
Mini Maple &
pumpkin pies

SUITABLE FROM 12
MONTHS

HALLOWEEN SPECIAL



250g pumpkin  or  squash, peeled

and chopped

A few very finely chopped

pecans (optional)

250g short crust pastry

(homemade is best but shop

bought is a fine substitute)

100ml evaporated milk

1 large egg

2 tbsp maple syrup

¼ tsp cinnamon

¼ tsp mixed spice

Ingredients

Transfer the pumpkin to a pan of

boiling water and boil until soft.

While the pumpkin is cooking,

preheat your oven to 180°C /

160°C fan and roll out the

pastry to 2mm in thickness. Cut

the pastry into circles using a

9cm pastry cutter, and place

into shallow cupcake tin.

 Once cooled blend the cooked

pumpkin into a smooth puree,

add the evaporated milk, egg,

maple syrup and spices then

blend again quickly to just mix

everything together. 

Pour the mixture into the pastry

tarts and sprinkle with the

pecans.

Bake for approximately 30-

40mins, or until the filling has

risen and is cooked through, and

the pastry has browned
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Method

Mini Maple &
pumpkin pies

Credit to Mini Pumpkin Pies Recipe for Toddlers | 12m + |

Organix

https://www.organix.com/recipes/12-months/mini-maple-pumpkin-pies

