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Pumpkin Flan 
Mexico 
Ingredients 
• 1/4 cup and 2 tbsp. sugar 
• 1 (14 oz) can sweetened condensed milk. 
• 1/2 (16 oz) can pumpkin 
• 1/2 cup half-and-half 
• 2 eggs 
• 2 egg yolks 
• 1/2 tsp. of brandy flavoring and ground cinnamon 

each 
• 1/4 tsp. ground ginger and nutmeg each 
• Toasted pecan halves 

 
1. Sprinkle sugar into a 1 quart flan pan; 
place pan over medium heat to caramel-
ize the sugar (it turns light brown), then 
cool. 
2. Process condensed milk and the next 
8 ingredients until smooth.  Pour over 
caramelized sugar. 
3. Place flan pan in large shallow pan.  

Pour hot water into the large pan.  
4. Bake at 350 F for 40 minutes.   
5. Cool the flan on a wire rack for 25 minutes, then 

cover and chill for 8 hours. 
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spi learn another language... 
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