
Brussels Sprouts with Pecans and Ginger Honey Sauce 
 

Prep Time: 15 minutes 

Cook Time:  5 minutes 

 

   2 tablespoons honey  

   2 tablespoons orange juice  

   1 tablespoon soy sauce  

1/2 teaspoon McCormick® Ground Ginger  

   2 containers (10 ounces each) Brussels sprouts, trimmed and cut in half lengthwise  

   2 tablespoons butter  

1/2 teaspoon salt  

1/2 cup pecan pieces, toasted  

 

1. Mix honey, orange juice, soy sauce and ginger in small bowl with wire whisk until well 

blended. Set aside. 

 

2. Place Brussels sprouts in large skillet. Add 1 inch of water; bring to boil on high heat. 

Reduce heat to low; cover and simmer 3 to 4 minutes or until tender-crisp. Drain. 

 

3. Melt butter in same skillet on medium heat. Add Brussels sprouts, salt and honey mixture; 

toss gently. Cook until heated through. Sprinkle with pecans before serving. 

 

Makes 6 servings. 

 

To toast pecans: Place pecans in single layer on baking sheet. Bake in preheated 350ºF oven 8 

to 10 minutes or until lightly toasted. 
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Corn Bread and Sausage Stuffing 
 

Prep Time:  15 minutes  

Cook Time: 35 minutes  

 

      6 tablespoons butter 

      1 cup chopped onion   

      1 cup chopped celery   

   1/2 cup chopped green bell pepper  

      2 teaspoons McCormick® Poultry Seasoning 

1 1/2 teaspoons McCormick® Thyme Leaves 

      1 teaspoon McCormick® Garlic Powder 

    10 cups coarsely crumbled corn bread  

   1/2 pound sausage, cooked and crumbled   

      1 can (14 1/2 ounces) chicken broth or 1 3/4 cups Kitchen Basics® Original Chicken Stock 

 

1. Melt butter in large skillet on medium heat. Add celery, onion and bell pepper; cook and stir 

5 minutes. Stir in poultry seasoning, thyme and garlic powder.   

 

2. Mix corn bread, vegetable mixture and sausage in large bowl. Add broth; toss gently until 

well mixed. Spoon into lightly greased 13x9-inch baking dish.   

 

3. Bake in preheated 350°F oven 30 to 35 minutes or until heated through and lightly browned.  

 

Makes 12 (1-cup) servings. 
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Spiced Whipped Sweet Potatoes 
 

Prep Time:  15 minutes 

Cook Time: 35 minutes 

 

   4 pounds medium sweet potatoes, pierced with a fork 

3/4 cup Kitchen Basics® Original Beef Stock 

   2 tablespoons firmly packed brown sugar 

   1 teaspoon McCormick® Gourmet Collection Saigon Cinnamon 

1/8 teaspoon McCormick® Gourmet Collection Ground Cayenne Red Pepper (optional) 

1/2 cup sour cream 

 

1. Bake sweet potatoes on middle rack in preheated 400°F oven 35 minutes or until tender. Cool 

slightly then peel. Place sweet potatoes in large bowl. 

 

2. Bring stock, brown sugar, cinnamon and red pepper to simmer in small saucepan. Add to 

sweet potatoes along with sour cream. Beat with electric mixer on medium speed until 

smooth. Beat on medium-high speed until light and fluffy. 

 

Makes 12 servings. 
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Apple Sage Turkey Gravy 
 

Prep Time:    5 minutes  

Cook Time: 10 minutes  

 

   2 packages McCormick® Turkey Gravy Mix 

1/4 cup flour 

   1 teaspoon McCormick® Rubbed Sage 

   1 cup apple juice 

   1 cup turkey pan drippings or Kitchen Basics® Original Chicken Stock   

   1 cup cold water 

 

1. Mix Gravy Mix, flour and sage in large saucepan. Gradually stir in apple juice, turkey 

drippings and water with wire whisk until smooth.  

 

2. Stirring frequently, cook on medium-high heat until gravy comes to boil. Reduce heat to low; 

simmer 5 minutes or until thickened, stirring occasionally. (Gravy will continue to thicken 

upon standing.)    

