
vegan butternut squash pie

Vegan butternut squash pie is a delightful dessert that perfectly encapsulates the essence of autumn.

This dish not only showcases the natural sweetness of butternut squash but also caters to those

following a plant-based diet. With its creamy texture and rich flavors, vegan butternut squash pie is a

versatile dessert that can be enjoyed at Thanksgiving, holiday gatherings, or any time of the year when

you crave something warm and comforting. In this article, we will explore the ingredients, preparation

methods, and variations of this delicious pie.

Understanding Butternut Squash

Butternut squash is a nutrient-dense winter squash that belongs to the gourd family. It has a sweet,

nutty flavor that enhances both savory and sweet dishes. This vibrant orange vegetable is rich in

vitamins A and C, fiber, and potassium, making it a healthy addition to any meal.

Nutritional Benefits of Butternut Squash

The nutritional profile of butternut squash makes it an excellent choice for a variety of diets, including

veganism. Here are some key health benefits:

- Rich in Antioxidants: Butternut squash is packed with carotenoids, which are powerful antioxidants

that help fight inflammation and protect cells from damage.

- High in Fiber: Fiber aids in digestion and helps maintain a healthy weight by promoting feelings of

fullness.

- Low in Calories: This squash is low in calories, making it a great option for those looking to indulge

without consuming excessive amounts of sugar and fat.



Ingredients for Vegan Butternut Squash Pie

Creating a mouthwatering vegan butternut squash pie requires a handful of simple ingredients. Here’s

what you’ll need:

For the Pie Crust

1. 1 ½ cups all-purpose flour: This will serve as the base for your crust.

2. ½ cup coconut oil or vegan butter: A plant-based fat that provides a flaky texture.

3. 3 tablespoons sugar: For sweetness.

4. 4-5 tablespoons cold water: To bring the dough together.

For the Butternut Squash Filling

1. 2 cups cooked butternut squash: You can roast or steam the squash until tender.

2. ¾ cup coconut milk: Adds creaminess to the filling.

3. ¾ cup brown sugar: For sweetness and depth of flavor.

4. 2 tablespoons cornstarch: Acts as a thickening agent.

5. 1 teaspoon vanilla extract: Enhances the sweetness.

6. 1 teaspoon ground cinnamon: For warmth and spice.

7. ½ teaspoon ground nutmeg: Complements the flavors beautifully.

8. ¼ teaspoon salt: Balances the sweetness.

Step-by-Step Preparation

Making a vegan butternut squash pie is straightforward. Follow these steps to create a delicious

dessert:

Step 1: Prepare the Pie Crust



1. Mix Dry Ingredients: In a mixing bowl, combine the flour and sugar.

2. Add Fat: Cut in the coconut oil or vegan butter until the mixture resembles coarse crumbs.

3. Add Water: Gradually add cold water, one tablespoon at a time, mixing until the dough comes

together.

4. Chill the Dough: Form the dough into a disc, wrap it in plastic wrap, and refrigerate for at least 30

minutes.

Step 2: Prepare the Butternut Squash Filling

1. Cook the Squash: If not already cooked, peel, seed, and chop the butternut squash. Steam or roast

until tender.

2. Blend Ingredients: In a food processor, combine the cooked squash, coconut milk, brown sugar,

cornstarch, vanilla extract, cinnamon, nutmeg, and salt. Blend until smooth and creamy.

Step 3: Assemble the Pie

1. Preheat Oven: Preheat your oven to 350°F (175°C).

2. Roll Out the Dough: On a floured surface, roll out the chilled dough to fit your pie pan.

3. Transfer Dough: Place the rolled dough into the pie pan, pressing it into the edges.

4. Fill the Pie: Pour the butternut squash mixture into the prepared crust.

5. Bake: Bake in the preheated oven for 45-50 minutes, or until the filling is set and a toothpick

inserted in the center comes out clean.

Step 4: Cool and Serve

1. Cool the Pie: Allow the pie to cool at room temperature for at least 2 hours before serving. This

helps the filling set further.

2. Serve: Slice the pie and enjoy it on its own or topped with vegan whipped cream or coconut cream.



Variations and Serving Suggestions

While the classic vegan butternut squash pie is delectable, there are many ways to customize it to suit

your taste preferences.

Flavor Variations

- Spice it Up: Add a pinch of cayenne pepper or ginger for an extra kick.

- Chocolate Twist: Incorporate cocoa powder into the filling for a chocolatey version.

- Nutty Flavor: Mix in some finely chopped walnuts or pecans for added texture.

Serving Suggestions

- With Vegan Whipped Cream: Top your pie with a dollop of homemade vegan whipped cream made

from coconut cream or aquafaba.

- A La Mode: Serve warm with a scoop of dairy-free ice cream.

- With Fresh Fruit: Pair with fresh berries or sliced bananas for added freshness.

Storing Your Vegan Butternut Squash Pie

To keep your pie fresh and delicious, follow these storage tips:

- Refrigerate: Store leftover pie in an airtight container in the refrigerator for up to 5 days.

- Freeze: For longer storage, freeze the pie. Wrap it tightly in plastic wrap and place it in a freezer-safe

container. It can last up to 3 months.

Thawing Instructions

To enjoy frozen pie, thaw it overnight in the refrigerator and reheat in the oven at 350°F (175°C) for



about 15-20 minutes.

Conclusion

Vegan butternut squash pie is a delightful dessert that showcases the natural flavors of autumn and

provides a delicious alternative for those following a plant-based lifestyle. With its creamy filling and

flaky crust, it is sure to impress both vegans and non-vegans alike. Whether you’re celebrating a

holiday or simply indulging in a sweet treat, this pie is a versatile addition to any dessert table. By

following the steps outlined above, you can create a stunning dish that is not only tasty but also

healthy and satisfying. So, roll up your sleeves and get ready to savor the flavors of this delicious

vegan butternut squash pie!

Frequently Asked Questions

What are the main ingredients in a vegan butternut squash pie?

The main ingredients typically include butternut squash, plant-based milk, maple syrup, coconut oil or

vegan butter, flour, and spices like cinnamon, nutmeg, and ginger.

How do you prepare butternut squash for a vegan pie?

To prepare butternut squash, first peel and seed the squash, then cut it into cubes. Steam or roast the

cubes until tender, then mash or puree them before incorporating into the pie filling.

Can I use canned butternut squash for vegan pie?

Yes, you can use canned butternut squash puree as a convenient alternative. Just make sure to

choose a brand without added sugars or preservatives for the best flavor.



What can I use as a vegan pie crust?

You can use a store-bought vegan pie crust or make your own using flour, coconut oil or vegan butter,

and a bit of sugar and water to bind the ingredients together.

Is it possible to make a gluten-free vegan butternut squash pie?

Absolutely! You can use gluten-free flour blends for the crust and ensure any additional ingredients,

like plant-based milk and sweeteners, are also gluten-free.

How long does vegan butternut squash pie need to bake?

Typically, a vegan butternut squash pie bakes at 350°F (175°C) for about 45-60 minutes, or until the

filling is set and the crust is golden brown.

What spices complement a vegan butternut squash pie?

Common spices that complement the flavor of butternut squash pie include cinnamon, nutmeg, ginger,

and allspice, enhancing its warm, autumnal taste.

Can I freeze leftover vegan butternut squash pie?

Yes, you can freeze leftover vegan butternut squash pie. Wrap it tightly in plastic wrap and then foil, or

store it in an airtight container for up to 2-3 months.
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