
Cora’s Perfect 
Punko Pie
Recipe courtesy Ann & Dale, Cora’s parents

Pumpkin Pie Filling
• 3 large eggs, lightly beaten
• 1.5 tsp. cinnamon
• 3/4 tsp. ginger
• 1/4 tsp. nutmeg
• 1/4 tsp. ground cloves
• 1/4 tsp. ground allspice
• 1/8 tsp. salt
• 1.5 cups heavy cream
• 1/2 cup brown sugar
• 1/4 cup granulated sugar
• 2 cups pumpkin puree
 
Instructions
1. Preheat the oven to 375ºF.
2. Roll out the pie crust and place in a 9–10” pie plate.
3. Fill with foil and add pie weights on top of the foil.
4. Bake on the middle oven rack for 20 minutes.
5. Remove the pie weights and the foil and bake for 
another 5–10 minutes, or until the crust is golden brown.
6. Remove the crust and turn the oven down to 350ºF.
7. Place the beaten eggs into a large bowl.
8. Add the spices (cinnamon through salt) and mix well.
9. Whisk in the cream, brown sugar, and granulated 
sugar, until well mixed.
10. Strain the mix through a sieve into a medium 
saucepan.
11. Add the pureed pumpkin and mix well.
12. Cook the mixture over medium-low heat, stirring 
constantly. 
13. Continue to cook for 8–10 minutes, until the mixture 
has thickened and reads 150ºF on a candy thermometer.
14. Pour the pumpkin puree into the pie crust.
15. If you have leftover filling, pour it into ramekins.
16. Bake for 30-40 minutes, or until the custard is set.
(Must cover the crust if you used the pre-baked method 
described above.)
17. Cool and serve with whipped cream.

For this recipe, we traditionally use the pie-crust recipe found in 
the Better Homes and Gardens Cookbook. It can be found at: 
http://www.bhg.com/recipe/pies/pastry-for-double-crust-pie/

Cora’s dad recommends the following: I would not prebake the 
crust, I would add the filling to an unbaked crust. It saves a 
little bit of time and the trouble of having to cover up the crust 
while the pie is baking. If you don’t have real pumpkin, I’m sure 
it would turn out well with canned punko.

To create the handprints (turkeys), 
roll out pie dough and trace hands 
with a toothpick. Then, use a knife 
to cut out along the outline. Dust 
the handprints with sugar, and 
bake on a separate cookie sheet 
unil golden brown.

Cora, age 2, excels at picking 
raspberries, baking 17-step pies, 
and repopularizing coveralls.


