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Recipe Pumpkin Pie Bob Evans: A Classic Dessert with a Homestyle Touch

recipe pumpkin pie bob evans is a phrase that instantly brings to mind the comforting,
rich flavors of a well-loved dessert served at the popular American restaurant chain Bob
Evans. Known for its hearty, homestyle cooking, Bob Evans has made pumpkin pie a
seasonal favorite that many look forward to during the fall and holiday months. If you’ve
ever wondered how to recreate that signature pumpkin pie experience at home, you’re in
luck. This article will guide you through the nuances of the recipe, the ingredients that
make it special, and tips to perfect your own pumpkin pie inspired by Bob Evans.

The Allure of Bob Evans Pumpkin Pie

Bob Evans has built its reputation on delivering comfort food that feels like a warm hug
from the kitchen. Their pumpkin pie is no exception—creamy, balanced, and just the right
amount of spice. The beauty of this pie lies in its simplicity and the quality of ingredients
used. Unlike overly sweet or artificially flavored pies, Bob Evans pumpkin pie offers a
smooth texture with a blend of traditional spices that enhance, rather than overpower, the
natural pumpkin flavor.

Many pumpkin pie recipes available online can feel complicated or require specialty
ingredients, but the Bob Evans approach is straightforward and approachable. This makes it
a perfect dessert for both seasoned bakers and those trying their hand at pumpkin pie for
the first time.

Understanding the Key Ingredients in Bob Evans
Pumpkin Pie

When you look at the ingredients list for a classic pumpkin pie inspired by Bob Evans, you’ll
find familiar pantry staples. However, the quality and proportion of these ingredients make
all the difference.

Pumpkin Puree

The heart of any pumpkin pie is the pumpkin puree. Bob Evans uses 100% pure pumpkin,
not pumpkin pie filling, which often contains added sugars and spices. Using pure pumpkin
allows you to control the sweetness and seasoning, resulting in a fresher and more natural
flavor. For best results, opt for canned pumpkin puree rather than pumpkin pie mix.



Spices That Define the Flavor

The spice blend is crucial. Cinnamon, nutmeg, ginger, and cloves come together to create
that quintessential pumpkin pie aroma and taste. Bob Evans’ version keeps the spices
balanced—warm and inviting without being too intense. When making your pie, start with
these classics and adjust to your preference. Freshly ground spices can elevate the flavor
even more.

Sweeteners and Dairy

Bob Evans pumpkin pie uses a moderate amount of sugar, usually granulated, to sweeten
the filling without making it cloying. Some recipes also incorporate brown sugar for a hint of
molasses depth. The dairy component often includes evaporated milk or heavy cream,
which contributes to the creamy texture and richness. This combination helps achieve the
smooth, custard-like consistency that sets Bob Evans’ pumpkin pie apart.

Step-by-Step Guide to Making Your Own Bob
Evans Style Pumpkin Pie

Recreating this beloved dessert at home is easier than you might think. Here’s a simple,
reliable recipe that captures the essence of the Bob Evans pumpkin pie experience.

Ingredients

1 (15 oz) can pure pumpkin puree

3/4 cup granulated sugar

1/2 teaspoon salt

1 teaspoon ground cinnamon

1/2 teaspoon ground ginger

1/4 teaspoon ground nutmeg

1/4 teaspoon ground cloves

2 large eggs

1 (12 fl oz) can evaporated milk

1 unbaked 9-inch pie crust



Instructions

Preheat your oven to 425°F (220°C).1.

In a large mixing bowl, combine the pumpkin puree, sugar, salt, and spices.2.

Beat the eggs in a separate bowl, then add them to the pumpkin mixture and blend3.
well.

Slowly stir in the evaporated milk, mixing until smooth.4.

Pour the filling into the unbaked pie crust.5.

Bake at 425°F for 15 minutes, then reduce the temperature to 350°F (175°C) and6.
bake for an additional 40-50 minutes, or until a knife inserted near the center comes
out clean.

Let the pie cool on a wire rack before serving.7.

Tips for Achieving the Perfect Pumpkin Pie
Texture

One of the secrets behind the Bob Evans pumpkin pie is its smooth, custardy filling.
Achieving that texture requires a few helpful tips:

Don’t overmix: When combining ingredients, mix until just combined to avoid
incorporating excess air, which can cause cracks.

Use room temperature eggs: This helps the filling blend more evenly.

