SPICY PUMPKIN PIE WITH GRAND MARNIER 

YOU WILL NEED: 

ONE FROZEN PIE CRUST – I LIKE 9 INCH DEEP DISH

FILLING: 

½ CUP FIRMLY PACKED LIGHT BROWN SUGAR

¼ CUP GRANULATED SUGAR 

1 TBS FINELY GRATED ORANGE ZEST

¾ TSP GROUND CINNAMON

½ TSP GROUND GINGER 

½ TSP GROUND NUTMEG 

1/8 TSP GROUND CLOVES

1 TBS GRAND MARNIER 

½ CUP LIQUID EGG SUBSTITUTE

1-1/4 CUP EVAPORATED SKIM MILK 

1 (16 OUNCE) CAN OF PUMPKIN

DIRECTIONS:

PREHEAT OVEN TO 375 DEGREES.  DEFROST PIE CRUST, PRICK AND PARTIALLY BAKE.  COOL FOR 30 MINUTES.  REDUCE HEAT TO 325 DEGREES.  COMBINE ALL FILLING INGREDIENTS UNTIL SMOOTH.  PLACE PIE CRUST ON A COOKIE SHEET.  POUR FILLING INTO CRUST.   BAKE FOR ONE HOUR OR UNTIL SET (KNIFE CLEAN).  LET COOL TO ROOM TEMP BEFORE SERVING.  

NEXT WEEK:  WHITE TRASH SALAD

