Pumpkin Pie

Ingredients 1, 9-inch pie 2, 9-inch pies 3, 9-inch pies
Evaporated Milk 8 0z 1# 1# 8 oz
Brown Sugar Soz 10 oz 15 oz
Corn Syrup 20z 4oz 6 0z
Whole Eggs 2 each (4 0z) 4 each (8 0z) 6 each (12 0z)
Pumpkin Puree 12 oz 1# 8 oz 2# 4 oz
Salt Pinch Pinch Pinch
Vanilla Extract 1 teaspoon 2 teaspoons 3 teaspoons
Ground Cinnmon 1 -2 teaspoons 2 — 4 teaspoons 1 — 2 tablespoons
Ground Cloves 1/8 teaspoon Y4 teaspoon 3/8 teaspoon
Ground Mace 1/8 teaspoon Y4 teaspoon 3/8 teaspoon
Ground Ginger Y5 teaspoon 1 teaspoon 1 > teaspoon
Ground Nutmeg Y2 teaspoon 1 teaspoon 1 > teaspoon
Ground Allspice Y2 teaspoon 1 teaspoon 1 > teaspoon

1. Prepare your pie shells using the basic pie dough recipe.
2. Mix all ingredients together to create a fluid filling

3. Fill unbaked pie shells. Bake at 425 degrees F for 10 minutes (until the crusts develop color)
then turn the temperature to 350 until set.



