
Autumn has swept in, ushering in a medley of celebra�ons 

across the world. From the UK's harvest fes�val to Asia's 

moon fes�val, Germany's Oktoberfest, and Mexico's Dia de 

Los Muertos, this season resonates with honor and revelry.

A quintessen�al taste that dominates this period, notably 

highlighted during the American Thanksgiving holiday, is 

pumpkin pie. This �meless dessert boasts a delectable 

pumpkin custard filling cra�ed from pumpkin, eggs, 

condensed milk, sugar, and spices. Pumpkins, one of the first 

edibles brought to Europe a�er the New World explora�on, 

have since become a staple, especially in England, where 

they're cherished for Halloween pumpkin-picking rituals.

The pumpkins des�ned for pie-making, affec�onately known 

as 'sugar pumpkins' due to their sweetness and modest size, 

are li�le larger than grapefruits. Today, canned pumpkin 

puree has surpassed homemade prepara�on in popularity, 

giving rise to the iconic Libby's puree pumpkin can. 

The tradi�onal English pumpkin pie recipe of yore vastly 

differed from the modern version we adore. Ini�ally, it 

resembled a savory soup, sparsely seasoned. However, 

contemporary pumpkin pie has morphed into a deligh�ul 

amalgam of cinnamon, ginger, nutmeg, and allspice, 

harmonizing into a custard perfec�on.

In the past year, innova�ve hybrids have emerged, 

showcasing the boundless poten�al of this flavor profile. 

Now, we savor pumpkin-filled doughnuts crowned with a 

caramelized brûlée, ice creams swirled with velvety pumpkin 

custard, and a spectrum of pumpkin spice beverages—from 

Frappuccinos and la�es to ales and beers infused with ginger, 

nutmeg, cinnamon, and allspice. Pumpkin pie's essence has 

even infiltrated cheesecakes and French toasts.

The only lingering quandary is how to crown your pumpkin 

pie. The choices abound, spanning from billowy whipped 

cream and hearty oatmeal crumble to rich chocolate, 

luscious gelato, and tangy cranberries—endless avenues of 

flavor explora�on await.