 

Makes 12 (1/4-cup) servings. 
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Gluten-Free Perfect Turkey Gravy 
 

Prep Time:   5 minutes  

Cook Time: 10 minutes  

 

2 packages McCormick® Gluten-Free Turkey Gravy Mix    

3 tablespoons gluten-free flour or 4 teaspoons cornstarch 

3 cups cold water   

1 cup turkey pan drippings or Kitchen Basics® Original Chicken Stock 

 

1. Mix Gravy Mix and flour in large saucepan. Gradually stir in water and turkey drippings with 

wire whisk until smooth.   

 

2. Cook on medium-high heat until gravy comes to boil, stirring frequently. Reduce heat to low; 

simmer 5 minutes or until thickened, stirring occasionally. Gravy will continue to thicken 

upon standing. 

 

Makes 15 (1/4-cup) servings. 

 

Test Kitchen Tips: 

 Read labels of all recipe ingredients to ensure all are gluten-free. 

 Stir in 1 cup chopped cooked turkey giblets with turkey drippings. 
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Smoked Paprika Gravy 
 

Prep Time:    5 minutes 

Cook Time: 10 minutes 

 

1/4 cup (1/2 stick) butter 

1/4 cup flour 

   1 teaspoon McCormick® Gourmet Collection Smoked Paprika 

   1 teaspoon McCormick® Gourmet Collection Italian Seasoning 

1/2 teaspoon McCormick® Gourmet Collection Garlic Powder 

1/2 teaspoon McCormick® Gourmet Collection Sicilian Sea Salt 

1/4 teaspoon McCormick® Gourmet Collection Coarse Grind Black Pepper 

   2 cups Kitchen Basics® Original Chicken Stock 

 

1. Melt butter in medium saucepan on medium heat. Add flour and seasonings; cook and stir 1 

minute. Gradually whisk in stock. Bring to boil, stirring occasionally. 

 

2. Reduce heat to low; simmer 5 to 10 minutes or until thickened, stirring occasionally. 

 

Makes 8 (1/4-cup) servings. 

 

Make Ahead:  Gravy can be prepared 1 day ahead. Cool, cover and store in refrigerator. 

Rewarm before serving. 
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Curried Green Beans 
 

Prep Time:  15 minutes  

Cook Time: 10 minutes 

 

1/2 pound fresh green beans, trimmed 

   1 tablespoon reduced sodium soy sauce 

   1 teaspoon cornstarch 

   2 tablespoons apricot preserves or orange marmalade 

   2 teaspoons McCormick® Curry Powder 

   2 teaspoons sesame oil 

   1 small red bell pepper, cut into thin strips (1 cup) 

 

1. Cook green beans in simmering water to cover about 4 minutes or until tender-crisp. Drain; 

rinse with cold water. Drain well. Set aside.   

 

2. Mix soy sauce and cornstarch in small bowl until smooth. Add preserves and curry powder; 

mix well. Set aside.   

 

3. Heat sesame oil in large nonstick skillet on medium-high heat. Add bell pepper; cook and stir 

3 minutes. Add green beans; cook and stir 2 minutes. Add soy sauce mixture; cook 1 minute 

or until sauce thickens and glazes the vegetables.    

 

Makes 4 (1/2-cup) servings. 
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Pumpkin Pie Spiced Salted Caramel Macarons 
 

Prep Time:  45 minutes 

Cook Time: 15 minutes 

 

Pumpkin Pie Spiced Macarons: 

   2 cups confectioners’ sugar 

   1 cup almond flour 

3/4 teaspoon McCormick® Gourmet Collection Saigon Cinnamon 

1/2 teaspoon McCormick® Gourmet Collection Ground Ginger 

1/2 teaspoon McCormick® Gourmet Collection Ground Nutmeg 

1/4 teaspoon McCormick® Gourmet Collection Ground Allspice 

   3 egg whites 

1/4 cup granulated sugar 

1/4 teaspoon McCormick® Gourmet Collection Cream of Tartar 

      Pinch salt 

   6 drops McCormick® Yellow Food Color 

   3 drops McCormick® Red Food Color 

 

Salted Caramel Filling: 

   2 cups confectioners’ sugar, sifted 

1/4 teaspoon McCormick® Gourmet Collection Saigon Cinnamon 

1/8 teaspoon McCormick® Gourmet Collection Ground Ginger 

1/8 teaspoon McCormick® Gourmet Collection Ground Nutmeg 

1/8 teaspoon McCormick® Gourmet Collection Sicilian Sea Salt 

      Pinch McCormick® Gourmet Collection Ground Allspice 

1/2 cup (1 stick) butter, softened 

    1 teaspoon McCormick® Gourmet Collection Organic Pure Madagascar Vanilla  

         Extract 

   1 tablespoon milk 

   2 tablespoons caramel topping 

 

