Pumpkin Pie
Recipe Bio

Pumpkin pie is one of those desserts that hardly needs an introduction, but this one has a few
old-fashioned touches worth noticing. Cinnamon, ginger, nutmeg, and brown sugar bring all the familiar
warmth, while scalded milk and a little cream make up the filling. There’s even a note offering condensed
milk as a substitute—because there’s more than one road to a glorious pumpkin pie.

PUMPKIN PIE

1 cup pumpkin 1 pint scalded milk
1 cup brown sugar 1/44 cup erbganm

2 eggs, well beaten l/é tsp. salt

1 tsp. cornstarch 1/2 "  cinnamon

1 " ginger 1/2 " npatmeg

Mix sugar, cornstarch, spice and salt. Combine pumpkin, epgs and milk.
Then add sugar nixture and cream.

Bake 10 minutes in L50 degree oven then 25 to 30 minrtes in 350 degree
oven.

(Condensed milk may be substituted for part or all of milk end cream.)
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