
Sugar-Free Pumpkin Pie

2 cups pumpkin purée (if canned, 1 can)
1 cup coconut milk
3/4 cup Splenda
1 1/2 Tbsp cornstarch
1.5 Tbsp cinnamon
1 tsp allspice
1/2 tsp cloves
1/4 tsp ground ginger
3/4 tsp nutmeg
1/2 tsp salt
1 tsp vanilla extract
3 eggs

Pie Ingredients List: Crust Ingredients List:

1 1/2 cups almond flour/meal
1 Tbsp Splenda
1 Tbsp butter
1 Tbsp coconut oil
Non-stick cooking spray

Equipment List:
Mise en Place bowls
Medium mixing bowls
Rubber spatula
Pie tin/plate
Whisk
Pie guard



The Crust

Preheat the oven to 350 F.

To prepare the crust, first, measure the ingredients in mise en place bowls. I use a 
butter and coconut oil mixture, however, all butter or all coconut oil works just as 
well. If you use butter, ensure the butter is melted. 

Mix the almond meal, Splenda, butter and coconut oil with a whisk until the mixture 
is loosely sticking together. Spray a pie tin/plate with non-stick cooking spray and 
dump the mixture in. Press into place with your fingers. 

Bake for around 10 minutes or until the crust is browned to your desire. I used a pie 
shield to prevent the crust from burning. Once done, let cool on a cooling rack.  



The Filling

While the crust is baking measure out each ingredient as shown. I’ve found that 
the mise en place bowls really assist in cooking, which is why I’ve included this as 
the first step. 

Once the ingredients are measured, whisk the pumpkin and coconut milk together 
until well incorporated. Add in the Splenda, corn starch and vanilla. Next, add the 
spices. Once the mixture is fully incorporated, add the eggs one at a time and beat 
well after each addition. Once the pie mixture is fully emulsified, pour into the 
prepared crust. 

Bake for around 40-45 minutes at 350 F, or until the pie is set but still wiggles a bit 
when the pie tin is tapped. Let cool completely on a cooling rack.  

My personal preference is to let the pie set overnight in the fridge, though you 
cerntainly don’t need to.  Top with your favorite topping and enjoy!


