
Pecan Pie Filling with Pumpkin Seeds & Pine Nut Crumble 

 

Pumpkin Seed & Pine Nut Crumble Topping 

Ingredients 

6 Tbsp. flour 

1/4 cup rolled oats 

1 Tbsp. packed brown sugar 

4 Tbsp. cold butter 

2 Tbsp. pumpkin seeds (optional) 

2 Tbsp. pine nuts (optional) 

 

Directions 

Mix flour, oats and brown sugar together in a small bowl. Pour onto a plate. Using a fork, incorporate butter, 

one tablespoon at a time, into the dry ingredients until mixture becomes crumbly. If desired, add pumpkin seeds 

and pine nuts, and toss to coat. Set aside until ready to use. 

 

Pecan Pie Filling  

Ingredients  

1 cup pecan pieces 

1/2 cup dark corn syrup 



1/4 cup packed brown sugar 

2 large eggs 

1 tsp. vanilla extract 

1 Tbsp. unsalted butter 

Pinch of salt 

Crumble topping (recipe above) 

Whipped cream or ice cream (optional) 

 

Directions 

Heat pecans in a skillet over medium temperature until they just start to brown. Remove from heat, transfer to a 

plate, and set aside. Put syrup, sugar, eggs, vanilla, butter and salt into a saucepan, whisking constantly over 

medium heat until butter has melted and the mixture begins to boil. Add pecans and stir to coat. Pour mixture 

into ramekins and sprinkle with crumble topping. Place ramekins in the oven under the broiler setting with oven 

door open for 5 minutes, or until crumble begins to brown. Let cool slightly. If desired, place a dollop of 

whipped cream on top or serve à la mode.  

 


