
Brazil nut and Kumara Pie

1 packet or recipe short pastry - enough for 20cm pie dish

1 cup (140g) brazil nuts

2 cups boiled, mashed kumara

½ cup brown sugar

1 ½ cups milk or soy milk

2 Tbs margarine

2 eggs

Pinch of salt

1 tsp ground cinnamon

1/8 tsp ground nutmeg

1/8 tsp ground cloves

Prepare pie shell in 20cm pie dish and set aside to rest.

Preheat oven to 220 degrees C (450 F).

Warm milk and add margarine, sugar and salt. Beat eggs and stir into cooled milk. Add spices, then beat into mashed kumara. Pour into pie shell and arrange brazil nuts attractively over the top.

Cover pie with cooking foil to prevent top scorching, bake for 10 minutes at 220 degrees then lower heat to 180 C (350 F) and bake for a further 40 minutes. Remove foil 15 minutes before the end.

Cool to room temperature before serving - try with cream or ice-cream.

Preparation time: 90 minutes

Serves: 6 - 8

