Pumpkin au Gratin

1 can pumpkin

2 tablespoons unsalted butter

¾ cup heavy cream

pepper

2 tablespoons Parmesan cheese

2 tablespoons fine bread crumbs

Melt butter in large saucepan. Add pumpkin and cream.  Mash thoroughly.  Grease a 2 quart soufflé or casserole dish.  Pour pumpkin mixture into the dish.  Sprinkle top with grated cheese and bread crumbs.  Bake at 350°F for about 20 minutes, or until bubbling.
