Pumpkin Pie

from “An Old-Fashioned Cookbook”

(2 cups cooked pumpkin = 1 pound uncooked)

Get a small pumpkin, cut into pieces, peel it now or before blendering and cook very slowly until tender (about 20 minutes) with only enough water to keep it from burning at first because the pumpkin will give off lots of liquid as it cooks.  The slow cooking makes the pumpkin rich and sweet.  Now blender the cooked pumpkin.

In large bowl:
3 ½ cups pumpkin

slowly add
1 ½ cups boiling milk




½ teas salt, nutmeg




1 dessert spoonful ginger, cinnamon, mace




1 cup brown sugar

In a smaller bowl:

beat well

3 eggs (reserve the white of one egg)

slowly add
1 cup cream

Add small bowl to large.

Line tin pie-plates with plain pastry.  Brush the pastry with the white of an egg.  Crimp an ornamental border around the pie and fill with the pumpkin custard.

Bake at 325 degrees for about 45 minutes, until the pies stop jiggling or a knife comes out clean.
