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3/4 cup 5yanvla+ool Sgar
1 teaspoon 5rovnol cinnamon

1/2 teaspoon Salt

1/2 teaspoon 5ro\mal 5»'59»/

1/4 teaspoon 5rovnal cloves

1/4 teagpoon 5{3‘!’001 orange rind

1/4 teaspoon 51@1’001 lemon vind

2 largp cz8¢

1 teaspoon vanilla

1 can (15 oz.) Pvaldn

1 can (12 fl. 0z.) evaporated milc

1 wnbaked 9-inch (4-cup volume) decp-dich pie shell
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MIX vz, cinnamon, Salt, 5175_&’, cloves, lemon and orange rind n small bow.
Beat czg¢ i lar5¢ bord. Stir in pumpkcin, vanilla and §v53r—-gpioo mixtwe.

(ﬂraalva"q ¢tir n evaporated milk.

FPOUR. into Pio shell that has been ﬁgbﬁq dusted with cinnamon.

BAKE- in preheated 4257 F oven for 15 minvtes. Reduce temperatwe to
350°; bake for 40 to SO minvtes or wntil knife inserted near center comes
ovt clean. Cool on wire vack for 2 hows. Serve immadia‘l‘olq or rofrigpra‘l’o.
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