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This is the best recipe for pumpkin pie ever!  Simmering the pumpkin pie filling serves three purposes:  First, cooking the pumpkin and sweet potatoes cooks off moisture and concentrates their flavor.  Second, cooking the pumpkin and spices allows their flavors to bloom.  Third, heating the filling allows it to firm up quickly in the oven rather than soak into the pastry and cause the crust to become soggy.  Starting the baking at 400 degrees and finishing at 300 degrees allows the custard to bake without curdling.
The custard-like filling is silky and velvety smooth - bursting with fragrant spices and flavor, and is so pretty when decorated with leaf pie pastries and sugared cranberries.  For those of you that are traditional, serve with mounds of fresh whipped cream.  YUM!!
INGREDIENTS:
2 pie crusts (1 for bottom, 1 for leaf decor)

Cinnamon Sugar (for sprinkling)

PIE FILLING:

1 cup heavy cream

1 cup whole milk

3 large eggs plus 2 large yolks

1 teaspoon vanilla extract

(15oz can) unsweetened pumpkin puree

1 cup drained candied sweet potatoes or yams

¾ cup sugar

¼ cup dark brown sugar (firmly packed)

¼ cup maple syrup (the real stuff – NOT pancake syrup!)

2 teaspoons grated fresh ginger

1 tsp salt

½ tsp ground cinnamon

¼ tsp ground nutmeg

1 large egg beaten with 1 teaspoon milk, for brushing

SUGARED CRANBERRIES:
1 cup fresh cranberries

2 cups granulated sugar

1 cup water

HOW I MAKE THIS:

1. If decorating your pie with sugared cranberries, start them the night before. You'll also begin the pie crust the night before as well (the dough needs at least 2 hours to chill; overnight is best). The filling can be made the night before as well. In fact, I prefer it that way. It gives the spices, pumpkin, maple and brown sugar flavors a chance to infuse and blend. It's awesome. Cover and refrigerate overnight.

2. For the cranberries:  Place cranberries in a large bowl; set aside. In a medium saucepan, bring 1 cup of sugar and the water to a boil and whisk until the sugar is dissolved. Remove pan from the heat and allow to cool for 5 minutes. Pour sugar syrup over the cranberries and stir. Let the cranberries sit at room temperature or in the refrigerator for 6 hours or overnight (ideal). You'll notice the sugar syrup is quite thick after this amount of time. Drain the cranberries from the syrup and pour 1 cup of sugar on top. Toss the cranberries, coating them all the way around. Pour the sugared cranberries on a parchment paper or silicone baking mat-lined baking sheet and let them dry for at least 2 hours.
3. Make the pie crust:  wrap tightly in plastic wrap and chill (1 hour or overnight).
4. For the filling: Whisk the cream, milk, eggs and yolks, and vanilla together in a bowl; set aside.

5. In a large saucepan, stir together pumpkin, sweet potatoes, sugar, maple syrup, ginger, cinnamon, nutmeg and salt to a simmer, stirring constantly and mashing sweet potatoes against sides of saucepan, cooking until thick and shiny, 15 to 20 minutes.  

6. Remove from heat and whisk in cream mixture.  Strain mixture through a fine mesh strainer into bowl, using a spatula to press solids through the strainer.  Whisk mixture, set aside.

7. When ready to make pie:  Remove one pie dough from the refrigerator. On a floured work surface, turn the dough about a quarter turn after every few rolls until you have a circle 12 inches in diameter.  Carefully place the dough into a 9-inch deep dish. Trim crust overhang to ½ inch beyond lip of plate.  Tuck overhang under itself; folded edge should be flush with the edge of your pie plate.  Crimp dough evenly around edge of plate using your fingers.  Wrap in plastic and chill until firm, about 15 minutes.

8. Adjust oven rack to lowest position and preheat to 400 degrees.  Remove pie plate from refrigerator.  Brush edges of crust lightly with beaten egg/milk mixture.  Line pie crust with two layers of foil or parchment paper.
9.  Using pie weights, pre-bake the crust for 10 minutes.  Remove pie weights and foil and continue to bake crust until golden brown, 4 to 7 minutes longer.  Remove from oven.  

10. Maintain oven at 400 degrees.  Place pie plate on rimmed baking sheet.  Whisk pie filling, and then pour into pie crust.  Only fill the crust about ¾ of the way up.  Bake for 10 minutes.  Cover edges of the crust with aluminum foil or a piecrust shield to prevent the edges from getting too brown.  Reduce oven temperature to 300 degrees and continue to bake until edges of pie are set and the center is almost set and registers 175 degrees (30 to 40 minutes longer), rotating sheet halfway through baking.

11. Make the pie crust leaves: On a floured work surface, roll out the remaining chilled dough. Roll out into any shape you really want (doesn't matter) and 1/8 inch thickness. Using leaf cookie cutters, cut into shapes. Cut leaf veins into leaves using a sharp knife, if desired.  Brush each lightly with the beaten egg and milk mixture.  Sprinkle with cinnamon sugar.   Place onto a parchment paper or silicone baking mat-lined baking sheet and bake for 10 minutes or until lightly browned. Remove and set aside to cool.

12. Let pie cool completely on wire rack, about 4 hours.  Decorate with sugared cranberries and pie crust leaves before serving.

13. Cover leftovers tightly and store in the refrigerator for up to 3 days.
YIELD:  one 9-inch pie
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