Pumpkin Pie

Crusts for two 9-inch pies:
2 cups flour





1 tsp. salt





12 Tbsp. shortening





4-6 Tbsp. cold water

Filling:



4 eggs, lightly beaten





1 can (29 oz.) cooked pumpkin





1½ cups granulated sugar





1 tsp. salt





2 tsp. ground cinnamon





1 tsp. ground ginger





½ tsp. ground cloves





3 cups (2-12 oz. cans) undiluted evaporated milk

To prepare the crust, combine the flour and salt.  Cut in the shortening and gradually add the cold water, mixing until the flour is moistened.  Cut mixture in half then shape the dough into a ball and flatten to 1 inch thick.  Roll out dough on a lightly floured board into a circle about 2 inches larger than an inverted 9-inch pie pan.  Line pan with pastry and flute edges as desired.

Combine the filling ingredients as listed above and pour into each of the two pie crusts.  Bake in preheated oven for 15 minutes at 425°F.  Then reduce the temperature to 350°F. for an additional 45 minutes.  Pies are done when a knife inserted near the center comes out clean.

Cool on wire racks for two hours. Serve immediately or refrigerate.

Makes two 9 inch pies.

