World’s Best Spicy Pumpkin Pie

Ingredients:

1
Cup Sugar
½ 
Teaspoon Salt
1 ½ 
Teaspoons Cinnamon
½ 
Teaspoon Nutmeg
½
Teaspoon Ginger (powdered)
½
Teaspoon Allspice
½
Teaspoon Cloves (powdered)
1 2/3 Cup Evaporated Milk
2
Eggs room temperature

1 ½ 
Cup Pumpkin

9”
Single Pie Crust

Instructions:
Preheat the oven to 350 degrees

Cut pumpkin in half, scrape out seeds and stringy stuff – place cut side down on baking pan or cookie sheet and cook 400 degrees for about 25 minutes or until soft all the way through.  Scrape out pumpkin and let cool, you’ll only need 1 ½ cups of pumpkin so make sure you use only the heart of the pumpkin.
Mix all ingredients until smooth, place in uncooked pie shell (recipe to follow below).  Bake in hot oven 425 degrees for about 15 minutes then drop the temperature to 350 degrees and continue baking until the custard is firm about 35 more minutes.  Cool and serve – yum!
Pie Crust (this recipe is for single crust only for the bottom of the pie, for pies that have a top crust like apple pie, you need to double this recipe)
Ingredients:
Sift 1 ½ cups flour, ¾ teaspoon salt and 1/2 cup + 1 tablespoon Crisco in a mixing bowl, but in Crisco with 2 butter knives, make an X with the knives and pull each knife through the shortening, when the dough is all about the size of large peas add 3 tablespoons water and cut again molding into a ball – do not overwork the dough here. Flatten out and cover with wax paper, roll very lightly spreading it out until it will fit into the bottom of a glass baking pie dish.  Place in the pie dish and roll the edges underneath until you can make a nice design with the crust around the rim of the pie plate, (squeeze and rotate with thumb and forefinger).  Put the pumpkin custard in and bake. 
