AUNT CECILE’S PUMPKIN PIE 

YOU WILL NEED:  (THIS MAKES 2 PIES)

6 EGGS 

1 LARGE CANS PUMPKIN - (1 LB. 13 OZ.)
1 CUP BROWN SUGAR, FIRMLY PACKED 

1 CUP SUGAR

2 TSP CINNAMON

1 TSP GINGER

½ TSP NUTMEG

¼ TSP CLOVES 

1-1/2 CUPS MILK 

1 CUP HEAVY CREAM (DO NOT SUBSTITUTE)

2 UNBAKED PIE SHELLS 

BEAT EGGS SLIGHTLY.  ADD PUMPKIN, SUGARS AND SPICES.  SLOWLY BEAT IN MILK AND CREAM.  POUR INTO PIE SHELLS.  BAKE AT 350 DEGREES FOR 60 TO 70 MINUTES OR UNTIL INSERTED KNIFE COMES OUT CLEAN.  LET COOL BEFORE SERVING. FREEZES WELL.   

THIS RECIPE IS FROM MY AUNT CECILE (BOUTHILLIER) CARON

NEXT WEEK:  CORN DIP

