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15
MIN

PREP

3
HOURS

SET TIME

8-10
SERVES

Thanksgiving is the one time of year I wish I had two ovens.  
We love this no bake pumpkin pie filling because it’s just 
one less oven project that never fails to come together 
nicely. This easy no bake pumpkin pie filling is every bit as 
rich and decadent as those traditional pumpkin pies we all 
grew up on! 

I N G R E D I E N T S

CRUST 

1½ cups oats

1 cup walnuts

1 cup pitted medjool dates

2 tablespoons applesauce

2 teaspoons vanilla extract

1 teaspoon pumpkin pie spice

FILLING 

15 oz extra firm tofu

1½ cup pure pumpkin 

1 cup lite coconut milk

½ cup maple syrup

2 teaspoons vanilla extract

3 teaspoons pumpkin pie spice

½ teaspoon sea salt

¾ cup water

4 teaspoons agar-agar powder

GaRNISh

 ½ cup melted chocolate chips

Easy Coconut 
Pumpkin Pie 
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Easy Coconut Pumpkin Pie continued…
D I R EC T I O N S

1.  In a food processor, pulse the walnuts, oats, dates, 
applesauce, vanilla, and pumpkin pie spice. Press this 
mixture on a 9 x 12 parchment lined baking sheet. Bake for 
10 minutes.  

2.  Place the filling ingredients into a blender and blend until 
smooth and creamy. Keep the mixture in the blender 
because you will be adding more ingredients to the mixture.

3.  Pour the water into a saucepan and sprinkle the agar-
agar powder into the water and whisk. Bring the mixture 
to a boil, then reduce the heat and gently simmer for 1-2 
minutes making sure to whisk continuously. Pour the water 
and agar mixture into the blender with the pumpkin mixture 
and blend for another 60 seconds.   

4.  Pour the pumpkin filling mixture over the crust and 
refrigerate until firm and set, about 3-4 hours. Serve chilled 
or room temperature drizzling melted chocolate chips over 
the top. 

Agar-agar is a plant based gelatin that can be found in most Asian markets, 
natural food stores, or on Amazon.  This is a big difference between agar 
flakes and powder so be sure to stick with the agar powder for this recipe.    KI
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