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1 10 Pumpkin Recipes for Fall 

Fall is here. That means it’s time for pumpkin recipes! 
Pumpkin’s been a popular ingredient at This Mama Cooks! On a Diet™ since I started my cooking blog back in 2004. 

I’ve chosen a few of my most popular breakfast, snack, lunch/dinner, and dessert pumpkin recipes for you to try out. 
You can find more pumpkin recipes here at This Mama Cooks! On a Diet. 

These 10 Pumpkin Recipes for Fall use canned pumpkin puree. However, if you want to make pumpkin puree from 
scratch, learn how to at: Four Ways to Cook Fresh Pumpkin. 

Most of these recipes are gluten free or can easily be made so with a few suggested substitutions. Many of the recipes 
are dairy free (or come with substitution suggestions) and sugar free as well. There’s even an egg free cookie recipe 
that’s vegan friendly! 

Please note that many of links in this cookbook are affiliate links. I earn a commission when you purchase through 
that link.  

I use many of the products listed below and recommend them because they are products that I like or that get great 
reviews from other users. 

About the author: 

Anne-Marie Nichols is a healthy food and lifestyle writer and social media 
consultant. She helps busy folks with quick & easy, healthy, and gluten free 
recipes. She also writes about healthy lifestyle, dogs, and travel. 

Anne-Marie lives in the greater Atlanta, Georgia area with her husband, teenage 
son and daughter, and their beagle mix, Nellie. 

You can find Anne-Marie at: 

  

         

Questions? You can contact Anne-Marie here.   

 

http://www.thismamacooks.com/tag/pumpkin
http://www.thismamacooks.com/2011/10/four-ways-to-cook-a-fresh-pumpkin.html
mailto:mama@thismamacooks.com
http://www.thismamacooks.com
http://www.pinterest.com/follow/amnichols
http://twitter.com/amnichols
http://www.facebook.com/thismamacooks
http://instagram.com/amnichols
http://www.thismamacooks.com/best-gluten-free-products-list
http://www.thismamacooks.com/about-anne-marie-nichols-and-this-mama-cooks
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2 10 Pumpkin Recipes for Fall 

Breakfast 
Baked Pumpkin Chocolate 

French Toast 

Servings: Makes 6 pieces of French Toast 
Total Time: 35 Minutes 
 

Ingredients 

 Cooking spray 
 8 pieces gluten free bread 
 2 large eggs 
 1/3 cup egg whites 
 1/2 cup chocolate milk (regular or 

coconut milk) 
 1/3 cup pumpkin puree 
 1 teaspoon ground cinnamon, divided 
 2 bananas 
 6 small pats butter or buttery spread (optional) 
 Real maple syrup for drizzling (optional) 

Instructions 

1. Place rack at the top of oven. Preheat oven to 350 degrees F. 
2. Spray large cookie sheet pan with cooking spray. 
3. In a large mixing bowl, whisk together eggs, egg whites, pumpkin puree, chocolate milk, and 1/2 teaspoon of 

cinnamon. Pour into a shallow dish or pie plate. 
4. Dip each piece of bread (both sides) in egg mixture. Place bread on sheet pan. If there is any egg mixture left 

after all pieces of bread have been dipped, evenly pour it on to bread in pan. Let bread soak in egg mixture for 
5 minutes. 

5. Slice bananas thinly and place pieces on top of bread. Evenly sprinkle 1/2 teaspoon of cinnamon over bread 
slices. 

6. Place pan in oven and bake for 20 minutes until bread starts to turn golden and bananas start to get 
translucent. Bread will be a little crusty along edges at this point as well. 

7. Remove from oven and top with butter and maple syrup, if desired. Serve hot. 

  

https://www.amazon.com/gp/product/B00EXF5ANK/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00EXF5ANK&linkId=7894d4fa564c498919de9263da0b18af
https://www.amazon.com/gp/product/B0049OQJXA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0049OQJXA&linkId=c128125036ab3244f9d45ff4b284f3c2
https://www.amazon.com/gp/product/B0062A87HA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0062A87HA&linkId=9ed3548f803a5ef48e24720e275b71b7
https://www.amazon.com/gp/product/B001PQREKM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQREKM&linkId=17ec3ae4c706d1aae0a719db5770d254
https://www.amazon.com/gp/product/B0083QJU72/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0083QJU72&linkId=32d72fcb6cf3cdf81bea3885de83cf89
https://www.amazon.com/gp/product/B000G0KJG4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000G0KJG4&linkId=b51c567e7dbdbb48fb20f8e2e2550960
https://www.amazon.com/gp/product/B002BFQR3G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B002BFQR3G&linkId=079d28cceb0a0f66030c6fb95dc75e28
https://www.amazon.com/gp/product/B00004OCNS/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00004OCNS&linkId=4b5ec84ac89ac4ea786ce7978c96ef29
https://www.amazon.com/gp/product/B00LGLHZNM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00LGLHZNM&linkId=39edb7988a51eb59f106b7fa6e903b18
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3 10 Pumpkin Recipes for Fall 

