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INGREDIENTS:
2 eggs, slightly beaten
2 cups fresh pumpkin
3/4 cup honey
1/2 teaspoon salt
1 teaspoon cinnamon
1/2 teaspoon ginger
1/4 teaspoon cloves
1-2/3 cups evaporated milk
1 9-inch unbaked pie shell

DIRECTIONS:
Mix ingredients in order given. Pour into unbaked 9-inch pastry shell. Bake in hot oven (400°F) 50 
minutes or until knife inserted half way between the center and edge of the filling comes out clean. Top 
cooled pie with whipped cream flavored with honey and ginger, if desired.

TIP:
If fresh pumpkin is unavailable, substitute a 1 pound can.

- Makes 1 pie -

Preparation Time: 10 minutes
Cook Time: 50 minutes 


