Pumpkin Pie

For 6 - 8 serving (20 cm round mould)

Linzer pastry 

Ingredients

125 gr butter

45 gr icing sugar

3 gr salt

10 gr yolk

175 gr flour

30 gr cornstarch

orange zest

Put the yolk in a plastic box, and cook it in the microwave for 15 secondes

Pass the cooked yolk through a fine sieve, put on a bowl
add the flour ans cornstrach sieved.

Add the salt, icing sugar, orange zest and butter cut in small pieces..
Mix altogether the ingredients,
and knead until the dough is homogeneous.

Cover and put in the fridge for ½ hour.

Preheat the oven to 200 °C (T° 7)

For the pumpkin dough

Ingredients

500 gr pumpkin puree (if fresh steamed the pumpkin and pass though a fine sieve)
420 gr evaporated milk
50 - 80 gr sugar (depending how sweet you like it)
2 eggs
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1 teaspoon all sipces
1/2  teaspoon salt 
1 tablespoon flour

Combine in a bowl, pumpkin puree, flour, spices, sugar, evaporated milk, salt,
and eggs.

Butter and flour your mould.

Spread the linzer dough and pour it into the mould.

Pour into the pumpkin dough,
bake for 10 minutes.

Then reduce the oven heat to 160-180°C and bake again for 25 minutes longer.

Let it cool.

Source : Macaronette et Cie (http://totchie.canalblog.com)