Gluten Free Pumpkin 

Chocolate Raisin Scones 

Servings: Makes 12 scones 
Total Time: 50 Minutes 
 

Ingredients 

 2 3/4 cups gluten free all-purpose flour 
 1/3 cup powdered monk fruit or stevia 
 1 teaspoon gluten free baking powder 
 3/4 teaspoon salt 
 3/4 teaspoon ground cinnamon 
 1/4 teaspoon ground allspice 
 1/4 teaspoon ground nutmeg 
 1/4 teaspoon ground ginger 
 1/8 teaspoon ground cloves 
 1/2 cup buttery spread1 cup gluten free and 

dairy free mini semi-sweet chocolate chips 
 1/2 cup raisins 
 2/3 cup pumpkin puree 
 2 eggs 
 2 teaspoons gluten free vanilla, divided 
 1/4 cup light coconut milk 
 2 tablespoons powdered monk fruit or stevia 

Instructions 

1. In a large mixing bowl, using a pastry dough blender, mix together the gluten free flour, monk fruit or stevia, 
baking powder, salt, cinnamon, allspice, nutmeg, ginger, and cloves. 

2. Cut the butter spread into small pieces and add it to the bowl. Use the pastry blender to mix the buttery 
spread into the dry ingredients. Blend until you have pea sized pieces. 

3. Using your hands, mix in the chocolate chips and raisins. Make sure to break up any clumps of raisins. 
4. In a small mixing bowl, whisk together the pumpkin, eggs, and 1 teaspoon of the vanilla. Add this to the dry 

mixture and mix until just combined. Then use your hands to lightly knead the dough together into a ball. 
5. Divide the dough in half and place one half on a parchment lined baking sheet. Shape the dough into a long 

rectangle with greased or floured hands. 
6. Taking your bench scraper, divide the rectangle into three squares. Then use the bench scraper to cut each 

square diagonally into two triangles. Gently move the triangles away from each other. Repeat with the other 
half of the dough on a second baking sheet. 

7. In a small mixing bowl, combine the coconut milk and 1 teaspoon of vanilla. With a silicon pastry brush, 
liberally brush the top of each scone with the mixture. Then generously sprinkle with powdered monk fruit or 
stevia. 

8. Place the baking sheets and scones in the freezer for 30 minutes. Preheat the oven to 425 degrees F at this 
time. Bake the scones for 20-25 minutes or until golden brown.  

