Pumpkin Squares
Crust:


1 Cup flour

½ cup old-fashioned rolled oats

½ cup brown sugar

1/2cup Butter

Filling:

¾ CUP SUGAR

1 (16OZ) can pumpkin

1(12oz) can evaporate milk

2 eggs

1 tesp cinnamon

½ tesp salt

½ tesp. ginger

¼ tesp. Cloves
Mix Crust, Filling, Topping separately.

Press crust in bottom of 13x9” baking pan

Bake 15min; 350º

Pour filling over crust; continue baking 20mins.

Mix toppings and sprinkle over filing; continue baking 15-25mins. Until inserted knife comes out clean.

Topping:

          ½ cup brown sugar

          ½ cup chopped pecans (optional)
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