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Deep Dish Pumpkin Pie with Whole Wheat-Walnut Crust 
 
Sure, I’ve made a few great pies with real, live produce. But nothing beats the 
convenience of canned pumpkin. This recipe puts a bit of a twist on the traditional 
Thanksgiving pumpkin pie: The filling has honey, ginger, and cardamom, and the crust is 
made with 100% whole wheat flour and walnuts – for a bit more flavor, and a texture like 
a cheesecake crust. The best part? No rolling pin required. You just pat it into place in a 
springform pan, give it a quick rest in the freezer, and bake away. 
 
If you’re going local for Thanksgiving, like many people in the Seattle area, look for 
Stone-Buhr’s whole wheat flour and Stahlbush Island Farm’s canned pumpkin. 
 
TIME: 35 minutes active time, plus freezing and baking 
MAKES: 10 servings 
 
For the crust: 
 
1 1/2 sticks cold unsalted butter, cut into 12 pieces, plus more for greasing pan 
3/4 cup toasted, chopped (and thoroughly cooled) walnut halves 
1 1/2 cups whole wheat flour 
1/4 cup sugar 
1/4 teaspoon salt 
4 tablespoons ice water 
1 tablespoon heavy cream (optional) 
 
For the filling: 
1 (15-ounce) can pumpkin (unsweetened) 
1/2 teaspoon each ground cinnamon, ginger, and cardamom 
1 teaspoon vanilla 
2 large eggs 
1/2 cup sugar 
1/4 cup honey 
3/4 cup heavy cream 
1/2 cup whole milk 
 
Preheat the oven to 350 degrees. 
 
First, make the crust: Grease the bottom and sides of a 9” springform pan generously with 
butter, and set aside. 
 
Pulse the nuts in the work bowl of a food processor until very finely chopped, about 20 
times. Add the flour, sugar, and salt, and pulse until blended. Add the butter, and pulse 
about 20 more times, until the butter is pea-sized. 
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While pulsing the motor (not running it), add the ice water one tablespoon at time. The 
dough will build up on the sides of the food processor, but won’t form a ball like regular 
pie dough. 
 
Scoop a lightly packed 1/2 cup of the dough out and set side. Dump the remaining dough 
into the prepared pan. (It should look very crumbly.) Using your hands, spread the dough 
out over the pan, leaving lots of extra at the edges, and press the dough into the bottom of 
the pan and about 1 1/2” up the sides of the pan. Freeze for 15 minutes. 
 
Optional step: Pack the reserved dough into a small ball, and roll out on a floured board. 
Using a small, sharp knife, or a cookie cutter, cut out a few leaf shapes. Transfer leaves to 
a parchment-lined baking sheet, brush lightly with heavy cream, and bake for 10 minutes, 
or until just brown. Set aside to cool. 
 
Make the filling: Whisk all the filling ingredients together in a mixing bowl until smooth. 
(I did this in the food processor, without cleaning the bowl.) Pour into the chilled crust, 
up to 1/4” below the edge (you may have a bit extra) and bake for about 60 minutes, or 
until the filling is set in the center. Cool pie completely. 
 
(If using leaves, add leaves after the pie has cooled for 15 minutes.) 
 
Refrigerate pie in the pan overnight, then bring to room temperature before serving. 
 


