PIE CRUST
INGREDIENTS (makes two crusts)

2 1/4 cups flour  (half millet, half rice)

1/4 tsp salt                                       1/4 cup flax meal (optional)

1/2 cup oil                                        2 Tbsp ground cinnamon

1/2 cup soy milk

PREPARATION

Mix all dry ingredients in a bowl.  Combine oil and soymilk but do not stir.  Add wet ingredients to dry ingredients, mix to combine.  Split dough in half and roll out to desired size and thickness.  Use pie weights to weigh down bottom and bake about 8 minutes at 350 deg.

PUMPKIN PIE FILLING

INGREDIENTS

1 lb silken tofu                                                          1 can pumpkin filling

1/3 cup grape juice concentrate*                              1 Tbsp vanilla extract

1 Tbsp pumpkin pie spice                                        1 Tbsp cinnamon

PREPARATION

Put tofu in a food processor and process until smooth.  Slowly add pumpkin filling, grape juice, vanilla and spices and mix well scraping down the sides as required.  Poor filling into the pie shell and bake at 400 degrees for approximately 1 hour or until a toothpick can be inserted and removed without filling sticking to it.  

*make sure that the concentrate is pure grape juice with no added ingredients or sugar.