Bake at two temperatures: Starting at a high temperature sets the crust and filling,
then lowering it prevents overbaking and curdling.

Allow the pie to cool gradually: Cooling at room temperature helps the filling set
properly without cracking.



Variations to Elevate Your Pumpkin Pie
Experience

While the classic Bob Evans pumpkin pie recipe is delightful on its own, you can experiment
with subtle variations to suit your taste or occasion.

Adding a Gingersnap Crust

Replace the traditional pie crust with a gingersnap cookie crust to add a spicy crunch that
complements the pumpkin filling beautifully.

Incorporating Maple Syrup

Swap some or all of the granulated sugar with pure maple syrup for a richer sweetness and
a hint of autumn flavor.

Whipped Topping and Garnishes

Top your pie with freshly whipped cream and sprinkle with a dash of cinnamon or nutmeg.
Toasted pecans or a drizzle of caramel sauce can also add texture and decadence.

Why Bob Evans Pumpkin Pie Stands Out During
the Holidays

Pumpkin pie is a staple in many American households during Thanksgiving and Christmas,
but Bob Evans’ version has a special place due to its consistency and nostalgic appeal. For
many, it’s not just about the pie itself but the memories attached to enjoying it with family
and friends in a cozy setting. This pie embodies that sense of tradition and warmth.

Moreover, Bob Evans’ availability of pumpkin pie in its restaurants and markets has made it
accessible for those who want that homemade taste without the hassle. For those who opt
to bake at home, understanding what makes the Bob Evans recipe unique ensures that the
pie turns out just right—moist but firm, sweet but balanced, and full of comforting spice.

Storing and Serving Your Pumpkin Pie

Proper storage can keep your pumpkin pie delicious for days after baking. Once cooled,
cover the pie loosely with plastic wrap or foil and refrigerate. Pumpkin pie typically stays
fresh for 3-4 days in the fridge.



For serving, many enjoy it chilled or at room temperature. Adding a dollop of whipped
cream enhances the experience, and some even like a scoop of vanilla ice cream alongside
for an indulgent treat.

---

If you’re craving a slice of fall comfort, making a pumpkin pie inspired by the Bob Evans
recipe is a rewarding endeavor. With simple ingredients and straightforward steps, this
classic dessert can bring the taste of Bob Evans right into your kitchen, ensuring your
holiday table is filled with warmth and flavor.

Frequently Asked Questions

What are the main ingredients in Bob Evans' pumpkin
pie recipe?
Bob Evans' pumpkin pie recipe typically includes pumpkin puree, sugar, eggs, evaporated
milk, spices such as cinnamon and nutmeg, and a pie crust.

Is Bob Evans' pumpkin pie recipe easy to make at
home?
Yes, Bob Evans' pumpkin pie recipe is straightforward and uses common ingredients,
making it easy to prepare at home for both beginners and experienced bakers.

Can I find Bob Evans' pumpkin pie recipe online?
Yes, Bob Evans often shares their pumpkin pie recipe on their official website or through
various cooking and recipe websites.

What makes Bob Evans' pumpkin pie recipe unique?
Bob Evans' pumpkin pie is known for its rich, creamy texture and balanced blend of spices,
which creates a classic and comforting flavor that many enjoy during the holiday season.

Are there any tips for baking Bob Evans' pumpkin pie to
perfection?
To bake Bob Evans' pumpkin pie perfectly, ensure your oven is preheated, use a fresh pie
crust, and avoid overbaking to keep the filling smooth and custard-like.

Can Bob Evans' pumpkin pie recipe be modified for
dietary restrictions?
Yes, you can modify Bob Evans' pumpkin pie recipe by using gluten-free pie crusts, dairy-
free milk alternatives, or sugar substitutes to accommodate different dietary needs.



Additional Resources
Recipe Pumpkin Pie Bob Evans: A Detailed Exploration of a Classic Dessert

recipe pumpkin pie bob evans has become a noteworthy phrase for those interested in
traditional American desserts, especially during the autumn and holiday seasons. Bob
Evans, a renowned chain known for its homestyle comfort food, offers a pumpkin pie that
has garnered attention for its distinctive flavor and texture. This article takes a professional
and analytical approach to dissect the recipe behind Bob Evans' pumpkin pie, comparing it
to other popular versions and exploring what makes it a staple in many households.

