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3 Qarﬁa €445,

1 cups half and half

1/2 cup dark M&L’PQL S9Yrup

1 ('SP vanilla ax('ra.rﬁ-,

1/2 cup dark brown Sugar,
11/2 thsp flowr,

1 '('SP 5?00;1/\_5 5LV\.¢5&V

1/2 "'SP grou.vx; clnnamon
1/4 ('SP 5rou.wé vu.A_'('W\.&ﬁ

1/4 H.a.spoam— 5rou_wc\ cloves
1 can (15 cz.) 'PM.VV\-FkLVb puree

Dér'ec"(:owj'

Preheat our oven to 356°F. Begin by beating your e445 and add your
half ¢ half. Whisk in your MPQL SYrup and vanilla extract. Tno a sepa-
rate bowl combine all gour érq Lnﬁr@éé&w"s and whisk into gour et
mixture. EM—P"’(/’ Your pumpkin puree indo your mixture and whisk every -
thing together well. Grab our partially prebaked pie crust and empty
your f‘uwnﬁ indo it Tva—wsfev our ple to the oven and bake for 25 min-
u.('&s. Rotate Your pie 1806 é&ﬁr&&j, and bake for ancther 25 M.LM"&S. Al-
loco ‘{'o cool and serve.



