
UPSIDE DOWN PUMPKIN PIE            Advanced Lifestyle

INGREDIENTS

1 15-oz. can pure pumpkin (not pumpkin pie filling; Libby’s 100% Pure Pumpkin is best)

1 12-oz. can evaporated fat-free milk 2/3 cup granulated sugar

1/2 cup fat-free liquid egg substitute (like Egg Beaters Original)

2 TSP pumpkin pie spice

2 sheets (8 crackers) low-fat cinnamon graham crackers, finely crushed

Optional: Low- or Fat-Free Reddi-Whip; cinnamon

INSTRUCTIONS

—Preheat oven to 350°. Spray a deep-dish pie pan with nonstick spray. Set aside.

—In a large bowl, combine all ingredients except graham crackers and optional ingredients. Whisk
thoroughly. Transfer to the pie pan.

—Bake in the oven until mostly firm , about 45 minutes. (It will firm up completely once chilled.)

—Refrigerate until completely chilled and firm, at least 3 hours.

—Top evenly with crushed graham crackers. Serve and, if you like, top with Reddi-Whip and cinnamon.

SERVING INFO: (Yields 8 servings)

1 slice = 1 V, 1/2 M, 1/2 G

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/CzZ_PMHOFlT/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=867463885386254&set=a.454619540004026&__cft__[0]=AZUpHNlt6Pq9nwiLCfOg6PEC12gMqg6aihYI7b0zu_3rhVWQJBDGt4PdlwIPB4tjS9yp66h-Lrwwbak91iioNBpnw5Tv1YhEhjYb-WoDRgv_kpUdWYu4RdEakG-BsbrXKzmFYDmxi9HY3cdntpT9S9R2-ZJlw8zVVQWxrnKWtnCoX

