PUMPKIN PIE
This pumpkin pie has caused quite a stir lately. Sweet pumpkin pie is not a common dessert here in New
Zealand, so when I said I was bringing a pumpkin pie to a dinner party, everyone assumed I was bringing
a main savoury dish.
But to everyone’s surprise and delight this sweet delicious pie, which was received with a little
hesitation at first, was, a few bites later, quite the talking point. It is truly delicious and I think might
have even encouraged one person to go plant-based after having a piece.
This is a mostly raw dessert. When I make the totally raw version I use carrot juice and more cashews
but this version with Rob’s roasted buttercup was the perfect combination of cooked and raw.
Base
20 medjool dates
¾ cup activated almonds
¾ cup activated pumpkin seeds
¼ teaspoon nutmeg
1 teaspoon cinnamon
pinch salt
¾ cup desiccated coconut
Filling
½ buttercup pumpkin
½ cup cashew nuts, soaked for 2 hours
large piece of fresh ginger or ½ teaspoon dried ginger
2 teaspoons cinnamon
¾ teaspoon nutmeg
1 teaspoon vanilla essence
½ cup coconut milk
1 cup organic maple syrup
pinch salt
½ cup coconut oil, melted
2 extra teaspoons cinnamon, to serve

Heat your oven to 180°C.
Chop the pumpkin into four pieces and scoop out seeds, leaving skin on. Bake in the oven for 40 minutes
or until golden and tender. It should be cooked all the way through.

Base:
Pit dates and blend in a food processor until nice and sticky.
Add activated almonds, pumpkin seeds, nutmeg, cinnamon, salt and coconut. Blend till the mixture is
fine and holds together.
Line a 35 cm tart tin with a removable base with a plastic wrap.
Pour mixture into tart tin and press down firmly using your thumbs to create a tart shell. Wetting your
hands helps you handle the sticky mixture more easily.
Filling:
Using a spoon, scoop out the flesh of the pumpkin pieces into a blender.
Pour the water off the cashew nuts and rinse. Add to the pumpkin, along with ginger juice*, cinnamon,
nutmeg, vanilla essence, coconut milk, maple syrup and salt.
Blend until completely smooth, then with the motor still running, slowly pour in the coconut oil.
Pour into tart dish, smooth out the top and refrigerate for 2-3 hours before serving.
To serve, sieve cinnamon generously over the pie.

*To make ginger juice, grate ginger on the fine part of the grater. Then gather the grated ginger up in
your hands and squeeze it firmly into a bowl. The juice will flow out of the ginger.
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