Understanding the Essence of Bob Evans'
Pumpkin Pie

The pumpkin pie from Bob Evans is often praised for its creamy filling and perfectly spiced
blend, striking a balance between sweetness and warmth. Unlike overly sweet or bland
alternatives, this pie manages to capture the essence of fall spices—cinnamon, nutmeg,
ginger, and cloves—in a way that appeals to a broad audience.

Analyzing the core components of the recipe, it is evident that the texture plays a crucial
role. The filling is neither too dense nor too watery, which is a common pitfall in many
homemade pumpkin pies. This consistency is achieved through precise measurements and
the incorporation of specific ingredients that stabilize the custard-like filling.

Key Ingredients and Their Roles

The foundation of the Bob Evans pumpkin pie recipe includes pumpkin puree, evaporated
milk, eggs, sugar, and a blend of spices. The use of canned pumpkin puree contributes to
the smooth texture, while evaporated milk provides richness without excess fat. Eggs act as
a binding agent, ensuring the filling sets correctly.

The spice blend is where Bob Evans differentiates itself. While many recipes rely on pre-
mixed pumpkin pie spice, Bob Evans uses a customized combination to enhance flavor
depth. This attention to detail elevates the pie beyond a simple sweet treat to a more
complex culinary experience.

Comparing Bob Evans Pumpkin Pie to Other
Recipes

When compared to classic recipes from brands like Libby’s or traditional family recipes, Bob
Evans' version stands out in several ways:



Texture: Bob Evans’ pumpkin pie filling is notably smooth and creamy, avoiding the
graininess sometimes associated with homemade pies.

Spice Balance: The controlled use of spices means the pie is flavorful without being
overpowering, suitable for those who prefer subtlety over intensity.

Crust Quality: While the filling often receives most attention, the crust plays a vital
role. Bob Evans uses a flaky, buttery crust that complements the filling without
becoming soggy.

Portion and Presentation: The pies are typically sold in standard sizes suitable for
families, with an appealing golden-brown finish that enhances visual appeal.

These factors contribute to why Bob Evans pumpkin pie often ranks highly in taste tests
and customer reviews.

Pros and Cons of the Bob Evans Pumpkin Pie

Analyzing the pie from a critical standpoint reveals some notable advantages and minor
drawbacks.

Pros:

Consistent quality across locations and batches

Balanced sweetness and spice profile

Convenient availability for those not wanting to bake

Appealing texture that satisfies diverse palates

Cons:

Limited customization options compared to homemade pies

Potentially higher cost than making a pie from scratch

Contains preservatives for shelf stability that some consumers avoid

Such an evaluation helps consumers make informed choices depending on their
preferences and priorities.



How to Replicate Bob Evans’ Pumpkin Pie at
Home

For enthusiasts wishing to recreate the Bob Evans pumpkin pie experience in their own
kitchens, understanding the recipe’s nuances is essential. While Bob Evans does not publish
its exact recipe, culinary experts and home cooks have reverse-engineered elements to
approximate the flavor and texture.

Essential Steps and Tips

Use quality canned pumpkin puree: This ensures smoothness and consistency.1.

Incorporate evaporated milk: It adds richness without the heaviness of cream.2.

Balance your spices: Combine cinnamon, nutmeg, ginger, and clove carefully to3.
avoid overpowering the filling.

Prepare a flaky crust: Use cold butter and minimal handling of dough to achieve a4.
tender crust.

Bake at a moderate temperature: Typically around 350°F (175°C) for 45-605.
minutes to allow even cooking without cracking.

Attention to these details can bring home cooks closer to the Bob Evans pumpkin pie
experience.

Variations and Enhancements

While the classic Bob Evans pumpkin pie recipe is beloved, some cooks experiment with
subtle tweaks to personalize the dessert:

Adding a touch of vanilla extract to deepen flavor

Using brown sugar instead of white sugar for a more caramel-like sweetness

Incorporating a dollop of whipped cream or a sprinkle of cinnamon sugar on top before
serving

Using a graham cracker crust for a different texture contrast



These variations can add a new dimension while maintaining the traditional spirit of the pie.

Market Impact and Popularity of Bob Evans
Pumpkin Pie

Bob Evans has built a reputation as a purveyor of homestyle comfort foods, and its pumpkin
pie is a seasonal highlight. The pie’s popularity has been driven by both in-store sales and
online orders, particularly during Thanksgiving and Christmas.

From an SEO perspective, the keyword “recipe pumpkin pie bob evans” attracts a
significant volume of monthly searches, reflecting consumer interest in either purchasing
the pie or making it at home. Food bloggers, recipe websites, and culinary forums often
feature discussions about how to replicate or critique Bob Evans’ pumpkin pie, further
boosting its digital footprint.

