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Serves8

In a sm
all b

o
w

l, p
o

ur co
ld

 w
ater 

over g
elatin and

 set asid
e. In a larg

e 
saucep

an, co
m

b
ine b

ro
w

n sug
ar, 

co
rnstarch and

 salt. A
d

d
 eg

g
 yo

lks, 
slig

htly b
eaten and

 co
m

b
ined

 w
ith 

co
ld

 m
ilk. A

d
d

 p
um

p
kin and

 m
ix. In a 

sm
all b

o
w

l, m
ix p

um
p

kin sp
ice, g

ing
er 

and
 b

o
iling

 w
ater. P

lace saucep
an o

n 
stove over m

ed
ium

 heat. M
ix in sp

ices, 
then slo

w
ly ad

d
 ho

t m
ilk. C

o
o

k until 
m

ixture co
m

es to
 a b

o
il. R

ed
uce heat 

and
 co

o
k slo

w
y fo

r 5 m
inutes, stirring

 
co

nstantly. R
em

ove fro
m

 heat. A
d

d
 

b
utter and

 m
ix w

ell. S
tir in g

elatin and
 

let m
ixture co

o
l.

 In a m
ed

ium
 b

o
w

l, b
eat eg

g
 w

hites 
until so

ft p
eaks fo

rm
, then b

eat in 
sug

ar until stiff
 p

eaks fo
rm

. A
d

d
 

p
um

p
kin m

ixture to
 eg

g
 w

hites. 
Q

uickly fo
ld

 until evenly b
lend

ed
. 

P
o

ur into
 p

rep
ared

 p
ie crust. C

over 
p

ie w
ith p

lastic w
rap

 and
 refrig

erate 
fo

r at least 4
 ho

urs. D
rizzle w

ith 
caram

el syrup
 if d

esired
. 
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5 T
b

sp
. b

utter 

5 T
b

sp
. cho

p
p

ed
 

 
yello

w
 o

nio
n 

5 T
b

sp
. fl

o
ur 

1 
tsp

. salt 

D
ash o

f p
ep

p
er 

1 
(14

.5-o
z.) can 

 
chicken b

ro
th 

1 
cup

 m
ilk 

2 cup
s co

o
ked

 
turkey, cut into

 
 

chunks 

1 
(12-o

z.) p
kg

. 
 

fro
zen m

ixed
  

 
veg

etab
les 

2 refrig
erated

 
p

ie crusts 

D
IR

E
C
T
IO

N
S

P
reheat oven to

 4
25° F. In a larg

e p
o

t, 
m

elt b
utter over m

ed
ium

 heat. A
d

d
 

o
nio

ns and
 saute until so

ft. W
hisk in 

flo
ur, salt and

 p
ep

p
er. C

o
o

k over low
 

heat, stirring
 co

nstantly, until m
ixture 

is sm
o

o
th. W

hisk in chicken b
ro

th and
 

m
ilk. H

eat to
 b

o
iling

, stirring
 co

nstantly, 
and

 co
o

k until thickened
, fo

r ab
o

ut 2 
m

inutes. Stir in turkey and
 veg

etab
les. 

 Line a 9
-inch d

eep
-d

ish p
ie p

an w
ith 

1 p
ie crust. A

d
d

 turkey m
ixture, then 

cover w
ith seco

nd
 p

ie crust. P
inch 

crust ed
g

es to
g

ether and
 cut 2 slits in 

to
p

 crust.

B
ake uncovered

 fo
r 35-4

0
 m

inutes o
r 

until crust is b
row

n. 

Turkey
P

O
T

 P
IE

Serves
5-6

INGREDIENTS DIRECTIONS

BROUGHT TO YOU BY:BROUGHT TO YOU BY:

Tangy
KEY LIME PIE

Serves
8

In a medium bowl, mix graham 
cracker crumbs, sugar and 
melted butter until well 
blended. Press into a 9-inch 
pie plate. Bake at 375° F for 7 
minutes. Chill for 1 hour. 
 
Reduce heat to 350° F. In a 
medium bowl, mix condensed 
milk, sour cream, lime juice, and 
lemon juice. Pour filling into 
chilled pie crust and bake for 
15 minutes or until almost set. 
Tiny bubbles should burst on 
the surface, but pie should not 
brown. Garnish with zest, lime 
slices and whipped cream. 
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Provided by

Sincerely, 

Get your piece of the  

Pie!

tpmco.com • 800.458.8245

Enjoy these free 
recipes on me. 
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