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PUMPKIN PIE

cup milk or light cream
4 Ccggs :
cup light brown sugar,
firmly packed
cup sugor
teaspoon clnnamon
tenspoon ginger
% teaspoon . salt
4 teaspoon cloyes
1% cups fresh cooked or canned
pumpkin, drained nnd
maoshed
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Set oven .hot 425 degrees, hent
milk. Beat cggs slightly, Slit oll
dry Ingredients together once re-
moving the lumps from the brown
sugar. Mix into pumpkin thor-
oughly. Add eggs and beat untll
smooth. Stir in warm milk (heat-
ing the milk and beating the eggs
innke: o lsmnn*:her filling). Cream, S—— , ' . i
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