1. For the Pumpkin Pie Spiced Macarons, sift confectioners’ sugar, almond flour and spices in 

medium bowl, working mixture as much as possible through sifter. Discard any large bits of 

almonds left over in sifter. Beat egg whites, granulated sugar, cream of tartar and salt in large 

bowl with electric mixer on medium speed until foamy. Beat on high speed 5 minutes or until 

medium peaks form. Add food colors; beat on low speed until evenly tinted. Gently stir in 

flour mixture, 1/3 at a time, scraping sides and bottom of bowl frequently.  

 

2. Spoon batter into pastry bag fitted with a plain 1/2-inch round tip. Pipe 1 1/2-inch circles 

about 2 inches apart onto parchment paper-lined baking sheets. For best results, hold tip 

perpendicular and 1/2 inch above baking sheet while gently squeezing pastry bag. 

 

3. Bake 1 baking sheet at a time in preheated 350°F oven 11 to 12 minutes or until macarons are 

set and slightly tacky. Place baking sheet on wire rack. Cool macarons completely before 

removing from parchment paper. 



 

4. For the Salted Caramel Filling, mix confectioners’ sugar and spices in medium bowl. Beat 

butter and vanilla in large bowl with electric mixer on medium speed until smooth. Gradually 

beat in sugar mixture, scraping sides and bottom of bowl frequently. Add milk, beat until 

smooth. Beat in caramel topping, 1 tablespoon at a time, until smooth. Spoon into pastry bag 

fitted with a small plain round tip.  

 

5. To assemble the Macarons, pipe filling onto flat side of 1 cookie. Sprinkle with additional 

sea salt and drizzle with additional caramel topping, if desired. Sandwich with a same-size 

cookie. Repeat with remaining cookies and filling. Store macarons between layers of wax 

paper in airtight container in refrigerator up to 7 days.  Serve at room temperature. 

 

Makes 30 (1 cookie) servings. 

 

Test Kitchen Tips: 

 Beat egg whites to medium peaks only. When whisk is lifted from egg whites and turned 

upside down, a peak should hold but the tip will flop over.  

 To create smooth macarons while piping, do not lift tip from the batter. Instead, stop 

squeezing the pastry bag and lightly rotate the tip off to one side.  
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Mini Pumpkin Pies 
 

Prep Time:  20 minutes 

Cook Time: 30 minutes 

 

Mini Pumpkin Pies: 

   1 package (14.1 ounces) refrigerated pie crusts (2 crusts)     

   1 can (15 ounces) pumpkin   

   1 can (14 ounces) sweetened condensed milk   

   2 eggs   

   1 tablespoon McCormick® Pumpkin Pie Spice 

   1 teaspoon McCormick® Pure Vanilla Extract 

   

Vanilla Whipped Cream: 

   1 cup heavy cream 

1/4 cup confectioners’ sugar 

   1 teaspoon McCormick® Pure Vanilla Extract 

       

1. For the Mini Pumpkin Pies, unroll crusts on lightly floured surface. Using a 3 1/2-inch round 

cutter, cut out 6 rounds from each crust. Re-roll scraps as necessary. Press dough rounds into 

muffin pan sprayed with no stick cooking spray. Set aside. 

 

2. Mix pumpkin, milk, eggs, pumpkin pie spice and vanilla in large bowl until smooth. Pour 

into crusts, filling each almost to the top. 

 

3. Bake in preheated 375°F oven 25 to 30 minutes or until filling is set. Cool completely in pan 

on wire rack.  

 

4. Meanwhile, for the Vanilla Whipped Cream, beat cream, confectioners’ sugar and vanilla in 

medium bowl with electric mixer on high speed until stiff peaks form. Serve mini pies with 

Vanilla Whipped Cream and sprinkle with additional pumpkin pie spice, if desired. 

