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This luscious, satin-smooth
custard tistes like pumpkin pie,
without the fuss and fat that come
with making your own pastry
crust. In place of the crust,
caramelized sugar poured into the
pan before baking makes its own
silly sauce. When you invert the
cooled custard onto a serving
plattea the sauce gazes thelop
and sides.

1 cup sugar'4 beaten eggs
1 (16-ounce) can pumpkin
1 (l2.ounce) can evaporated milk
V5.cup sugar
1 teaspoon ground cinnamon
1 teaspoon vanilla
% teaspoon ground ginger
tA teaspoon ground nutmeg
% teaspoon salt
Boiling water
Sweetened whipped cream,

optional
Ground nutmeg, optional

.I In a large healy skillet cook the
I cup sugar over medium-high
heat until it begns to melt. Do n-ot'stir; just shake the skillet occa-
sionally. When the sugar starts to
melt, reduce heat to low.
I Cook, stirring frequently, until
the sugar is golden brown. Quick-
Iy pour the sugar into a. t0-inch-
.deep pie plate or quiche dish. filt
to evenly coat the bottom. Place
the piq plate or quiche dish in a

Pumpkin Flan
llakes lO servings.

Notes:

large masting pan. Place on a
rack in the oven.
I In a large mixing bowl stir
€ggs, pumpkin, mill6 the % cup
sugar, cinnamon, vanilla, grnger,
nutmeg and salt. Pour the pump
kin mixture atop the melted-sugar
in the pie platebr quiche dish. 

-

f Pour boiling water into the
roasting pan around the pie plate
or quiche dish to a depth of th
inch. Bake in a 35O-degnee oven
for 50 to 55 minutes for pie plate
or 45 to 50 minutes for a quiehe
dish or until a knife inserted near
the center eomes out clean. Cool.
I Cover and ehill the flan for 4 to
24 hours. To sele, loosen edges
of flan with a knife, slipping The
point of the knife down the lides
of the flan to let air in. Invert the
flan onto a seruing platter. Too
with sweetened whipped crearir
andnutmeg if desired.


