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Pumpkin Pie with Cranberry Marmalade

INGREDIENTS

 one 10" pie shell (see recipe below)

Marmalade:
 4 tablespoons sugar syrup
 1 tablespoon orange zest
 2 tablespoons Grande Marnier
 1 vanilla bean, split and scraped
 1 cinnamon stick or pinch ground
 ¼ teaspoon nutmeg
 8 ounces cranberries

Filling:
 2 cups pumpkin puree
 1 cup brown sugar
 1 teaspoon ginger
 ½ teaspoon each cinnamon, nutmeg and cloves
 4 eggs, lightly beaten
 1 ½ cups heavy cream
 3 tablespoons bourbon

DIRECTIONS

Preheat oven to 400 degrees. Roll out dough and line a 10-inch glass pie dish. Trim edges and

freeze for 30 minutes. Line with foil, and fill with pie weights. Bake 15 minutes. Remove weights

and bake 10 minutes longer to set the shell.

Reduce oven temperature to 350 degrees.

Marmalade: In stainless steel saucepan, combine sugar syrup, orange zest, Grande Marnier,

vanilla bean, cinnamon stick and nutmeg. Bring to a boil, reduce the heat, add the cranberries

and simmer for 3 to 5 minutes or until berries are softened. Cool and remove vanilla bean and

cinnamon stick. Spread mixture in a thin layer over bottom of pre-baked pie shell.

Filling: In a large bowl, combine the pumpkin puree, sugar, ginger, cinnamon, nutmeg, cloves,

salt and pepper. Whisk in the eggs, cream, and bourbon and mix well. Pour into the tart shell.

Bake 45 - 50 minutes or until the filling is firm to touch.

Sugar syrup: Combine 3 cups water and 2¼ cups sugar in large saucepan. Bring to boil over

medium heat. Boil until the sugar has dissolved and mixture is clear.
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Pumpkin Pie with Cranberry Marmalade (cont.)

Pie Dough

 2 cups bleached all-purpose flour
 1/2 teaspoons salt
 1/2 teaspoons sugar
 1 - 1/2 sticks chilled unsalted butter - cut into pieces
 3 tablespoons chilled Crisco
 4 tablespoons ice water (more if needed)
 2 teaspoons fresh lemon juice

DIRECTIONS

Combine flour, salt and sugar in bowl of food processor, process for 30 seconds. Add butter and

shortening and process until coarse meal forms. Add ice water and lemon juice and process until

dough gathers into a ball. Divide into 2 equal balls and flatten into two disks. Roll out one disk

for recipe and wrap the other and freeze for later use.


