’re in doubt!  Overbaked

pies may end up cracking, but I don’t find the taste is compromised.  An

underbaked pie may not be set properly in the center, which is sad and soggy

when you serve it!

● Make sure to brulee the pie directly before serving for the best crackle top! Doing

so too soon beforehand may result in the sugar melting back into the pie.

speculaas spice mix ingredients

ingredients

1/4 cup ground cinnamon

1 teaspoon ground cloves

1/2 teaspoon ground nutmeg

1/2 teaspoon ground aniseed

1/2 teaspoon white pepper

1/2 teaspoon ground mace

1/2 teaspoon ground ginger

1/4 teaspoon ground cardamom

to make the spice mix

In a small bowl, stir together all the spices and store in an airtight container in your

spice cupboard.


