
Butternut Squash Pie 
 
2 eggs    1 tsp pumpkin pie spice 
1/3 c sugar    ½ tsp  cinnamon 
1/3 c brown sugar   1 heaping tsp tapioca 
½ tsp salt 
 
Mix above ingredients in a bowl.  Add the following ingredients; 
 
2 c cooked squash 
1 c evaporated milk 
2 Tbsp melted butter 
 
Pour into unbaked 9” pie shell.  Put the pie into a preheated 450° oven.  Bake 10 
minutes, then turn the oven down to 350° and bake for 30-40 more minutes or 
until knife comes out clean 


