
 
 

Atete’s Pumpkin Pie 
 
Aloha – here’s a traditional Thanksgiving treat with an Hawaiian twist. 
 
First I like to make a coconut and wholemeal pie crust from scratch which I lightly 
brown in the oven. 
 
Second: In a bowl mix, 1 cup smooshed pumpkin 1/4 cup honey or brown sugar, 
3/4 tsp. cinnamon. 
 
Thirdly: beat 5 eggs fluffy. Add 1 can (13oz) coconut cream- mix it all... up and 
pour into the crust.  
 
Bake at 160 degrees for 45 min or less.  
 
Check with a knife into the custard, should come out clean. 
 
 

 
 

 


