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Presperity @M? Pie

THE MUNDANE:
e 1 CAN OF PUMPKIN
e 1/2 CUP ALMOND MILK (OR REGULAR MILK)
e 3 EGGS
e 1 TBSP CINNAMON
e 1/2 TSP NUTMEG
e 1/2 CUP HONEY OR MAPLE SYRUP
e PINCH OF SALT
e GLUTEN FREE PIE CRUST (OR REGULAR)
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THE MAGICKAL:

PUMPKIN FOR ABUNDANCE, PROSPERITY AND HAPPINESS.
CINNAMON PROSPERITY, PROTECTION, LOVE, WEALTH AND HEALING.
NUTMEG FOR LOVE, LUCK AND MONEY.

HONEY OR MAPLE SYRUP FOR ABUNDANCE AND SWEETENING THE SPELL.
EGGS FOR ABUNDANCE, NEW BEGINNINGS, PROTECTION
SALT FOR CLEANSING, HEALING AND PROTECTION
MILK OR MILK SUBSTITUTE FOR FRUITION, PROSPERITY AND ABUNDANCE

HOW TO MAKE:
1) PREHEAT OVEN TO 350 DEGREES
2.) MIX ALL INGREDIENTS IN A BOWL UNTIL SMOOTH. CRACK THE EGGS ENVISIONING
NEW OPPORTUNITIES OPENING UP FOR YOU TO ATTRACT ABUNDANCE, POUR THE
MILK IMAGINING PROSPERITY FLOWING FREELY INTO YOUR LIFE, SPRINKLE THE
SPICES WHILE PICTURING DOLLAR BILLS FALLING IN FRONT OF YOU.

3.) GENTLY CARVE MONEY SYMBOLS INTO THE BOTTOM OF YOUR PIE CRUST. YOU CAN
WRITE DOLLAR SIGNS, WORDS SUCH AS “ABUNDANCE”, “PROSPERITY”, “WEALTH”, A
SHORT AFFIRMATION OR THE FEHU RUNE FOR MONEY, WEALTH AND PROSPERITY.
4.) POUR INTO GLUTEN FREE PIE CRUST OR A CRUST OF YOUR CHOOSING
5.) BAKE FOR 45 MINUTES TO 1 HOUR (KEEP AN EYE ON IT FOR OVERCOOKING)

6.) COOL IN THE FRIDGE FOR A MINIMUM OF 2 HOURS BEFORE SERVING
7.) MEDITATE AND SHOW GRATITUDE FOR THE PROSPERITY IN CURRENTLY IN YOUR
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