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Pumpkin Pie

3 eggs, slightly beaten
2 cups of pumpkin
1/2 cup of granulated sugar
1/2 cup of brown sugar
1/2 cup of corn syrup
1 teaspoon of vanilla
1 1/2 teaspoons of cinnamon
1/2 teaspoon of nutmeg
1/2 teaspoon of ginger
1/2 teaspoon of ground cloves

With mixer or blender, mix above ingredients.  Pour into prepared pie crusts
and bake at 350 for approximately 40 minutes.  Makes two pies.
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Pumpkin Pie Bars

1 (18 1/2 oz.) box of yellow cake mix
1/2 cup of butter or margarine, melted
4 eggs
1 (30 oz.) can of solid pack pumpkin (3 cups)
1 cup of sugar, divided
1/2 cup of light brown sugar (firmly packed)
2/3 cup of evaporated milk
1 1/2 teaspoons of cinnamon
1/2 cup of chopped walnuts
1/4 cup of butter or margarine, softened

Preheat oven to 350 degrees.  Grease and flour a 13 x 9 inch baking pan.
Remove 1 cup of the cake mix; reserve.  In a small bowl, lightly beat 1 egg.
In a large bowl, stir together remaining cake mix, melted butter and beaten
egg.  Press into prepared pan.  In a large bowl, lightly beat remaining 3 eggs.
Stir in pumpkin, 1/2 cup of the sugar, brown sugar, evaporated milk and
cinnamon.  Pour over cake mixture in pan.  To the 1 cup cake mix, add
remaining 1/2 cup sugar, walnuts and softened butter; mix until crumbly.
Sprinkle over pumpkin mixture.  Bake 50 to 60 minutes.  Serve warm or cool.
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Pumpkin Pie Cake

4 eggs
1 1/4 cups of sugar
1 large can of evaporated milk
1 teaspoon of cinnamon
1 (No. 303) of can pumpkin

Mix above ingredients and pour into an ungreased 13 x 9 inch pan.  Sprinkle
over top of this in layers: 1 package yellow cake mix, 1 stick oleo, melted; 1
cup chopped nuts.  Bake 1 hour at 350 degrees or until knife comes out
clean.  Serve plain or with whipped cream topping.
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Pumpkin Cheesecake Pie With Gingersnap Cookie Crust

1/2 cup of pecans
2 tablespoons of sugar
1 cup of gingersnap crumbs (from about 20 cookies)
5 tablespoons of unsalted butter, melted
1 lb. of cream cheese, room temperature
2/3 cup of brown sugar, packed
1/2 cup of sour cream, room temperature
1 cup of canned solid-pack pumpkin
3 eggs, room temperature
1 teaspoon of ground cinnamon
Pinch of ground cloves
Pinch of ground ginger
Pecan halves, for garnish

Preheat oven to 325 degrees.  Place the 1/2 cup pecans and sugar in food
processor and process until finely chopped, about 20 seconds.  Pour into
large bowl, add gingersnap crumbs and mix.  Pour in the butter and stir well
to combine.  Turn mixture into 10 inch pie dish and press evenly against
bottom and sides to form crust.  Bake for 10 minutes.  Set aside to cool.
(Leave oven on.)  In large bowl, beat cream cheese and brown sugar until
soft and well blended. Stir in sour cream and pumpkin.  Gradually beat in
eggs, one at a time and the cinnamon, cloves and ginger.  Place pie dish on
baking sheet and pour in filling.  Bake in middle of oven for 45 minutes or
until filling is set.  Let cool on rack.  Arrange pecan halves around edge of
pie.  Makes 12 servings.
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Traditional Pumpkin Pie

1 (9") pastry shell
1 (16 oz.) can of pumpkin
1 (14 oz.) can of sweetened condensed milk
2 eggs
1 teaspoon of ground cinnamon
1/2 teaspoon each of ground ginger, nutmeg & salt

