PETITE GOURMETS

AMERIKAN

Libby'nin Bal Kabagi Turtasi

Klasik Libby bal kabagi turtasi tarifi. 1950'den beri sevilen geleneksel Stkran GUnu tathsi. Baharatli dolgu ve

purtzsiz doku.

15 min 55 min 1h 10min 8 Easy

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

* 3 bardak seker

* 1 cay kasigi targin

* 1 cay kasigi tuz

* 1 cay kasigi toz zencefil
* 1 cay kasigi karanfil

° 2 yumurta

* 1 bardak sut

1 bal kabag
* 1 bardak krem santi

e 1 turta hamuru

Yapilisi

Q Prepare for baking

Preheat oven to 425°F (220°C). Place a 9-inch pie crust in a pie pan and crimp the edges.

Q Make spice mixture
Combine 3/4 cup sugar, 1 teaspoon ground cinnamon, 1/2 teaspoon salt, 1/2 teaspoon ground ginger, and 1/4

teaspoon ground cloves in a small bowl. Whisk together until evenly mixed.

Q Prepare filling base
Beat 2 large eggs in a large mixing bowl! until well combined. Add 1 can (15 0z) pumpkin puree and the spice

mixture, whisking until smooth and no lumps remain.



Q Gradually whisk in 1 can (12 0z) evaporated milk, stirring constantly until the mixture is completely smooth

and well blended.

9 Fill and bake

Pour the pumpkin mixture into the prepared pie crust, filling it evenly. Bake at 425°F (220°C) for 15 minutes.

Q Reduce oven temperature to 350°F (175°C) and continue baking for 40-50 minutes, until a knife inserted near

the center comes out clean and the filling is set but still slightly jiggly in the very center.

’ Cool completely
Remove from oven and cool on a wire rack for at least 2 hours at room temperature. The filling will continue

to set as it cools.

Q Serve

Slice into 8 wedges and serve at room temperature or chilled. Top with whipped cream if desired.

ipuclari

Turta kabugunu 6nceden 15 dakika pisirin. Bu, dolgunun kabukla daha iyi bitlinlesmesini ve ¢ig kalmayi

onler. Pisirmeden 6nce kabuklarin altini catalla delin.

Tim malzemeleri oda sicakligina getirin. Ozellikle yumurta ve siit Griinleri buzdolabindan en az 1 saat dénce

citkarin. Bu homojen karisim saglar.

Baharatlari 6nce kendi aralarinda karistirin. Tarcin, zencefil, karanfil ve tuzu ayr kapta harmanlayip sonra

ana karisima ekleyin.

Dolguyu asiri cirpmayin. Képuk olusmasini dnlemek icin malzemeleri nazikce karistirin. Asiri cirpma catlak

olusumuna neden olabilir.
Pisirme siiresinde sabirli olun. ilk 15 dakika yiiksek isida, sonra alcak i1sida pisirin. Firin kapagini sik acmayin.

Soguma surecini acele ettirmeyin. Turtay! oda sicakliginda en az 2 saat sogutun, ardindan buzdolabina

kaldirin.

Servis 6ncesi dilimi keskin bicakla kesin. Her dilim arasi bicadi sicak suyla temizleyin, béylece temiz kesimler

elde edersiniz.

Catlaklar krem santi ile gizleyebilirsiniz. Eger ylzeyde catlaklar olusursa endiselenmeyin, stisleme ile

kapatilabilir.




