
Pumpkin Chiffon Pie
(recipe contains raw eggs)

Ingredients

• 1 envelope (1 tablespoon) unflavored gelatin 

• 1/4 cup water 

• 4 eggs, separated 

• 1 1/4 cups white sugar 

• 1 1/4 cups pumpkin 

• 2/3 cup evaporated milk 

• 1/4 teaspoon salt 

• 1/2 teaspoon ground cinnamon 

• 1/2 teaspoon ground allspice 

• 1/2 teaspoon ground nutmeg 

• 1/4 teaspoon ground ginger 

• 1 recipe pastry for a 9 inch single crust pie 

Directions  Mix the gelatin and water in a small bowl, and set aside.  

In a medium sauce pan (or double broiler) beat the egg yolks until thick. Mix in 3/4 cup 
sugar, pumpkin, evaporated milk, salt, cinnamon, allspice, nutmeg and ginger.

In a medium sauce pan (or double broiler), cook the mixture over medium high heat( or 
boiling water if double broiler) stirring constantly, until thick. Mix in the gelatin. Stir to 
dissolve. Remove from heat and allow the mixture to thicken until it mounds when 
dropped by the spoonful.

In a clean, dry medium bowl, beat the egg whites until soft peaks form. Gradually mix in the 
remaining 1/2 cup sugar, and continue beating until firm. Fold in the pumpkin mixture. 
Transfer to the cooked/cooled pie crust. Chill until firm, about 1 hour.
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Serve with whipped cream or cool whip, sprinkle nuts on top if desired




