Donna’s Recipe

WISC Ch 3                                           Thanksgiving  2022
Pumpkin Pie with Pecan Streusel Topping

This is the best pumpkin pie I have made. I love the lighter texture of the pumpkin filling due to folding in beaten egg whites. The pecan streusel topping makes this pie fabulous. 
A bonus is that it can be frozen so you can make it ahead of serving.

Streusel Topping

1/4 cup flour

1/4 cup brown sugar

1/4 teaspoon cinnamon

3 tablespoons cold butter 
2/3 cup chopped pecans

Pie crust and filling

1 9 inch unbaked pie shell
2 large eggs, separated

1 can (15 ounces) canned pumpkin

1 can (14 ounces) sweetened condensed milk

1 teaspoon cinnamon

1/4 teaspoon ground ginger

1/4 teaspoon ground cloves

1/4 teaspoon ground nutmeg

1/2 teaspoon salt

Preheat oven to 400 degrees. In a small food processor, combine flour, brown sugar, cinnamon and butter, Process until well blended. Stir in chopped pecans. Set aside.

Place unbaked pie shell into deep 9” pie pan. 
Separate eggs placing egg white in a small bowl. Place yolk in a large bowl. 
Using an electric beater, whip egg whites until soft peaks form. Set aside. 
Add canned pumpkin, sweetened condensed milk and all of the rest of the spices to the large bowl that contains the egg yolks. Using an electric beater, mix well. 
Using a large spoon or spatula, gently fold the beaten egg whites into the pumpkin mixture. Spoon into the pie shell. Place pie on middle rack of the oven and bake for 20 minutes. 
Reduce oven temperature to 350 and remove the pie from the oven. Sprinkle the streusel mixture evenly on top of the pie. Return the pie to the oven and bake an additional 40 minutes or until set. Test the pie by putting a knife into the middle of the pie. It should come out clean. 

!0 servings 
Per Serving: 345 Calories; 18g Fat; 7g Protein; 40g Carbohydrate; 3g Dietary Fiber; 

65mg Cholesterol; 300mg Sodium.