The brand’s marketing strategy during the fall season emphasizes nostalgia and tradition,
which resonates strongly with its target audience. This has helped cement the pumpkin pie
as a must-have dish for holiday meals in many regions.

Consumer Reviews and Feedback

Customer feedback consistently highlights the pie’s smooth texture, balanced spices, and
flaky crust. Many appreciate the convenience of purchasing a ready-made dessert that
tastes homemade. However, some critiques point to the pie’s sweetness level, with a few
suggesting it could be toned down slightly for those with less of a sweet tooth.

Overall, the reception remains overwhelmingly positive, contributing to Bob Evans’
continued success in the dessert category.

The exploration of the recipe pumpkin pie bob evans reveals a dessert that skillfully blends
tradition, quality ingredients, and culinary expertise. Whether enjoyed from the store or
crafted in the kitchen, this pumpkin pie continues to serve as a comforting and flavorful
symbol of the harvest season.

Recipe Pumpkin Pie Bob Evans

Find other PDF articles:
http://142.93.153.27/archive-th-095/pdf?ID=GXS93-5046&title=effects-of-the-environment-on-kelp-a
nswer-key.pdf

  recipe pumpkin pie bob evans: Copycat Recipes Mary Nabors, 2021-12-31 Do you ever wish

http://142.93.153.27/archive-th-033/pdf?docid=cEM84-9863&title=recipe-pumpkin-pie-bob-evans.pdf
http://142.93.153.27/archive-th-095/pdf?ID=GXS93-5046&title=effects-of-the-environment-on-kelp-answer-key.pdf
http://142.93.153.27/archive-th-095/pdf?ID=GXS93-5046&title=effects-of-the-environment-on-kelp-answer-key.pdf


you could make dishes like some of your favorite restaurants? And would you be thrilled if you got a
collection of recipes of some of the most popular meals in some of the world's most renowned
restaurants? If you've answered YES, this book is for you so keep reading... You Are about to
Discover How You Can Prepare Some of Your Best Restaurant Meals At Home, Even If You've Never
Considered Yourself A Good Cook! Eating out is probably one of the experiences that everyone, from
young to old, loves and looks forward to. And when it comes to eating out, I'm sure you know that
not every restaurant leaves us wishing we could be great chefs so we could replicate their meals.
But if you've been to some of the world's top restaurants, I know you, more than once thought about
just having such mouthwatering dishes at home, whenever you want, without spending a fortune! By
virtue that you are here, it is clear you are on a quest towards making that possible and are probably
wondering... Is it really practically possible to replicate meals from the world's top restaurants, even
if you are not the best cook? Will I not require sophisticated tools and appliances to pull off some
recipes? Where do I start? Can I make everything, from appetizers to main meals, snacks to
desserts, soups and more? If you have these and other related questions, this book is for you so keep
reading, as it covers mouthwatering restaurant quality recipes that will make you and guests with
mouths wide open with amazement because of just how tasty the meals are! More precisely, you will
learn: Cooking terms and techniques you need to be aware of to move your cooking to the next level
How to make meal presentations that rival that of the world's top restaurants without spending a
fortune on training How to prepare tantalizing appetizers that will be like nothing you've ever tasted
Delicious copycat breakfast recipes that you can prepare at home Appetizing sauces and dressings
that will make you wonder why you never learned this thing early Sides, salads and sandwiches that
will make you and everyone that gets to see or taste your food want to dig in Mouthwatering fish,
pork and beef recipes from some of the top restaurants in the world Main dish copycat recipes that
will make you want to forget about ever going to any restaurant Dessert recipes that stand out and
make every meal experience worth remembering And much more! Even if you don't feel confident
replicating some of the top restaurant meals at home, this book will give you the much needed
confidence to go all in and enjoy the experience! Scroll up and click Buy Now With 1-Click or Buy
Now to get started!
  recipe pumpkin pie bob evans: Top Secret Restaurant Recipes (2 Books in 1) Mary
Nabors, 2022-01-31 Do you ever wish you could make dishes like some of your favorite restaurants?
And would you be thrilled if you got a collection of recipes of some of the most popular meals in
some of the world's most renowned restaurants? If you've answered YES, this book is for you so keep
reading... You Are about to Discover How You Can Prepare Some of Your Best Restaurant Meals At
Home, Even If You've Never Considered Yourself A Good Cook! Eating out is probably one of the
experiences that everyone, from young to old, loves and looks forward to. And when it comes to
eating out, I'm sure you know that not every restaurant leaves us wishing we could be great chefs so
we could replicate their meals. But if you've been to some of the world's top restaurants, I know you,
more than once thought about just having such mouthwatering dishes at home, whenever you want,
without spending a fortune! By virtue that you are here, it is clear you are on a quest towards
making that possible and are probably wondering... Is it really practically possible to replicate meals
from the world's top restaurants, even if you are not the best cook? Will I not require sophisticated
tools and appliances to pull off some recipes? Where do I start? Can I make everything, from
appetizers to main meals, snacks to desserts, soups and more? If you have these and other related
questions, this book is for you so keep reading, as it covers mouthwatering restaurant quality
recipes that will make you and guests with mouths wide open with amazement because of just how
tasty the meals are! More precisely, you will learn: Cooking terms and techniques you need to be
aware of to move your cooking to the next level How to make meal presentations that rival that of
the world's top restaurants without spending a fortune on training How to prepare tantalizing
appetizers that will be like nothing you've ever tasted Delicious copycat breakfast recipes that you
can prepare at home Appetizing sauces and dressings that will make you wonder why you never
learned this thing early Sides, salads and sandwiches that will make you and everyone that gets to



