PETITE GOURMETS

AMERICAN

Libby'nin Bal Kaba?? Turtas?

Klasik Libby bal kaba?? turtas? tarifi. 1950'den beri sevilen geleneksel ?likran Giini tatl ?s?. Baharatl? dolgu ve piirtizsiiz doku.

15 55 70 8 Easy

HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Libby'nin Bal Kaba?? Turtas?

Malzemeler

+ 3 cup granulated sugar

+ 1tsp cinnamon
o ltspsat
« 1tspginger powder

« ltspclove

© 2egg
* 1 cupmilk

* 1 pumpkin

» 1 cup whipped cream

* 1piecrust

Y ap?2?7?7?

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

M ake 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 clovesin a
small bowl. Whisk together until evenly mixed.

Preparefilling base
Beat 2 large eggs in alarge mixing bow! until well combined. Add 1 can (15 0z) pumpkin puree and the spice mixture, whisking until
smooth and no lumps remain.

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

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

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 thefilling is set but still slightly jiggly in the very center.

Cool completely
Remove from oven and cool on awire rack for at least 2 hours at room temperature. The filling will continue to set asit cools.



e Serve

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

?puclar?

Turta kabu?unu énceden 15 dakika pi7irin. Bu, dolgunun kabukla dahaiyi biitinle?mesini ve ¢i? kalmay? onler. Pi7irmeden 6nce
kabuklar?n alt?n? catalla delin.

Tim malzemeleri oda s?cakl ?2?na getirin. Ozellikle yumurta ve siit Griinleri buzdolab?ndan en az 1 saat énce ¢?kar?n. Bu homojen kar
?77?m sa?lar.

Baharatlar? 6nce kendi aralar?nda kar?2t?rn. Targ™n, zencefil, karanfil ve tuzu ayr? kapta harmanlay?p sonra ana kar???ma ekleyin.

Dolguyu a?2r? ¢?rpmay?n. Kopik olu?mas?n? dnlemek icin malzemeleri nazikge kar?2t2r?n. A?2r? ¢?rpma gatlak olu?umuna neden
olabilir.

Pi?irme siiresinde sab?r? olun. 2k 15 dakika yiksek ?s?da, sonraacak ?s?da pi?irin. F2r?n kapa??n? sk agmay ?n.
So?uma siirecini acele ettirmeyin. Turtay? oda s?cakl ???nda en az 2 saat so?utun, ard?ndan buzdolab?na kald2r?n.
Servis Oncesi dilimi keskin b?cakla kesin. Her dilim aras? b?ca?? s?cak suylatemizleyin, bdylece temiz kesimler elde edersiniz.

Catlaklar? krem ?anti ile gizleyebilirsiniz. E?er ylizeyde catlaklar olu?ursa endi?elenmeyin, stislemeile kapat2abilir.