In large bowl combine all ingredients except pastry shell; mix well and turn
into shell.  Bake for 15 minutes at 425 degrees.  Reduce oven temperature
to 350 degrees; bake for 35 to 40 minutes longer or until knife inserted 1"
from edge comes out clean.  Cool before cutting.  Garnish as desired.
Refrigerate leftovers.
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Paradise Pumpkin Pie

1 (8 oz.) pkg. of cream cheese
1/4 cup of sugar
1/2 teaspoon of vanilla
1 egg
1 (9 inch) pastry shell, unbaked
1/2 cup of sugar
1 teaspoon of cinnamon
Dash of salt
1/4 teaspoon of ginger
1/4 teaspoon of nutmeg
2 eggs, slightly beaten
1 cup of evaporated milk

Heat oven to 350 degrees.  Combine softened cream cheese, sugar, and
vanilla, mixing until well blended.  Add egg; mix well.  Spread onto bottom of
pastry shell.  Combine remaining ingredients; mix well.  Carefully pour over
cream cheese mixture.  Bake at 350 degrees one hour and 5 minutes or until
done.  Cool; brush with maple syrup and garnish with nuts, if desired.  Enjoy
and Eat!
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Maple Golden Pumpkin Pie

1 1/2 cups of pumpkin, cooked and strained
1/3 cup of white sugar
2 tablespoons of brown sugar
2 1/2 tablespoons of maple syrup
1/2 teaspoon of salt
1/4 teaspoon of ginger
1/4 teaspoon of cinnamon
1/4 teaspoon of nutmeg (keep on the generous side with these spices)
1 3/4 cups of light cream (or half rich cream)
2 eggs, slightly beaten

Scald the cream and add to the pumpkin, which has been mixed with the
maple syrup and dry ingredients.  Add the lightly beaten eggs.  Pour into a
short, uncooked crust and bake at 450 degrees for 20 minutes, then reduce
heat to 350 degrees and bake for about 30 minutes.
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Pumpkin Chiffon Pie

1 (9") graham cracker pie shell
1 env. of unflavored gelatin
1/2 cup of light brown sugar, firmly packed
1/2 teaspoon of salt
1 1/2 teaspoon of pumpkin pie spice
Whipped cream (optional)
2 tablespoons of light molasses
3 egg yolks, slightly beaten
1/2 cup of milk
1 1/4 cups of canned pumpkin
3 egg whites
1/2 cup of granulated sugar

Prepare pie shell.  Refrigerate until needed.  In small saucepan, combine
gelatin, brown sugar, salt and spice; mixing well.  Add molasses, egg yolks,
milk and pumpkin; mixing well.  Bring to boiling, stirring.  Remove from heat.
Transfer to medium bowl, cool, then refrigerate, covered until firm.
Meanwhile in small bowl, beat egg whites until foamy.  Gradually beat in
sugar, 2 tablespoons at a time, beating well after each addition.  Continue to
beat until stiff peaks form when beater is raised.  Beat pumpkin mixture until
smooth.  Gradually beat egg-white mixture into pumpkin mixture, only until
just combined.   Turn mixture into pie shell, refrigerate until firm, about 2
hours.  (See note below.)  Serve garnished with whipped cream, if desired.
Note:  If filling is too soft to mound when turned into pie shell, refrigerate
about 10 minutes, then turn into pie shell.
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Thanksgiving Pumpkin Pie

1 cup of half & half
3/4 cup of sugar
1/2 teaspoon of salt
1 1/2 teaspoons of pumpkin pie spice (or 1/4 teaspoon cinnamon & 1/4
teaspoon nutmeg)
1 cup of Libby's pumpkin (1/2 of a 16 oz. can)
1-2 tablespoons of sorghum (not molasses)
2 beaten eggs
Uncooked pie crust for 9" pie pan

