Crustless Pumpkin Pie

Ingredients

Makes 6-8 servings

2 Tablespoons vegetable oil IR T

1 can (13-0z.) non-fat evaporated milk (e
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1 can (16-0z.) pumpkin bjff

3 1/2 teaspoons pumpkin pie spice

2-3 teaspoons vanilla ‘mj ; /
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Preheat the oven to 350°F and lightly Combine all ingredients in a medium
grease a 9 or 10 inch pie plate. mixing bowl or a blender.

JEEEENOIL

./'D-. - K

! |

OREGOMN STATE
UNIVERSITY

Recipe Source: Oregoen CFMCP Curriculum. 999
Orriginal farmat created by Janice Smilay, MPA, Extensian Faucatar, Adull and 4-H Nutrition, Multnemak County.

Adapted and translated for use with Spanish speaking audiences by Lynn Myers Steele, MPH, Extension Educater, and Mutrition Assistants,
Oregen Family Mutrition Pragram (QFNP), Hispanic Office, Mullnomah Caunty, 1996

Funding far the Oregan Family Mutritian Program is macde available through the Cregon Department of Human Resources fram the LSEA Fond and
Nutrition Service. Oregan State University (05U Extension Service cooperating. 05U Extensian Service offers educational pragrams, activities, and
material - without regard to race, color, religion, sex, sexual orientation, naticnal origin, age, marital status, disability, and disabled veteran o
Wietnam-era veteran status - az required by Title VI af the Civil Righls Act of 1964, Title 1% of the Educatian Amendments of 1972, and Section 504

EXTENSION SERVICE of the Renabilitation Act of 1973, Q5L Extension Service is an Equal Opportunity Employer.




Crustless Pumpkin Pie

smooth, or blend in the blender on

@ Beat 2 minutes with a mixer until
high for one minute.

Bake until knife inserted in center
comes out clean, 50-55 minutes.
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@ Serve with whipped topping or ice-

credim.

Crustless Pumpkin Pie is an excel-
lent source of Vitamin A!

VITAMIN Keeps skin and eyes
healthy.