 

Makes 12 servings. 
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Easy Mini Apple Pies 
 

Prep Time:  20 minutes 

Cook Time: 18 minutes 

 

Mini Apple Pies: 

   1 package (14.1 ounces) refrigerated pie crusts (2 crusts)     

   3 Granny Smith apples, peeled, cored and coarsely chopped 

1/4 cup firmly packed brown sugar 

   2 teaspoons flour 

   2 teaspoons McCormick® Pure Vanilla Extract 

   1 teaspoon McCormick® Ground Cinnamon 

   

Topping: 

1/4 cup firmly packed brown sugar 

1/4 cup flour 

   2 tablespoons cold butter, cut up 

   1 teaspoon McCormick® Ground Cinnamon 

1/4 cup chopped walnuts 

 

1. For the Mini Apple Pies, unroll crusts on lightly floured surface. Using a 3 1/2-inch round 

cutter, cut out 6 rounds from each crust. Re-roll scraps as necessary. Press dough rounds into 

muffin pan sprayed with no stick cooking spray. Set aside.  

 

2. Toss apples, brown sugar, flour, vanilla and cinnamon in large bowl. Divide evenly among 

crusts. 

 

3. For the Topping, mix brown sugar, flour, butter and cinnamon in medium bowl until 

crumbly. Stir in walnuts. Sprinkle evenly over apple filling. 

 

4. Bake in preheated 425°F oven 14 to 18 minutes or until topping is golden brown and filling 

is bubbly. Cool completely in pan on wire rack.  

 

Makes 12 servings. 

 

Spiced Easy Mini Apple Pies: Use 1 teaspoon McCormick® Apple Pie Spice in place of the 

cinnamon in both the apple filling and the topping. 
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Pecan Pie Bites 
 

Prep Time:  30 minutes 

Cook Time: 20 minutes 

 

      2 packages (14.1 ounces each) refrigerated pie crusts (4 crusts)     

1 1/2 cups firmly packed brown sugar 

      2 eggs, lightly beaten 

      2 tablespoons butter, melted 

      1 tablespoon McCormick® Pure Vanilla Extract 

      1 cup finely chopped pecans 

   1/4 cup miniature chocolate chips 

    36 pecan halves 

 

1. Unroll crusts on lightly floured surface. Using a 3-inch round cutter, cut out 9 rounds from 

each crust for a total of 36 rounds. Re-roll scraps as necessary. Press dough rounds into mini 

muffin pans sprayed with no stick cooking spray. Set aside.  

 

2. Mix brown sugar, eggs, butter and vanilla in large bowl until well blended. Stir in pecans and 

chocolate chips. Spoon about 1 tablespoon pecan filling into each crust. Top each with 1 

pecan half. 

 

3. Bake in preheated 350°F oven 15 to 20 minutes or until topping is set. Cool in pan 2 minutes. 

Remove to wire racks; cool completely. 

 

Makes 18 (2 pecan pie bite) servings. 
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Vanilla Whipped Cream 
 

Prep Time: 5 minutes 

 

   1 cup heavy cream 

1/4 cup confectioners’ sugar 

   1 teaspoon McCormick® Pure Vanilla Extract 

 

1. Beat cream, confectioners’ sugar and vanilla in medium bowl with electric mixer on high 

speed until stiff peaks form. Cover. 

 

2. Refrigerate until ready to serve. 

 

Makes 2 cups or 16 (2-tablespoon) servings. 
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Cocoa Cinnamon Whipped Cream 
 

Prep Time: 5 minutes 

 

   1 cup heavy cream 

1/4 cup confectioners’ sugar 

   2 teaspoons unsweetened cocoa powder 

1/2 teaspoon McCormick® Ground Cinnamon 

1/2 teaspoon McCormick® Pure Vanilla Extract 

 

1. Beat cream, confectioners’ sugar, cocoa, cinnamon and vanilla in medium bowl with electric 

mixer on high speed until stiff peaks form. Cover. 

 

2. Refrigerate until ready to serve. 

 

Makes 2 cups or 16 (2-tablespoon) servings. 

 

Make It Easy: Omit heavy cream and confectioners’ sugar. Gently stir cocoa powder, cinnamon 

and vanilla into 1 tub (8 ounces) frozen whipped topping, thawed. 
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Eggnog Whipped Cream 
 

Prep Time: 5 minutes 

 

   1 cup heavy cream 

1/4 cup confectioners’ sugar 

1/2 teaspoon McCormick® Pure Vanilla Extract 

1/4 teaspoon McCormick® Ground Nutmeg 

1/4 teaspoon McCormick® Imitation Rum Extract 

 

1. Beat cream, confectioners’ sugar, vanilla, nutmeg and rum extract in medium bowl with 

electric mixer on high speed until stiff peaks form. Cover. 

