Ingredients
For the pastry:

Sweet Short crust Pastry case or a packet of ready
crushed pecans mixed in.

For the Filling:

4509/1Ib prepared weight pumpkin flesh, cut into
1" chunks ;
2large eggs plus 1 yolk (save the white)
30z/75g soft dark brown sugar

1tsp ground cinnamon

1/2 level teaspoon freshly grated nutmeg
1/2 tsp ground allspice

1/2 tsp ground cloves

| 1/2 tsp ground ginger

A

| 10fl 02/275ml double cream
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