
 

 

Maple Walnut “Pick a Pumpkin” Pie 

 

Inspired by Nicki Pendleton Wood  Southern Cooking for Company 

 
10 inch pie crust, homemade or refrigerated dough 

1/2 cup cooked mashed squash 

1 cup pumpkin puree 

1/4 cup granulated white sugar 

2 Tablespoons maple syrup 

1/2 teaspoon ground cinnamon 

1/4 teaspoon ground nutmeg 

2 large eggs 

6 Tablespoons heavy cream or evaporated milk 

Topping: 

3/4 cup firmly packed brown sugar 

3 Tablespoons unsalted butter, melted 

1/2 teaspoon ground cinnamon 

3 large eggs 

3/4 cup maple syrup 

2 cups coarse chopped walnuts, toasted 



Optional:  Whipped cream for serving 

 

Preheat oven to 300 degrees F.   

Place the pie crust into deep dish 10 to 12 inch pie pan.  Line with parchment paper; 

weigh down with pie weights or dried beans.  Bake for 20 minutes or until firm but not 

brown. Remove the pie weights and parchment paper. 

 

For the filling:  In a food processor, combine the squash, pumpkin puree, sugar, maple 

syrup, cinnamon and nutmeg, pulse to blend.  Add eggs, one at a time, pulse to mix. 

Scrape the bowl; add cream; process to mix.  Pour the mixture into the pie crust; smooth 

the top evenly. 

 

Preheat oven to 350 degrees F.   

 

In a medium bowl, combine the brown sugar, melted butter, and cinnamon. Whisk in 

the eggs, one at a time, whisk in the maple syrup. 

 

Sprinkle walnuts evenly over the squash pumpkin filling. Spoon the maple syrup 

topping carefully over the walnuts. Bake for 45 to 50 minutes and top puffs up slightly 

with a firm topping.  Let cool.  Chill in refrigerator before slicing.  Serves:  10 to 12 slices 

Serve with dollops of whipped cream. 

Cook’s Note:  I used a larger pie pan since I baked it in a pumpkin shaped pan.  For the 

9-inch pie recipe; see Maple Pecan Pie with Butternut Squash Filling in Southern 

Cooking for Company book by Nicki Pendleton Wood. 

 

About the Recipe:  Are you undecided what kind of pie to make for that special party – 

the traditional Pumpkin Pie or some kind of Pecan Pie?  Try something new – a harvest 

pie with squash and pumpkin and top it with the favorite combination of maple syrup 

and walnuts.  The mild spiced taste is lighter with a rich maple nut crunch.  Say “Hello” 

to a new flavor combo. 
 

 

 


