
Decadent Pumpkin Pie
A delicious, no-hassle dessert that is also healthy. 

If you are looking for a delicious, no-hassle dessert 
that is also healthy, this is your recipe! You can 
whip it up in 15 minutes, it doesn’t contain com-
mon allergens like gluten or dairy, and only calls 
for a small amount of honey in place of the gobs 
of sugar often found in pumpkin pie. While this 
recipe makes for an obvious dessert, we’ve found 
it also goes down well for breakfast.

What you’ll need...
• 1 (15-ounce) can pumpkin (just shy of 2 cups)

• 1 (13.5-ounce) can coconut milk

• 2 teaspoons cinnamon powder

• 1/4 teaspoon clove powder

• 1 teaspoon nutmeg powder

• 1/2 teaspoon ginger powder

• 1/2 teaspoon salt

• 2 tablespoons vanilla extract

• 2 medium eggs

• 1 stick (1/2 cup) butter (or butter substitute if 
desired)

• 1/2 cup honey

• 2 cups oats (gluten-free if desired) 
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1 Preheat oven to 350 degrees F. In a large bowl, 
mix the pumpkin, coconut milk, cinnamon, clove, 
nutmeg, ginger, salt, vanilla, and eggs until well 
combined. Pour the mixture in a well-greased 
8-inch pie dish.

2 In a medium saucepan, melt the butter on low 
heat, stir in the honey, and then the oats. Mix until 
the oats are well coated with the butter and honey 
mixture.

3 Remove from heat and scoop spoonfuls of the 
oat mixture all over the top of the pumpkin 
mixture.

4 Cook for 40 minutes or until the top is golden 
brown and the center still has a little jiggle to it. 

5 Let it cool completely for several hours, preferably 
overnight.

Yield: This makes one pumpkin pie, 
approximately 16 servings.


