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Ingredients
1 can (15 oz) pumpkin puree 1/4 tsp ground cloves
1 cup sugar 2 eggs, separated
1 tsp salt 1 cup plain, fine, dried breadcrumibs
1 tsp cinnamon 2 cups milk

1/4 tsp ground ginger

Directions

1. Combine pumpkin, sugar, salt, and spices in a large bowl. Use a hand mixer,
stand mixer, or a whisk to mix until completely combined, about 2 minutes.

2. Add the egg yolks and mix again until combined, about 1 minute. (Keep the
whites in a separate bowl.)

3. Add breadcrumbs to the mixture and mix until combined. Gradually pourin
milk, mixing until smooth.

4. In the separate bowl, beat egg whites until just before the soft-peak stage;
whites should still be fluid. Gently fold the whipped whites into the pumpkin
mixture.

5. Pourinto an ungreased 9x9" or 8x10” pan and bake at 350° for 45-55 minutes,
or until a toothpick or cake tester comes out clean.

6. Serve with whipped cream and, if desired, chopped pecans and maple syrup.
Total Time: 1 hour
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