 

2. Refrigerate until ready to serve. 

 

Makes 2 cups or 16 (2-tablespoon) servings. 

 

Make It Easy: Omit heavy cream and confectioners’ sugar. Gently stir vanilla, nutmeg and rum 

extract into 1 tub (8 ounces) frozen whipped topping, thawed. 

 

FlavorPrint - Top Flavors in Recipe 

 

   



Gluten-Free Apple Crumb Bread Pudding 

 
Prep Time:  15 minutes 

Cook Time: 50 minutes 

 

Bread Pudding: 

   2 cans (13.66 ounces each) Thai Kitchen® Coconut Milk 

   3 eggs, lightly beaten 

3/4 cup granulated sugar 

   1 tablespoon McCormick® Apple Pie Spice 

   1 tablespoon McCormick® Pure Vanilla Extract 

   8 cups gluten-free cinnamon raisin bread, such as Udi’s, cubed (about 16 slices) 

   2 apples, peeled and cut into 1/2-inch cubes 

 

Streusel Topping: 

3/4 cup firmly packed light brown sugar 

3/4 cup gluten-free rolled oats 

   1 teaspoon McCormick® Apple Pie Spice 

1/4 cup (1/2 stick) cold butter, cut into pieces 

 

1. For the Bread Pudding, pour coconut milk into large bowl. Stir with wire whisk until smooth. 

Add eggs, granulated sugar, apple pie spice and vanilla; mix until well blended. Add bread 

cubes and apples; toss to coat well.  

 

2. Pour into greased 13x9-inch baking dish. Let stand 10 minutes. Meanwhile, for the Streusel 

Topping, mix brown sugar, oats and apple pie spice in medium bowl. Cut in butter with 

pastry blender or 2 knives until coarse crumbs form. Sprinkle evenly over top. 

 

3. Bake in preheated 350°F oven 50 minutes or until apples are tender and topping is golden 

brown. Cool on wire rack.  

 

Makes 16 servings. 

 

Test Kitchen Tips: 

 Read labels of all recipe ingredients to ensure all are gluten-free. 

 If Udi’s bread is unavailable, use your favorite variety of gluten-free bread.   

 For best results, use crisp sweet-tart apples, such as Braeburn, Cameo or Jonagold. 

 If Apple Pie Spice is unavailable, substitute 2 1/4 teaspoons McCormick® Ground 

Cinnamon and 3/4 teaspoon McCormick® Ground Nutmeg in the Bread Pudding and 3/4 

teaspoon McCormick® Ground Cinnamon and 1/4 teaspoon McCormick® Ground 

Nutmeg in the Streusel Topping. 
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Sweet Potato Pie with Marshmallow Meringue 
 

Prep Time: 30 minutes 

Cook Time:  2 hours 

 

Pie Crust: 

1 1/4 cups flour 

      1 tablespoon granulated sugar 

   1/4 teaspoon salt 

   1/2 cup (1 stick) cold butter, cut into chunks 

      3 tablespoons ice cold water 

 

Sweet Potato Filling: 

1 1/2 pounds sweet potatoes (about 2 large) 

   1/2 cup firmly packed brown sugar 

      1 cup heavy cream 

   1/2 cup (1 stick) butter, melted 

      2 eggs, lightly beaten 

      2 teaspoons McCormick® Pure Vanilla Extract 

      1 teaspoon McCormick® Gourmet Collection Saigon Cinnamon 

      1 teaspoon McCormick® Gourmet Collection Ground Ginger 

 

Marshmallow Meringue: 

      1 jar (7 ounces) marshmallow creme 

      1 teaspoon McCormick® Pure Vanilla Extract 

      3 egg whites 

   1/4 teaspoon McCormick® Gourmet Collection Cream of Tartar 

   1/8 teaspoon salt 

   1/4 cup granulated sugar 

 

1. For the Pie Crust, mix flour, granulated sugar and salt in large bowl. Cut in butter with pastry 

blender or 2 knives until mixture resembles pea-size crumbs. Add ice water, a tablespoon at a 

time, tossing dough with fork after each addition. Add enough water so that dough comes 

together. Gather dough into a ball. Roll dough on lightly floured surface to a 12-inch circle, 

about 1/8-inch thick. Carefully place pie crust on rolling pin and transfer to 9-inch deep dish 

pie plate. Gently press the pie crust onto bottom and up sides of pan. Trim pie crust so that it 

extends 1/2-inch beyond edge of pie plate. Fold under excess pie crust. Flute the edges of the 

pie crust or press with tines of a fork. Refrigerate until ready to fill. 

