PUMPKIN PIE (From Joy of Cooking; One 9-inch pie; 8 servings)
Position a rack in the center of the oven. Preheat the oven to 375°F. 

Building up a high fluted rim, prepare in a 9-inch pie pan, preferably glass, glazing with the egg yolk: 

Baked Flaky Pastry Dough Crust

Whisk thoroughly in a large bowl:
2 to 3 large eggs (use 3 eggs for a soft, custardy filling, 2 for a firmer pie with a pronounced pumpkin flavor)

Whisk in thoroughly:
2 cups freshly cooked or canned pumpkin puree

1½  cups light cream or evaporated milk

½ cup sugar 

1/3 cup firmly packed light or dark brown sugar

1 teaspoon ground cinnamon

1 teaspoon ground ginger 

½ teaspoon freshly grated or ground nutmeg

¼ teaspoon ground cloves or allspice

½ teaspoon salt
Warm the pie crust in the oven until it is hot to the touch, letting the filling stand at room temperature in the meantime. Pour the pumpkin mixture into the crust and bake until the center of the filling seems set but quivery, like gelatin, when the pan is nudged, 35 to 45 minutes. Let cool completely on a rack, then refrigerate up to one day. Serve cold, at room temperature, or slightly warmed. Accompany with:

Whipped cream

Gingered Pumpkin Pie (From Cooking Light, November 2001)

Place into processor and process until ground:

10 Ginger Snap cookies

2 tablespoons sugar

1 table spoon all-purpose flour

Add and pulse until crumbly:

2 tablespoons chilled butter, cut into small pieces

After baking pie for 25 minutes, sprinkle crumb mixture over pie and bake an additional 20 minutes.

Fresh Cooked Pumpkin Puree

Wash and cut into half, lengthwise:


1 2½ to 3 lb. Sugar Pie pumpkin

Clean out seeds pulp. Lay flesh side down on baking pan with a bit of water. Bake at 325°F until the flesh is very soft and tender, about 1½ hours. Scrape the cooked flesh free of the rind and puree in a food processor.

