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FAMOUS PUMPKIN PIE  12cup|
(Makes | Eéhwo : &/ mm._,:ni{‘n:; q N
11/2 cups sugar 1 can (29 oz.) LIBBY'S For Two 290zcan=31 N c
1 tsp. salt 100% Pure Pumpkin
N“‘ig Nscuﬂ.#gvﬁuﬂm' O: 1:...! Amount Per Serving ]
1 tsp. ground ginger CARNATION Evaporated ies 40 Calories from Fat 5
V2 tsp. ground cloves 2unbaked 9-inch (4-cup volume) . 100% PURE Rich in Culories 40 Calorios womFat §) 0 0 e
4 large eggs deep-dish pie shells 3 Vitamin A. % Daily Value* etary Fibe s g\%
MIX sugar, sal, cinnamon. ginger and cloves in small bowl. Beateggsin | | ~ High in Total Fat 0.5 g Rl o it
s pbmapaery S o Fiber. Sodium 5mg 0 ’
In evaporated milk. INGREDIENT: PUMPKIN.
POUR into pe shells. ! Total Carbohydrate 9g 3° |DISTRIBUTED BYNESTLEUSA

~ | SOLON, OHIO 44139 USA

BAKE in preheated 425° F. oven for 15 minutes. Reduce temperature to 350° F.; Dietary Fiber 5g 21
bake 40-50 minutes or until knife inserted near center comes out clean. -
Cool on wire rack for 2 hours. Serve immediately or refrigerate. Sugars 4 g
Protein 2 g it >
NOTE: * Donot freeze, as this will cause the crust to separate from the filling. “
v 300
ginger & cloves, however, the taste will be slightly different. 8 i ﬁ
FOR 4 SHALLOW PIES: Substitute four 9-inch (2-cup volume) pie shells. Bake pies, Ca ron 4°

two at a time, filling shells just before Bake in preheated 425° F. oven for 15
minutes. Reduce temperature to 350° F.; bake for 20 to 30 minutes or until pies test done.

FOR HIGH ALTITUDE BAKING (3,500-6,000 ft.): Deep-dish ple - extend sec-
ﬂr_s._._ssmssa._:sam&ssua no change.
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* 3172 tsp. pumpkin ple spice may be substituted for the cinnamon, M

and Recipes under label.
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