Easy Pumpkin Casserole

Ingredients:

3/4 cup brown sugar
1/2 cup all-purpose flour
1 teaspoon baking powder

2 teaspoons pumpkin pie spice

1 teaspoon cinnamon

1 (15-ounce) can pure pumpkin
1 cup evaporated milk

2 eggs

1/2 cup butter, melted

1 teaspoon vanilla

Marshmallows, for topping

Directions:
1. Preheat oven to 350°F.

. In a large bowl, combine all the ingredients except the marshmallows.

. Whisk until well combined.
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. Pour the mixture into a casserole dish that holds at least 3 quarts, allowing room for the
marshmallow topping.

. Bake for about 35 minutes, or until the center has just a slight jiggle.
. Remove from the oven and top with marshmallows.

. Return to the oven until the marshmallows are lightly golden brown.
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. Remove from the oven and place on a wire rack to cool.
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