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Monday Musings with Mary Sue 

 

Welcome to November 15! 

Gluten free is more than just “the thing.” It is amazing to me how many people I know who are truly 

feeling better now that they eat less or no gluten. Some people, like one of my dear colleagues, has 

celiac disease and eating gluten makes her quite ill. I am learning whether a preference, a tummy ache, 

or something more serious like celiac disease, gluten free options are important.  

I have been making this recipe for a couple years now. It is really easy and tasty. In fact, a favorite of my 

book group. Not just for the gluten free crowd, it’s for everyone! Enjoy! 

 

Crustless Pumpkin Pie  

INGREDIENTS 

Butter or cooking spray 

2 tsp ground cinnamon 

½ tsp ground ginger 

¼ tsp cloves 

1 tsp freshly grated nutmeg 

½ tsp cardamom *optional but I highly recommend it 

tsp salt kosher salt or sea salt 

1 ½ Tablespoons cornstarch  

2 tsp vanilla extract 

¼ cup maple syrup 

1/3 cup brown sugar 

3 eggs 

1 (15 oz) canned pumpkin puree or 2 cups of mashed roasted pumpkin or butternut squash 

1 1/2 cups heavy cream or 1 (12-ounce) can evaporated milk 



DIRECTIONS: 

Preheat oven to 350°F and butter a glass porcelain 9 inch pie dish, or 9 ramekins (½ cup ramekins). 

Place all ingredients in the blender and mix for 1 minute or less (until all is well blended). 

Pour the prepared pumpkin custard into the 9 inch pie dish. Knock the pie dish on a hard surface like 

your kitchen counter firmly (don't break the dish though!) Gently tap the dish a couple of times on the 

counter to remove any air bubbles.  

Place the pie dish in the preheated oven and bake for 45 – 50 minutes, rotating the pie dish halfway 

through the cooking time (25 minutes). 

Remove when the pie is firm and lightly brown on top. Keep the pie in a cool, dry place to cool down, 

UNCOVERED. When the pie has completely cooled to room temperature, cover the pie dish and 

refrigerate. Best served cold (it’s firmer). 

 

Fact: If a product is labeled “gluten-free,” it is safe for someone with celiac disease. The gluten-free label 

ensures the product does not contain more than 20 parts per million of gluten, which is the safe 

threshold of gluten consumption for people with celiac disease. 

Link: The Four Tops-I Can't Help Myself (Sugar Pie, Honey Bunch) 

https://www.youtube.com/watch?v=s3bksUSPB4c 

Have a great week! 

Peace- 

Mary Sue 
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