
 

 
 

Mini Pumpkin Pies 
48 pies 

Ingredient 
CRUST: 
2 1/2 cups all-purpose flour 
4 tablespoons cold vegetable shortening 
2 teaspoons sugar 
1 teaspoon apple cider vinegar 
1/2 teaspoon salt 
12 tablespoons (1 1/2 sticks) cold unsalted butter, cut into small pieces 
 
FILLING: 
1 ¼ cups Pumpkin puree 
¾ cup packed brown sugar 
½ cup whole milk 
1 large egg 
¼ teaspoon salt 
1 teaspoon ground cinnamon 
1 tsp pumpkin pie spice 
 
 

Directions: 
Pulse the flour, shortening, sugar, vinegar and salt in a food processor until it 
looks like 
a fine meal. Add the butter and pulse until it is in pea-size pieces. Sprinkle in 1/4 
cup ice 
water and pulse until the dough begins to come together. Pinch the dough with 
your 
fingers; if it doesn't hold together, add up to 4 more tablespoons of ice water, 1 
tablespoon at a time, and pulse again. Divide the dough between 2 sheets of 
plastic 



 

wrap and pat each into a disk. Wrap tightly and refrigerate until firm, at least 1 
hour or 
preferably overnight 
 
Preheat the oven 
Prepare baking tins 
. 
mixing bowl– beat/whisk the pumpkin, brown sugar, heavy cream, milk, egg, salt, 
cinnamon, pumpkin pie spice, and black pepper together (on medium high speed 
if using a mixer) until completely combined, about 2 minutes. You’ll have about 3 
cups of filling. Cover and refrigerate 
 
Working with 1 chilled pie dough at a time, place the dough onto a floured work 
surface. Roll into a large 12-inch circle. Use your warm hands to mold any 
cracking edges back together if needed. From the circle, cut rounds using cookie 
cutter. I use my 1/3 cup measuring cupYou’ll have to re-roll the dough scraps a 
few times. You’ll get about 24 rounds 
 
Place in cooking tin 
Spoon cold filling into crust 
Bake mini pies until the center is just about set and edges are lightly browned, 
about 21-25 minutes. Allow to cool for 5 minutes before removing from the pan. 
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