see or taste your food want to dig in Mouthwatering fish, pork and beef recipes from some of the top
restaurants in the world Main dish copycat recipes that will make you want to forget about ever
going to any restaurant Dessert recipes that stand out and make every meal experience worth
remembering And much more! Even if you don't feel confident replicating some of the top restaurant
meals at home, this book will give you the much needed confidence to go all in and enjoy the
experience! Scroll up and click Buy Now With 1-Click or Buy Now to get started!
  recipe pumpkin pie bob evans: The Everything Restaurant Recipes Cookbook Becky Bopp,
2011-03-18 Everyone enjoys eating out at a favorite restaurant. But who likes waiting for a table or
paying inflated prices for a meal? With more than 300 fast and easy recipes, now you can re-create
your favorite restaurant dishes and dine out in the comfort of your own home! This cookbook
includes family-sized portions of favorites like: Chili's Grill & Bar Boneless Buffalo Wings Applebee's
Bourbon Street Steak Olive Garden's Minestrone Soup Long John Silver's Fish Tacos T.G.I. Friday's
Dragonfire Chicken Cinnabon's Cinnamon Rolls With these tested and verified recipes, The
Everything Restaurant Recipes Cookbook will help you make near-identical restaurant meals--and
earn rave reviews from family and friends--on a much smaller tab!
  recipe pumpkin pie bob evans: The Everything Restaurant Copycat Recipes Cookbook
Kelly Jaggers, 2025-03-18 Skip the pricey restaurant bill and recreate your favorite dishes right at
home with these 200 fast, easy-to-follow recipes that are so good people will think it’s takeout! Visit
your favorite restaurants…without waiting for a table or paying inflated prices for your meal! With
200 fast, easy, and delicious recipes, you can now recreate your favorite restaurant dishes without
having to leave your house. You’ll find iconic recipes for every meal of the day, including: -IHOP’s
Original Buttermilk Pancakes -Olive Garden’s Bread Sticks -In-n-Out’s Double-Double Burger -Pizza
Hut’s Stuffed Crust Pizza -Crumbl’s Classic Pink Sugar Cookie -Southwestern Eggrolls from Chili’s
-The Pink Drink from Starbucks -And more! With these tried-and-true recipes, The Everything
Restaurant Copycat Recipes Cookbook allows you to recreate popular restaurant meals as closely as
possible—while still receiving the same rave reviews as the real thing—on a much smaller tab per
serving.
  recipe pumpkin pie bob evans: Homestyle Cooking Made Easy , 1998 Includes recipes with
brand names like Lawry's, Philadelphia Cream Cheese, Bird's Eye, M & M's, Del Monte, Cole,
Hershey's, and more.
  recipe pumpkin pie bob evans: Baking Collection , 1999 Easy Home Cooking Baking
Secrets Duncan Hines Bake it Easy Hershey's Best-Loved Recipes.
  recipe pumpkin pie bob evans: THE AMAZON LADIES' CAPER Esther Royer Ayers,
2013-09-30 Life can be such a bummer at times. For the sexy Sandy, disgruntled Bonnie, and
perpetually pregnant Cathy, what burns them is their husbands’ annual hunting trip. In an effort to
forever end these hunts, these three girls plan a secret caper wherein they’ll become Amazon lady
warriors and conquer the very town where their husbands’ hunt. The Amazon Ladies’ Caper is a
fun-filled fiction adventure with a little fantasy. Although it is humorous and highly entertaining, the
book has a serious side as well. Within the pages of this book, we travel with the Amazon ladies from
Sacramento, California (their hometown) to Glendive, Montana (where the caper takes place). Along
our way, we join Elderhostelers on a dinosaur dig conducted by a Blackfoot Indian paleontologist.
We enter the strange and secretive lands of Hutterites where we attempt a rescue. We even help a
frustrated psychologist-author complete his book. Best of all, the Amazon ladies forever end their
husbands’ annual hunting trip. Or do they? Join us on this most fantastic trip—which is guaranteed
to be a “no bummer.”
  recipe pumpkin pie bob evans: Treasury of Holiday Recipes , 1996 A variety of Christmas
recipes using brand name products.
  recipe pumpkin pie bob evans: Eat What You Love Marlene Koch, 2010-04-06 Over 250,000
sold! Enjoy all the delicious foods you love -- guilt free! Over 300 easy, healthy recipes for everyone's
favorite foods that taste great! Imagine being able to effortlessly cut sugar, slash fat and calories,
and curb excess carbs -- all while enjoying the delicious foods you love. You can! With more than one



