Pumpkin Pie Filling:
¾ c. sugar



1 can pumpkin (16 oz.)

½ tsp. salt



1 can evaporated milk (12 oz.)

1 tsp. cinnamon


2 eggs

½ tsp. ginger

¼ tsp. cloves

Mix sugar, salt, cinnamon, ginger, and cloves in small bowl.

Beat eggs in large bowl. Stir in pumpkin and sugar-spice mixture.

Gradually stir in evaporated milk.

Pour into prepared pie shells.

Bake in pre-heated 425* oven, for 15 minutes. Reduce temperature

To 350* and bake 40-50 minutes more, or until knife inserted in center comes out clean.

Standard Pie Crust:
One Crust; 10 inch

½ c shortening  
1 1/3 c flour

½ tsp salt

3 to 4 Tbs. ice cold water

Cut shortening into flour and salt, using pastry blender until particles are size of small peas.

Sprinkle with water on Tbs. at a time, tossing with fork until all flour is moistened and pastry almost cleans sides of bowl (I to 2 tsps. additional water may be added if necessary). Gather pastry into ball and place on lightly flour covered surface. 

Roll pastry 2 inches larger than inverted pie pan. Fold into fourths and gently place in pan, then unfold and fill.
Flute or pinch edges of crust for design.

