
Pumpkin Pie 

Crust
• 1 Cup Almond flour
(can substitute
Whole-wheat flour,
note it is not GF)
• 4 Tbsp. coconut oil
• 6 Tbsp. cold water 

Pie Filling
• 6oz pumpkin puree
• 1 Tsp. ground
cinnamon
• Pinch ground
ginger
• Greek yogurt (to
dollop on top)

Preheat oven to 375 degrees F.
Combine almond flour and coconut oil into a food processor and
pulse until mixed. Add water slowly until dough holds together. 
Once dough is consistent divide into 4 even sections and roll into 3 ½”
rounds.
 Place dough into a parchment lined muffin tin. Use a fork to mold
edges of the dough as desired. 
Bake for 15 minutes or until golden brown. 
While baking your crust combine pumpkin puree, ground cinnamon,
and ginger into mixing bowl. Mix well. 
 Remove the cooked crusts from oven and let cool. 
Once your crusts have cooled remove them from the muffin tin.  
Spoon your filling evenly into each pie shell. 
Pop back in the oven for 5 minutes to give it that warm pumpkin pie
taste.
Remove from oven, add a delicious dollop of Greek yogurt to the top
and VOILA! Dessert is served for your deserving pup.
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Ingredients Directions


