Pumpkin Cream Pie ”

Ingredients:

Asoyia

CRUST FILLING TLTRA
1 cup all purpose flour + « 8ounces cream
Ya cup as needed cheese, bring to room
+ Y2teaspoon salt temperature to
+ Yacup ASOYIA ULTRA soften

LOW LIN « 2tablespoon ASOYIA

SOYBEAN OIL ULTRA LOW
+ 2Yx2tablespoons icy LIN SOYBEAN OIL

cold water + Yacup sugar

14 teaspoon vanilla

1 egg, beaten

1 %4 cups canned
pumpkin

1 cup evaporated milk
Y2 cup sugar

2 eggs, slightly beaten
1 teaspoon cinnamon
Va teaspoon ginger

Y4 teaspoon nutmeg
Maple syrup

Print, trim, and fold on dotted lin
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