Preheat oven to 450 degrees.  In a small saucepan, scald the half & half.
(Heat it until a skin forms on top, but do not boil.)  In mixing bowl, combine
the sugar, salt and spices.  Add the pumpkin, sorghum and eggs; mix well.
After removing the skin off of the half & half, add it to the mix.  Blend in a
mixer for at least 2 minutes. Pour into prepared, uncooked crust in a 9 inch
pie pan.  Bake at 450 degrees for 10 minutes, then bake for 30 minutes at
325 degrees, or until a table knife comes out clean from the middle of the
pie.
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Pecan Pumpkin Party Pie

1/2 cup of sugar
1 teaspoon of cinnamon
1/4 teaspoon of nutmeg
1/4 teaspoon of salt
1 cup of pumpkin
1/4 teaspoon of ginger
1/4 teaspoon of cloves
1 cup of whipping cream

For The Edging:

1/4 cup of brown sugar
1 tablespoon of water
2 tablespoon of butter
1/2 cup of chopped pecans
1 prepared graham cracker crust, (no sugar added), in pan and refrigerated

Cook sugar, pumpkin and spices on low heat for 3 minutes.  Cool. While
cooling, whip whipping cream with 1 tablespoon sugar and a few drops of
vanilla, and add to cooled pumpkin mixture.  Pour into prepared graham
cracker crust, and return to refrigerator.  Edging: Cook sugar, butter and
water on low heat 1 1/2 minutes. Remove from heat and stir in pecans.  Cool
and spoon around edge pie. NOTE:  Can be doubled and made in a long pan
if desired.  Keep refrigerated until ready to serve.
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Pumpkin Crunch Cream Pie

3/4 cup of cold milk
1 (4 serving size) pkg. of vanilla instant pudding
1/2 cup of solid-pack pumpkin
3/4 teaspoon of pumpkin pie spice
2/3 cup of almonds, slivered
2/3 cup of semi-sweet chocolate chips
3 1/2 cup (8 oz.) of Cool Whip
1 graham cracker crust

Pour milk into mixing bowl.  Add pie filling mix.  Beat with wire whisk until well
blended for one minute.  Let stand 5 minutes.  Blend in pumpkin, spice,
almonds, chips and 2 cups of Cool Whip.  Spoon into pie crust.  Chill 4
hours.  Just before serving, garnish with remaining whipped topping and
chocolate curls.
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Best Ever Pumpkin Pie

For The Crust:

1 1/2 cups of flour
1 cup finely of chopped pecans
1 1/2 sticks of butter or oleo

Combine and pat into pie pan.  Bake for about 10 minutes at 325 degrees.

For The Filling:

1/2 cup of butter or margarine
3 cups of mashed pumpkin
Pinch of salt
1/2 cup of white corn syrup
1 cup of brown sugar
1 cup of white sugar
4 eggs, beaten
1/4 teaspoon of allspice
1/2 teaspoon of cloves
1/2 cup of raisins, chopped
1/2 cup of pecans, chopped
1/2 cup of maraschino cherries, chopped

Melt butter in saucepan, add pumpkin, salt, sugar, spices, pecans and
cherries.  Cook 10 minutes, stirring often.  Add eggs, cook 10 more minutes
or until thick.  Stirring often.  Pour into crust.  Bake 15 minutes.  Remove and
cool, cover with Cool Whip and refrigerate until ready to eat.
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Pumpkin Pie Cookies

2 cups of flour
1/2 teaspoon of salt
1 teaspoon of baking soda
1 teaspoon of baking powder
1 teaspoon of pumpkin pie spice
1/2 cup of soft margarine
1/2 cup of shortening
1 cup of sugar
1 cup of canned pumpkin
1 egg
1 teaspoon of vanilla

Mix together flour, salt, baking powder, baking soda and spices.  Set aside.
Cream margarine and shortening in mixing bowl.  Gradually add sugar; beat
until fluffy.  Add pumpkin and egg; beat well.  Add dry ingredients and blend.
Stir in vanilla.  Drop onto slightly greased and floured cookie sheet.  Bake at
350 degrees for 12 minutes until brown.
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Double Layer Pumpkin Pie

