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Delectable Desserts

Try this scrumptious Paleo sweet treat.

August 31, 2015 By Gerrie E. Summers

Pumpkin Spice Custard
Serves 5

1 cup canned pumpkin puree
1 teaspoon cinnamon

Y teaspoon ground ginger

Y, teaspoon nutmeg

Y4 teaspoon cardamom

Pinch sea salt

2 whole eggs

2 egg whites

Y4 cup raw organic honey or pure maple syrup
1 teaspoon vanilla extract

1 cup coconut or almond milk

1. Preheat the oven to 350 degrees Fahrenheit and set a pot of water on the stove to boil.

2. Combine the pumpkin and all the spices in a large bowl. In a separate bowl, beat the eggs and
egg whites, and add the honey or syrup, vanilla and milk to the eggs. Pour the egg mixture into
the pumpkin mixture and mix well.

3. Pour the formed custard mix into five individual small ramekins, then place all the bowls into a
baking pan. Pour the hot water (from step 1) into the pan around the ramekins, which should cover
more than half of the height of the ramekins.

4. Bake for 60 minutes or until a toothpick inserted into the center comes out clean. Enjoy warm or
chilled.

Excerpted from The Spicy Paleo Cookbook: More Than 200 Fiery Snacks, Dips, and Main Dishes for
the Paleo Diet by Emily Dionne, RD, and Erin Ray. Copyright © 2014 F+W Media, Inc. Used by
permission of the publisher. All rights reserved.
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