
Cranberry-Glazed Pumpkin Pie
Adapted from Pie Lab's recipe as published in Food & Wine, Nov. 2011

Ingredients:

For the pie crust
1 1/2 c. crushed gingersnap or Biscoff cookies

1/2 c. walnuts

4 Tbsp. butter, melted

For the filling
1 c. canned pumpkin puree

1/3 packed brown sugar

1 tsp. honey

3/4 tsp. ground ginger

3/4 tsp. cinnamon

1/4 tsp. salt

pinch ground cloves (optional)

2 eggs

3/4 c. heavy cream

For the glaze
1/4 c. orange juice

1/4 c. water

1/2 c. sugar

1 Tbsp. flour



2 c. cranberries (fresh or frozen)

1/2 c. walnuts (optional, for sprinkling on top)

Directions:

First, make the crust.  Preheat the oven to 350 degrees.  Put the 
gingersnaps (or Biscoff cookies) and the first 1/2 c. walnuts in a food 
processor and pulse until they're finely ground.  Add the melted 
butter and pulse until it's evenly distributed.  Press the crumbs into a 
pie plate. 

Make the filling.  In a medium bowl, put the pumpkin, brown sugar, 
honey, ginger, cinnamon, salt, cloves, eggs and cream.  Whisk until 
smooth.  Pour the filling into the crust.  Cover the rim of the pan 
(the crust) with strips of foil to keep the crust from burning.  Bake 
for 35-40 minutes, until the filling is just set.  Cool on a rack. 

Make the cranberry topping.  In a medium saucepan over medium 
heat, combine the orange juice, water, sugar and flour.  Whisk it 
until smooth.  Add the cranberries and cook for about 5 minutes, 
until the liquid has thickened and the cranberries have just started to 
pop.  Remove the cranberries with a slotted spoon and spread them 
on top of the pie.  Taste the glaze, and if you like it, drizzle a few 
tablespoons (up to all of the glaze) on top the pie.  Refrigerate until 
it's chilled.  If desired, sprinkle the remaining 1/2 c. walnuts on top 
of the pie just before serving.
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