 

2. For the Sweet Potato Filling, pierce sweet potatoes with a fork. Place on foil-lined baking 

pan. Bake in preheated 350°F oven 1 hour or until fork tender. Cool slightly. Halve sweet 

potatoes. Scoop out flesh into large bowl. Mash with potato masher until smooth. Add 

remaining ingredients; mix well. Pour into prepared crust.  

 



3. Bake in preheated 425°F oven 15 minutes. Reduce oven temperature to 350°F. Bake 35 to 40 

minutes longer or until a knife inserted near center comes out clean. Cool completely on wire 

rack. 

 

4. For the Marshmallow Meringue, mix marshmallow creme and vanilla in large bowl. Set 

aside. Place egg whites, cream of tartar and salt in mixer bowl. Beat on medium speed with 

whisk attachment until well blended. Add granulated sugar, 1 tablespoon at a time, beating 

on high speed 2 to 3 minutes or until shiny stiff peaks form. Gently stir 1/2 of the egg white 

mixture into marshmallow cream until well blended. Gently stir in remaining egg white 

mixture. Spread meringue evenly over sweet potato filling, forming decorative peaks with 

spatula. 

 

5. Bake in preheated 400°F oven 4 minutes or until meringue is lightly browned. Serve 

immediately. 

 

Makes 10 servings. 
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Vanilla Pecan Pie 
 

Prep Time:  15 minutes 

Cook Time: 55 minutes 

  

   1 refrigerated pie crust (from 14.1-ounce package) 

   1 package (8 ounces) cream cheese, softened 

   3 eggs, divided 

3/4 cup sugar, divided 

   4 teaspoons McCormick® Pure Vanilla Extract, divided 

1/2 cup light corn syrup 

   3 tablespoons butter, melted 

1/4 teaspoon salt 

   2 cups pecan pieces, toasted 

 

1. Prepare crust as directed on package for one-crust pie using 9-inch deep dish pie plate. Beat 

cream cheese, 1 of the eggs, 1/4 cup of the sugar and 2 teaspoons of the vanilla in large bowl 

with electric mixer on medium speed until well blended and smooth. Spread evenly on 

bottom of crust. Bake in preheated 350°F oven 15 minutes.  

 

2. Beat remaining 2 eggs and 1/2 cup sugar in large bowl with wire whisk until smooth. Add 

corn syrup, butter, remaining 2 teaspoons vanilla and salt; stir until well blended. Sprinkle 

pecans evenly over baked cream cheese layer. Slowly pour corn syrup mixture over nuts.  

 

3. Bake 35 to 40 minutes or until just set in center. Cool completely on wire rack.  

 

Makes 10 servings. 
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Love the flavors in pumpkin pie? Discover more of your favorite Thanksgiving and 

holiday recipes using free FlavorPrint recipe recommendations, which take the 

flavors you like and recommend the dishes you’ll love. Get your FlavorPrint at 

www.McCormick.com/FlavorPrint. 

 

Butterscotch Pumpkin Pie 
 

Prep Time:  15 minutes  

Cook Time: 55 minutes  

 

   1 refrigerated pie crust (from 14.1-ounce package)   

   1 cup butterscotch-flavored chips   

   2 eggs, lightly beaten   

1/2 cup sugar 

   2 teaspoons McCormick® Pumpkin Pie Spice 

   1 teaspoon McCormick® Pure Vanilla Extract 

1/2 teaspoon salt 

   1 can (15 ounces) pumpkin   

   1 can (12 ounces) evaporated milk   

 

1. Prepare pie crust as directed on package for one-crust pie using 9-inch deep dish pie plate. 

Microwave chips in medium bowl on HIGH 1 minute, stirring every 15 seconds until 

completely melted. Set aside.  

 

2. Mix eggs, sugar, pumpkin pie spice, vanilla and salt in large bowl with wire whisk until well 

blended. Stir in pumpkin, milk and melted chips until well blended and smooth. Pour into 

crust.  

 

3. Bake in preheated 425°F oven 15 minutes. Reduce oven temperature to 350°F. Bake 40 to 45 

minutes longer or until knife inserted 1 inch from crust comes out clean. Cool on wire rack.    

 

Makes 8 servings. 
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