
Pumpkin Spice Mochi Pie – Gluten free 

 

 
Pumpkin Spice Mochi pie 

Ingredients: 

 1 3/4 cup sweet rice flour 

 1/2 cup granulated white sugar 

 1 tsp baking powder 

 1 can pumpkin puree (14 ounces) 

 1 can sweetened condensed milk 

 1/2 cup firmly packed brown sugar 

 1 1/2 - 2 tsp pumpkin pie spice* 

 1/2 teaspoon ginger (optional) 

 2 eggs (room temperature is best) whisked together until frothy 

 1 tsp vanilla 

Directions: 

Preheat oven to 350 degrees F.  Grease bottom and sides of a 9 inch round pie plate.  

In a large bowl, combine pumpkin puree, sweetened condensed milk and brown sugar. Add 

ginger. (optional) Add pumpkin pie spices, 1/2 teaspoon at a time until you reach your desired 

level of spice.*  Once it is spicy enough for you, add whisked eggs and vanilla.  Blend well. 

Next, sift together the sugar, rice flour and baking powder.  (I sift right into the wet 

mixture).  Make sure to break up any pesky baking soda clumps.  Mix well, scraping down the 

sides and the bottom. 

Pour mochi mixture into the greased pie plate (I used glass) and bake at 350 degrees F for 1 

hour.  Check at about 50 minutes.  (My oven took about 57 minutes.)  The top should be 

uniformly golden brown and have some bounce when you touch it.   (a knife inserted will come 

out clean like a pumpkin pie.) In the picture above, the mochi was slightly over cooked- bath 



time got in the way of checking- and you can see it started to split a little.) Let cool 

COMPLETELY before serving... about 2-3 hours. 

Serve plain or with a dollap of your favorite vanilla ice cream or whipped cream.  You really 

don't need a big piece- but with a little one, you will likely want another! 

*Quick note: It turned out that I have 2 different types of pumpkin pie spice in my cabinet so I compared 
them.  They are quite different!  One has some more cinnamon (and cloves) and one has more nutmeg 
seemingly.  Pumpkin pie spice generally consists of: cinnamon, nutmeg, ginger and then some have 
cloves, allspice and mace. To me, it can all go in!  I wanted this more like a gingerbread, hence the extra 
ginger for good measure.  Add your favorite! 
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