million of her amazing cookbooks sold, New York Times bestselling author Marlene Koch is a
magician when it comes to creating healthy recipes with crave-worthy taste. With over 300 quick &
easy, family-friendly recipes like cheesy Skillet Chicken Parmesan, crispy Oven-Baked Onion Rings
and Unbelievable Chocolate Cake, this book is perfect for everyone (and every diet!). A proven guide
for weight loss, diabetes, and simply utterly delicious everyday eating, this updated edition includes:
Everyday comfort foods, family favorites, and amazing recipes inspired by popular restaurants such
as Jamba Juice (Berry Berry Lime Smoothie), Chili's ® (Beef Fajitas), and Panda Express ®
(Quicker-than-Take-Out Orange Chicken!) Dozens of sensational dessert recipes like Amazing Peanut
Butter Cookies (with 5 ingredients) and Key Lime Cheesecake Cupcakes that everyone can enjoy
Healthy cooking tips, easy-to-find ingredients and nutrition information for every recipe with smart
points comparisons and diabetic food exchanges Note: Current up-to-date downloadable Weight
Watcher points addendums for all Eat What You Love books can be found on the MarleneKoch
website.
  recipe pumpkin pie bob evans: Country Creations , 1994
  recipe pumpkin pie bob evans: Restaurant Business , 1987
  recipe pumpkin pie bob evans: Taste of Home's Favorite Brand Name Recipes 2003 Taste of
Home Editorial Staff, 2003
  recipe pumpkin pie bob evans: Favorite Brand Name Recipe Cookbook Consumer Guide,
Consumer Guide Editors, Random House Value Publishing Staff, Rh Value Publishing, 1981 The most
complete collection of all-time favorite recipes ever. Here are the box top and side panel classics
from hundreds of brand name food products.
  recipe pumpkin pie bob evans: Favorite Brand Name Christmas Collection , 1995
  recipe pumpkin pie bob evans: Branson Cookin' Country Susan St. Marie-Martin, 1993-05
  recipe pumpkin pie bob evans: The Dairymen's League News , 1925
  recipe pumpkin pie bob evans: Indianapolis Monthly , 2005-05 Indianapolis Monthly is the
Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.
  recipe pumpkin pie bob evans: The Biggest Loser Dessert Cookbook Devin Alexander, The
Biggest Loser Experts and Cast, 2010-11-09 Alexander shows you how the Biggest Losers keep
weight off-- and how you can, too-- by indulging sensibly with guilt-free recipes made from
wholesome, all-natural ingredients.
  recipe pumpkin pie bob evans: Ohio Practical Farmer , 1893
  recipe pumpkin pie bob evans: Indianapolis Monthly , 2005-05 Indianapolis Monthly is the
Circle City’s essential chronicle and guide, an indispensable authority on what’s new and what’s
news. Through coverage of politics, crime, dining, style, business, sports, and arts and
entertainment, each issue offers compelling narrative stories and lively, urbane coverage of Indy’s
cultural landscape.
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