4 oz. of cream cheese, softened
1 tablespoon of milk or Half & Half
1 tablespoon of sugar
1 1/2 cups of thawed Cool Whip
1 Graham cracker crust
1 cup of cold milk or Half & Half
2 pkg. (4 oz. serving size) of instant vanilla pudding mix
1 can (16 oz.) of pumpkin
1 teaspoon ground of cinnamon
1/2 teaspoon ground of ginger
1/4 teaspoon ground of cloves

Mix cream cheese, 1 tablespoon milk or cream and sugar in large bowl with
wire whisk until smooth.  Gently stir in whipped topping.  Spread on bottom of
crust.  Pour 1 cup milk into bowl.  Add pudding mix.  Beat with wire whisk
until well blended, 1 to 2 minutes.  (Mixture will be thick.)  Stir in pumpkin and
spices using wire whisk; mix well.  Spread over cream cheese layer.
Refrigerate at least 3 hours.  Garnish with additional whipped topping and
nuts if desired.
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Apple & Pumpkin Pie

1 (9") deep dish pie crust
1/2 cup packed of brown sugar
1 tablespoon of cornstarch
1/2 teaspoon of cinnamon
1/4 teaspoon of salt
1/4 cup of water
2 tablespoons of butter
2 cups of peeled, sliced cooking apples
1 egg, beaten
1 tablespoon of lemon juice
1 cup canned of pumpkin
1/2 cup of granulated sugar
1/2 teaspoon of ground ginger
1/2 teaspoon of cinnamon
1/8 teaspoon of ground cloves
1/4 teaspoon of salt
1 (5.3 oz.) can of evaporated milk

Bake pie crust (not pricked) at 450 degrees for 5 minutes, remove, reduce
temperature to 375 degrees.  In medium saucepan, combine brown sugar,
cornstarch, cinnamon and salt.  Stir in water.  Add butter.  Bring to boil,
stirring constantly over medium heat; stir in apples.  Bring to boiling again,
cover, turn off heat leaving pan on unit.  In small bowl, beat egg.  Stir in
pumpkin, then sugar and spices.  Mix well.  Stir in evaporated milk.  Add
lemon juice to apples, then place in pie shell.  Carefully pour pumpkin
mixture over apples.  Bake at 375 degrees for 40-45 minutes or until knife
inserted comes out clean.  Cool on rack.  For a Halloween treat, use pastry
scraps to make pumpkin features.  Bake on cookie sheet about 5 minutes or
until browned.  Garnish the pie.  Serve with whipped cream, if desired.
Makes one 9 inch pie.
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Honey Pumpkin Pie

2 lg. eggs
1/4 cup of honey
1 cup evaporated of skim milk
1 cup cooked of pumpkin
1 1/2 teaspoons of pumpkin pie spice
1/4 teaspoon of salt
2 teaspoons of orange juice concentrate

With electric mixer, beat eggs until foamy (1 minute).  Add honey, milk,
pumpkin, spice, salt and orange juice.  Beat until well blended. Pour pumpkin
mixture into uncooked pie shell.  Bake at 375 degrees for 60-65 minutes or
until knife inserted off center comes out clean.
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Pumpkin Gingersnap Pie

1 1/2 cups of cold half and half or milk
1 pkg. (4 serving size) of vanilla instant pudding and pie filling
3 1/2 cups (8 oz.) of whipped topping, thawed
1 cup each; of chopped pecans and gingersnaps
1/2 cup of canned pumpkin
1 1/2 tablespoons of pumpkin pie spice
1 pkg. of graham cracker crumb crust

Beat half and half and pie filling mix in large mixing bowl with wire whisk 1
minute.  Let stand 5 minutes.  Fold in topping and remaining ingredients;
spoon into crust.  Freeze until firm.  Let stand at room temperature 10
minutes to soften.  Store in freezer.
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Praline Pumpkin Pie

