BLUE HUBBARD/PUMPKIN PIE
Cut Blue Hubbard squash and clean out the seeds.  Cut into pieces and place in roaster pan.  Add a small amount of water to create steam.  Cover and bake in 350 degree oven for about an hour.  Check with a fork for tenderness.  Lay the pieces out until cool enough to handle, then peel the skin.  While still warm, puree in a blender.

Recipe for two 8" pies

6 Eggs

4 Cups pureed Blue Hubbard Squash

2 Cups Sugar

1 Teaspoon Salt

½ Teaspoon Ground Cloves

1 Tablespoon Ground Cinnamon

1 Teaspoon Ground Ginger

3 Cups Evaporated Milk

Whip eggs, mix with squash, add sugar and spices.  If you are baking the pies right away, heat the milk to help keep the crust firm.

Pour into unbaked pie shells and bake at 425° for 15 minutes, reduce heat to 350° and bake for 45 minutes.  Test for doneness with a butter knife.  This pie is more like a custard pie and is absolutely delicious.

