
After months of recipe submissions, 
the FOCUS Magazine and Retro 
Steakhouse and Grill dessert recipe 
contest came to an end and a winner 
was chosen. Many delicious and 
tempting recipes were sent via email, 
postal mail, and online by FOCUS 
readers. Desserts ranged from soufflés 
to cakes to mousse, with only one 
thing in common – they all sounded 
delectable. 

Head Chef at Retro Steakhouse and 
Grill, Matt Lester, with the help of, 
Missy Wise, and the rest of the skilled 
kitchen staff reviewed all of the recipe 
submissions before narrowing it down 
to four finalists. Each of the finalists 
were invited to “Judging Night” at 
Retro on September 25th.

Guest judges, Richard Ryan, Jim 
Tuttle, Penny Jenness,  Judy 
Ransaniei, and David Stagg 
were on hand for the tough 
job of tasting the prepared 
dishes and scoring them in the 
areas of taste, appearance, and 

creativity. After tallying the 
combined scores, the winner was 

announced – Frosty Pumpkin Pie, 
submitted by Linda Maraio. Linda’s 

recipe has been added to the menu at 
Retro Steakhouse and Grill in Eustis 
for the month of October. Stop by and 
try it for yourself! 

Congratulations – to Linda and all 
our finalists. Thank you to everyone 
who took the time to share their 
favorite dessert recipe with us. All of 
the recipes will be printed in FOCUS 
Magazine over the next year. For those 
of you who missed this contest – we 
are now announcing an Appetizer 
Recipe Contest. For more information, 
log onto www.northlakefocus.com or 
email us at info@northlakefocus.com
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Linda Maraio 
Frosty Pumpkin Pie

Jean Singer 
Walnut-Chocolate Extremes

Bill Neron 
Williamsburg Rum Cream

William Ellison 
Sunshine Coconut Pineapple Cake

vanilla ice cream, softened, not melted 
canned pumpkin 
dark brown sugar 
ground ginger 
cinnamon 
orange juice 
rum, dark if available 
graham cracker crumb crust 
graham cracker or gingersnap crumbs

½ gal.
1 cup 

½ cup 
¼ tsp. 
½ tsp. 
1 tab. 
1 oz. 

1 

In a large cold bowl, mix together the pumpkin, 
juice, rum, sugar, and spices. 

Quickly add the softened ice cream and mix until well blended 
Pour or pile into the crumb crust and freeze until well frozen. (Several 
hours) 

Remove from the freezer a few minutes before serving to facilitate 
cutting and serving. 
Add a garnish of whipped cream and crushed graham crackers or 
gingersnaps. 

Note: This pie improves as it is “aged” and should be made well in advance.

Frosty Pumpkin Pie 

Finalists
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