1 unbaked 9" pie shell

For The Praline Layer:

1/3 cup finely of ground pecans
1/3 cup of light brown sugar
2 tablespoons of margarine

For The Filling:

2 eggs
1/2 teaspoon of salt
1 cup canned of pumpkin
2/3 cup of light brown sugar
1 tablespoon of flour
1/4 teaspoon of cloves
1/8 teaspoon of mace
1/2 teaspoon of cinnamon
1/2 teaspoon of ginger
1 cup of light cream

Praline Layer:  Blend all ingredients in small bowl.  Press gently onto bottom
of pie shell with back of spoon.  Filling:  In medium bowl, beat eggs until
frothy.  Add remaining ingredients in order then beat only until well mixed.
Pour into pie shell; bake 10 minutes at 450 degrees.  Reduce oven to 325
degrees, bake 60 to 65 minutes or until filling is set in center when pie is
gently shaken.  Makes 6 servings.
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Spicy Pumpkin Pie Squares

1 cup of flour
1/2 cup of quick oatmeal
1/2 cup of brown sugar, packed
1/2 cup of butter or margarine
1 can (2 cups) of pumpkin
13 1/2 oz. can of evaporated milk
2 eggs
3/4 cup of sugar
1/2 teaspoon of salt
1/2 teaspoon of ginger
1 teaspoon of cinnamon
1/4 teaspoon of cloves
1/2 cup chopped of pecans
1/2 cup of brown sugar
2 tablespoons of butter or margarine

Combine flour, oats, brown sugar and 1/2 cup butter until crumbly. Press into
ungreased 13 x 9 x 2 inch pan.  Bake at 350 degrees for 15 minutes.
Combine pumpkin, milk, eggs, sugar, salt and spices in bowl. Blend well.
Pour into crust.  Bake at 350 degrees 20 minutes. Combine pecans, sugar
and 2 tablespoons butter or margarine. Sprinkle over pumpkin filling and
return to oven and bake 15 to 20 minutes or until filling is set.  Cool.  Makes
2 dozen squares.
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Pumpkin Pie Cheesecake

1 can (16 oz.) of pumpkin
2/3 cup of light brown sugar
1 teaspoon of ground cinnamon
1 teaspoon of ground ginger
1/2 teaspoon of ground nutmeg
1/2 teaspoon of ground cloves
4 eggs, divided
1 cup of evaporated milk
2 teaspoons of vanilla extract, divided
1 deep dish (9-10") unbaked pastry shell
1 pkg. (8 oz.) of cream cheese, softened
1/2 cup of granulated sugar

Preheat oven to 350 degrees.  Combine pumpkin, brown sugar, ginger,
cinnamon, nutmeg, cloves, 2 slightly beaten eggs, evaporated milk and 1
teaspoon vanilla in large bowl.  Pour into 10 inch pastry shell in deep dish
pan.  Combine cream cheese, sugar, remaining vanilla and 2 slightly beaten
eggs in small bowl; beat until smooth.  Carefully pour cream cheese mixture
over pumpkin filling.  (You want the cream cheese mixture to stay on top.)
Bake 1 hour, or until knife comes out clean.  Chill before serving.  Note:  The
flavor improves overnight, so make it a day in advance, if possible.
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Frost On The Pumpkin Pie

1 1/4 cups (18 sq.) of graham crackers
3 tablespoon of sugar
1/2 teaspoon of cinnamon
1/4 teaspoon of nutmeg
1/8 teaspoon of cloves
1/3 cup of margarine (or butter), melted

For The Filling:

1 can of ready to spread vanilla frosting
1 cup of dairy sour cream
1 cup of canned pumpkin
1 teaspoon of cinnamon
1/2 teaspoon of ginger
1/4 teaspoon of cloves
8 oz. carton (3 1/2 cup) of frozen whipped topping, thawed

