TURTLE PUMPKIN PIE 

YOU WILL NEED: 

1/4CUP PLUS 2 TBS. CARAMEL ICE CREAM TOPPING, DIVIDED

1 GRAHAM CRACKER CRUST

1/2CUP PLUS 2 TBS PECAN PIECES, DIVIDED

1 CUP COLD MILK 

2 PKGS (3.4 OZ) INSTANT VANILLA PUDDING

1 CUP CANNED PUMPKIN 

1 TSP GROUND CINNAMON

1/2TSP GROUND NUTMEG 

1 TUB (8 OUNCES) COOL WHIP, THAWED

POUR ¼ CUP CARAMEL TOPPING INTO CRUST. SPRINKLE WITH ½ CUP PECANS.  BEAT MILK, PUDDING MIX, PUMPKIN AND SPICES WITH WHISK UNTIL BLENDED.  STIR IN 1 AND A 1/2CUPS COOL WHIP.  SPREAD INTO CRUST.  REFRIGERATE AT LEAST 1 HOUR.  JUST BEFORE SERVING, TOP WITH REMAING COOL WHIP.  DRIZZLE WITH 2 TBS CARAMEL TOPPING AND 2 TBS PECAN PIECES.   

THIS RECIPE IS FROM KATIE BROWN ON PUBLIC TELEVISION

NEXT WEEK:  LEMONCELLO 

