
Daisy’s Vanilla Maple Pumpkin Filling 


I can of pumpkin puree

1 cup of evaporated milk

2 large eggs (room temp)

1/2 cup granulated sugar

1/2 cup pure maple syrup

2 tsp pumpkin pie spice

1/4 tsp salt

1 tsp vanilla extract or paste


Preheat over to 425


Add all ingredients to a medium size mixing bowl and whisk together until 
smooth. 


Pour into prepared pie pan with your favorite pie crust (store-bought or 
homemade) Place in the middle rack of your oven and bake at 425 for 15 
minutes. When the 15 minutes are up, drop the temperature to 350 WITHOUT 
opening the oven and cook for an additional 25 minutes. If your crust starts to 
darken too quickly, wrap the edges with foil or a crust cover. 


Once the pie looks done/set around the edges but has a slight jiggle to the 
center, remove and place on a cooling rack for 1 hour. Transfer to the refrigerator 
for a minimum of 3 hours to set, or rest overnight. 


Once cooled and the custard has set, slice and serve as is or top with your 
favorite whip, caramel or ice cream and enjoy! 


Maple Whipped Cream


1 cup Heavy Whipping Cream

3 tbsp pure maple syrup

1 tsp vanilla extract or past


Whip all ingredients together until still peaks form. Enjoy on your pie! 


