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Pumpkin Pie
Ingredients

Crust:
2 cups Golden Grahams cereal
3 tablespoons butter, melted

Filling:

1 cup canned pumpkin

½ cup granulated sugar

1 quart butter pecan ice cream, softened

1 tsp cinnamon

¼ tsp ground ginger

¼ tsp nutmeg
Preparation

For the Crust: Crush the cereal with a rolling pin or in a food processor; measure 1 cup crumbs.  In a small bowl, mix crumbs with melted butter.  Press mixture into the bottom of a 9-inch springform pan.  Chill for 30 minutes.
For the Filling: In a large bowl, combine pumpkin, sugar, ice cream, cinnamon, ginger and nutmeg.  Blend thoroughly.  Spread mixture over chilled crust; cover with plastic wrap or aluminum foil.  Freeze for at least 2 hours.  Remove from freezer 10 minutes before serving.  Remove sides of springform pan.  Slice and serve with toasted pecans and whipped cream.
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