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Peace of the Pie

Each tin contains 12 organic spices in
1-teaspoon packets: 3 Ginger, 3 Korintje
Cinnamon, 2 Anise Seed, 2 Nutmeg, 1 Allspice,
1 Cardamom packet. Plus recipes for pumpkin
pie, apple pie, sweet potato pie, and pear pie.
WWW.amazon.com

Sweet Basics

For baking sweets or blending chai, reach for
Tsp Spices Sweet Basics.

This set offers the perfect combination for all
your sweetly spicy needs. It contains one can
each of organic allspice, organic anise seed,
organiccardamom, organic Korintje cinnamon,
organic cloves and organic nutmeg. Each spice
tin contains 12 one-teaspoon packets. www.
amazon.com
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Pumpkin Cream Cheese Pie @ Ginger Crust
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If you don‘t have a favorite pumpkin pie recipe—or even if you do—here’s a version that
will convince you that pumpkin should not be restricted to Thanks%iving feasts. Pumpkin
is loaded with vitamins, and with canned pumpkin readily available, this is a pie your
family and friends will love any time of the year. Makes 1 (9-inch) pie

Crust Topping

1-1/4 cup graham cracker crumbs 3/4 cup chopped pecans

8 Tablespoons (1 stick) butter, 1/4 cup firmly packed brown sugar
melted 2 Tablespoons butter, at room
3 Tablespoons sugar temperature

1 teaspoon ground ginger
Whipped Cream, for garnish

Filling 1. Preheat the oven to 350°F. To make the
2 (8-ounce) packages cream crust, mix the graham cracker crumbs, butter, 3
cheese, at room temperature tablespoons of sugar, and ginger in a small bowl.
1 cup sugar Press the crust mixture into the bottom and up the
2 eggs sides of a 9-inch pie plate.

1 teaspoon vanilla

1/2 cup canned pumpkin

1 teaspoon ground cinnamon
1 teaspoon ground allspice

2. To make the filling, beat together the cream
cheese and 1 cup of sugar in a large mixing bow!
until smooth and creamy. In a small bowl, whisk
. together the eggs and vanilla. Slowly, add the
Read this... egg mixture to the cream cheese mixture and
< beat until smooth and creamy. Measure out and
thm reserve 1 cup of the cream cheese mixture. Pour
/ \ the remaining cream cheese mixture into the pie
| here to | SN

\\\\ill// 3. In 3 medium bowl, mix the pumpkin, cinnamon,
allspice, and the reserved cream cheese mixture.
Carefully pour and spread the pumpkin mixture
over the cream cheese filling. Bake for 30 minutes.
While the pie is baking, combine the pecans, brown
sugar, and butter in a small bowl.

4. Remove the pie from the oven and cover the
edges with aluminum foil or a pie crusl; shield.

TR ) 2 S Sprinkle the pecan mixture over the top of the pie
(s)':;c:ni't(sh;"c'és&:y" g:!aogg:g'g “'3':2 agd bake forpan additional 10 minutes? Allow t%e
Katie Luber with Kimberly Toge, copyright pie to cool for 1 to 2 hours and then refrigerate
© 2009. Published by Andrews McMeel for at least 3 hours before serving. Serve with
Publishing. whipped cream.
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