PUMPKIN- PECAN PIE
4
large eggs

½
cup granulated sugar 

1 
tsp. ground cinnamon 

¾
tsp. ground ginger

 ¼ - ½ 
tsp. ground cloves

 ¼
tsp. freshly grated nutmeg

1 
15-oz. can pumpkin puree 

½
cup heavy cream 

1/3 
cup packed dark brown sugar

2 
Tbsp. maple syrup 

1 
large egg yolk

1 
Tbsp. unsalted butter, melted

1 
tsp. vanilla

½
tsp. fine sea salt

1½ 
cups pecan halves and/or pieces
1
Erin's All-Buttah Piecrust,  parbaked and cooled

1. Place oven rack in lower third of oven.  Preheat oven to 350°F. 

2. For pumpkin filling: In a medium bowl whisk together 2 eggs, granulated sugar, cinnamon, ginger, cloves, and nutmeg until well combined. Whisk in pumpkin and cream until well combined. 

3. Pour filling into piecrust. Bake about 30 minutes or until filling is set at edges but still slightly jiggly in center. Let cool completely at room temperature then transfer to freezer while you prepare pecan filling.   (Do not place in the freezer while warm.)   
4. For pecan filling: In a  medium bowl whisk together brown sugar, maple syrup, remaining 2 eggs,    egg yolk,  melted butter,  vanilla, and salt.   
5. Arrange pecans in an even layer on top of the pumpkin filling. Pour brown sugar mixture over pecans. Transfer  pie to oven. Place a foil-lined baking sheet on rack below pie. Bake 40 minutes   more or until crust is golden brown and custard appears set.
 Let pie cool completely   before serving. 
The pumpkin layer of this double-decker stays soft and spoonable. For an extra hit of flavor, add 1½ Tbsp. pumpkin pie spice to the flour in the crust.

HANDS-ON TIME 30 min.  TOTAL TIME 1 hr. 50 min.,  plus chilling
EACH SERVING 506 cal,   33 g fat (13 g sat fat),   162 mg chol, 256 mg sodium,    47g carb, 4 g fiber,   27 g sugars, 8 g pro
Serves:  8 
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