PERFECT PUMKIN PIE








1 cup pumkin


1 cup brown sugar


1 tsp cinnamon


1 tsp allspice


1/2 tsp cloves


1/4 tsp inger


1 cup sweet milk


3 eggs


1 crust pie shell(s)





Mix pumkin, sugar and spices thoroughly before adding milk. separate eggs and add beaten egg yolks. Gently fold in the stiffly beaten egg whites. 


Makes 1 large or 2 small pies. Salt, if desired. Bake at 450º for 10 mins; reduce to 325º for 30 minutes.


