PUMPKIN CHIFFON PIE

1 – 9 inch baked crust


3/4 cup brown sugar


1 tsp. cinnamon


l envelope unflavored gelatin

½ tsp. nutmeg


½ tsp. salt



¼ tsp. ginger

In saucepan, combine brown sugar, gelatin, salt and spices.


3 slightly beaten egg yolks, setting whites aside


¾ cup evaporated milk


1 ¼ cup canned or mashed cooked pumpkin

Combine egg yolks and milk; stir into brown-sugar mixture.  Cook and stir over medium heat until mixture comes to a boil.  Remove from heat and stir in pumpkin.  Chill in refrigerator until mixture mounds slightly when spooned, approximately 25-35 minutes.  Do not let it get too thick.  


3 egg whites - room temperature


1/3 cup white granulated sugar

Beat egg whites until soft peaks form, gradually add sugar and beating until stiff.  Fold pumpkin mixture into beaten egg whites.  Pour into cooled crust.  May use Pat-In-Pan Pastry (recipe 2) or graham cracker crust.  Chill until firm then garnish with whipped cream or whipped topping.  May put toasted sliced almonds around outer edge for decoration, or the reserved, baked crumbs from Pat-In-Pan crust.  This pie has been a favorite of our family (especially the men) for many years. It came out of my old `60's Better Homes & Gardens Cookbook (wedding gift from Daryl's Aunt Bobbilo).