Heat oven to 350 degrees.  In small bowl, combine all crust ingredients.  Stir
until blended.  Reserve 2 tablespoons crumbs for topping.  Press remaining
crumbs over bottom and up sides of 9 or 10 inch pie pan.  Bake at 350
degrees for 6 minutes.  Cool.  In large bowl combine all filling ingredients
except whipped topping. Beat 2 minutes at medium speed.  Fold in 1 cup
whipped topping.  Pour in prepared crust.  Spread remaining whipped
topping over filling. Sprinkle with reserved 2 tablespoons crumbs.
Refrigerate at least 4 hours before serving.  Store in refrigerator.



24

Pumpkin Pie Upside Down Cake

1 (29 oz.) of pumpkin
1/2 teaspoon of salt
1 1/4 cups of sugar
3 teaspoons of cinnamon
1 teaspoon of nutmeg
3 eggs, well beaten
1 (12 oz.) can of evaporated milk

For The Topping:

1 box of yellow cake mix (not pudding mix)
8 oz. of pecans, chopped
1 cup of melted margarine

Combine pumpkin, salt, sugar, cinnamon, nutmeg, eggs (well beaten) and
evaporated milk.  Mix well and pour into greased 9 x 13 inch pan.  Sprinkle
yellow cake mix on top, follow with chopped pecans and melted margarine.
Bake at 350 degrees for 1 hour, turning off oven and leaving door closed
until cool. Tip:  Make at night time and leave in all night until morning.
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Pumpkin Pie Delight

2 cups of cooked pumpkin
3/4 cup of sugar
2 teaspoons of cinnamon
1/2 teaspoon of nutmeg
1/4 teaspoon of ground cloves
3 eggs, slightly beaten
1 cup of light cream
1 (9 inch) unbaked pie shell
1/2 teaspoon of salt

Combine pumpkin, sugar, spices, and salt.  Blend in eggs and cream.  Pour
into pie shell.  Bake in 400 degree oven for 40 to 45 minutes.  Insert knife off
center, should come out clean.  Top with whipped cream when serving.
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Apple Butter Pumpkin Pie

1 cup of solid pack pumpkin
1 cup of commercial apple butter
1/2 cup of packed dark brown sugar
1/2 teaspoon of cinnamon
1/4 teaspoon of ginger
1/4 teaspoon of nutmeg
1/4 teaspoon of salt
3 eggs, slightly beaten
1 cup of undiluted evaporated milk
9 inch deep dish frozen pie shell, thawed, or one of your own making
Streusel topping

Preheat oven to 375 degrees.  Combine filling ingredients in order given,
pour into pie shell.  Bake 50 to 60 minutes or until knife inserted in center
comes out clean.  Top with streusel topping.  Bake for an additional 15
minutes.

For The Topping:

Combine 3 tablespoons of softened butter, 1/2 cup of flour, 1/3 cup of dark
brown sugar, and 1/3 cup of finely chopped pecans.
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Pumpkin Pie With Spiced Crust

1 (16 oz.) can of pumpkin
1 (14 oz.) can of sweetened condensed milk
2 eggs, beaten
1 teaspoon ground of cinnamon
1/2 teaspoon ground of ginger
1/2 teaspoon ground of nutmeg
1/4 teaspoon of salt
Spiced crust (See Below)

Combine all ingredients except crust; stir well.  Pour into crust.  Bake at 350
degrees for 5 to 55 minutes or until set.  Remove from oven; let cool.

For The Spiced Crust:

1 cup of all-purpose flour
1/4 cup of light brown sugar, firmly packed
1/2 teaspoon of cinnamon
1/2 cup of pecans, finely chopped
1/4 cup plus 2 tablespoon of butter or margarine, melted
16 to 18 pecan halves

Combine all ingredients except pecan halves; stir well.  Press onto bottom
and sides of a 9 inch pie plate.  Press pecan halves onto rim of crust at 1
inch intervals.
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