
Pawpaw Pecan Pie 
 

https://lean6life.com/2022/07/23/pawpaw-pecan-pie/ 

Makes 8 servings 

 

 

 

 

 

Ingredients 

Filling 

• 1/2 cup brown sugar 

• 2 envelopes (5 tsp) unflavored gelatin 

• 1/2 tsp lemon zest 

• 3 eggs, yolks and whites separated 

• 1/2 cup milk 

• 1/2 tsp salt 

• 1 ½ cup pawpaw puree 

• 1/4 cup white sugar 

Topping 

• 1 cup pecan halves 

Crust  

• 1/2 cup unsalted butter, melted 

• 1 cup coconut flour 

• 1 cup almond flour 

• 1 tsp salt 

• 1 egg, room temperature 

 
Instructions 

1. Start by making the pie filling. Whisk together brown sugar, gelatin, lemon zest, egg yolks, 

milk and salt in a medium saucepan. Cook over medium-low heat, whisking constantly, as 

the mixture comes to a boil. This helps prevent the yolks from cooking on the bottom of the 

pan. 

2. Remove from heat and stir in the pureed pawpaw. 

3. Chill the filling approximately an hour, until it is slightly gelled. Do not leave it in for so long 

that it becomes completely solid! 

4. While the filling is chilling, toast the pecans. Preheat the oven to 350. Toast the pecan 

halves for 10 minutes, until fragrant. Remove from oven and allow to cool. 

5. Next start on the crust. Raise the oven temperature to 375  

6. Mix dry ingredients, making sure to get out any lumps. 

7. Whisk egg and butter, then add the dry ingredients. 

8. Spread the dough into a pie pan. If your dough is crumbly, you may need to work extra hard 

to pack it down.   

9. Prick the bottom of the pie shell with a fork, then bake for 10-15 minutes. Allow to cool 

before filling. 

10. Meanwhile, beat the egg whites until soft peaks form, then gradually add 1/4 cup of white 

sugar. Continue to beat egg whites and sugar until stiff peaks form. Fold the gelatin-

pawpaw mixture into the egg whites and gently spoon into the crust. 

11. Cover surface of pie with pecan halves. Chill in the fridge until set.  


