
Pumpkin Pie
Prep: 10 min.  Total: 2 hr.
Contents:
15 ounces pumpkin.

½ cup heavy cream.

4 eggs beaten.

½ teaspoon salt.

2 teaspoons vanilla extract.
1 tablespoon stevia.
2 teaspoons pumpkin pie spice, or make your own:
1 tsp cinnamon

½ ginger

¼ nutmeg

¼ cloves

Process: 

Preheat oven to 350 degrees.

Coat pie-sized ceramic dish with butter.
Mix pumpkin, cream, eggs, spices and stevia.

Pour into dish.
Bake for 45 minutes or until a toothpick comes out clean.

Make whipped cream if desired.  See "Whipped Cream" recipe.
Refrigerate for about 1 hour.
Serve cold.

Top with whipped cream.
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