9. Cool slightly on a wire baking rack before eating. 

https://www.amazon.com/gp/product/B000ED7M3Q/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000ED7M3Q&linkId=beeb431016e041a9012993449e005da8
https://www.amazon.com/gp/product/B01EGDH14Y/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01EGDH14Y&linkId=15dc7d43e50b53b159ca43b62b93b420
https://www.amazon.com/gp/product/B0079P0QNA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0079P0QNA&linkId=2278bd45f791619c3e0bc0d4c7c3f9b5
https://www.amazon.com/gp/product/B005P0I7T6/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B005P0I7T6&linkId=df329bbf0dded654dda5e1c65264adf5
https://www.amazon.com/gp/product/B001PQREKM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQREKM&linkId=17ec3ae4c706d1aae0a719db5770d254
https://www.amazon.com/gp/product/B00AJRKMNE/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00AJRKMNE&linkId=484b1ca0249c530af3fffbcc23c439be
https://www.amazon.com/gp/product/B00269YPBS/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00269YPBS&linkId=c54eaee39d54d98300ca9fd4238739d6
https://www.amazon.com/gp/product/B000WS3AMU/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000WS3AMU&linkId=4c14308d90b3b3ba86d5d38c424f0c15
https://www.amazon.com/gp/product/B000HDJZWO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000HDJZWO&linkId=bca32ac3c9c19b915db6915f4cdc775c
https://www.amazon.com/gp/product/B000HDJZWO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000HDJZWO&linkId=bca32ac3c9c19b915db6915f4cdc775c
https://www.amazon.com/gp/product/B00286361O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00286361O&linkId=74b8316d41462a5db927fb2104daad81
https://www.amazon.com/gp/product/B0062A87HA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0062A87HA&linkId=9ed3548f803a5ef48e24720e275b71b7
https://www.amazon.com/gp/product/B000GAWH4G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000GAWH4G&linkId=2caf55aa53a81df79b25f462fdbcafcf
https://www.amazon.com/gp/product/B001HTJ2ES/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001HTJ2ES&linkId=1c123110a5a9c6797585443f94b1aac6
https://www.amazon.com/gp/product/B01EGDH14Y/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01EGDH14Y&linkId=15dc7d43e50b53b159ca43b62b93b420
https://www.amazon.com/gp/product/B0079P0QNA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0079P0QNA&linkId=2278bd45f791619c3e0bc0d4c7c3f9b5
https://www.amazon.com/gp/product/B002BFQR3G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B002BFQR3G&linkId=079d28cceb0a0f66030c6fb95dc75e28
https://www.amazon.com/gp/product/B000QJE48O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000QJE48O&linkId=57870fd586cc3fc560264d7bbdefabe0
https://www.amazon.com/gp/product/B002BFQR3G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B002BFQR3G&linkId=079d28cceb0a0f66030c6fb95dc75e28
https://www.amazon.com/gp/product/B00004OCNS/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00004OCNS&linkId=4b5ec84ac89ac4ea786ce7978c96ef29
https://www.amazon.com/gp/product/B0161X9TI8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0161X9TI8&linkId=f11eeb5abf910cee5c37c87327d3a11f
https://www.amazon.com/gp/product/B000G0KJG4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000G0KJG4&linkId=b51c567e7dbdbb48fb20f8e2e2550960
https://www.amazon.com/gp/product/B00004OCNJ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00004OCNJ&linkId=833f204192dd59a1e09008519c4a3f3c
https://www.amazon.com/gp/product/B000JPSI8C/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000JPSI8C&linkId=87f19822490eb36237b9f35759f9a3c2
https://www.amazon.com/gp/product/B00091PNTI/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00091PNTI&linkId=c5a025dba2b9b3f760638ef78f20088d
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Snack 

Pumpkin Tofu Smoothie 

 

Servings: Makes 8 servings 
Total Time: 10 Minutes 
 

Ingredients 

 1 (14 ounce) package soft tofu 
 1 (15 ounce) can pumpkin puree 
 70 drops liquid stevia (or to taste) 
 3 teaspoons pumpkin pie spice 
 3 cups light coconut milk 
 1 large handful ice cubes 

Instructions 

1. Combine ingredients in a blender and puree until smooth.  
2. Serve in a tall glass with a smoothie straw. 

https://www.amazon.com/gp/product/B00KXLW8QU/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00KXLW8QU&linkId=83f8a4c8de30d9422d9708642c726545
https://www.amazon.com/gp/product/B0062A87HA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0062A87HA&linkId=9ed3548f803a5ef48e24720e275b71b7
https://www.amazon.com/gp/product/B0017WG180/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0017WG180&linkId=064c1397c5beadb54e12dfb674e82d5a
https://www.amazon.com/gp/product/B0005XN9KK/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0005XN9KK&linkId=fc3061fa9edbeea8a5e4697c3fceb302
https://www.amazon.com/gp/product/B001HTJ2ES/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001HTJ2ES&linkId=1c123110a5a9c6797585443f94b1aac6
https://www.amazon.com/gp/product/B00IKVVF2I/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00IKVVF2I&linkId=2ea9597a4685c6c2158ad5100f33e3fb
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Lunch or Dinner 
Healthy Vegetarian  

Pumpkin Soup 

Recipe and photo courtesy of Golden Door 
Executive Chef Curtis Cooke. 

Servings: Makes 8 to 10 cups 
Total Time: 1 Hour 30 Minutes 
 

Ingredients 

 10 cups fresh sugar pumpkin, peeled, 
seeded, cut into large pieces 

 1/4 cup plus 1 tablespoon grape seed oil, 
divided 

 1 cup shallots, minced 
 1/2 cup celery, diced 
 1 tablespoon garlic, minced 
 1 cup white wine (substitute with vegetable stock, if you wish) 
 6 cups gluten free, low salt vegetable stock 
 1 sachet of 6 sprigs thyme, 6 sprigs parsley, 1 bay leaf and 8 black peppercorns 
 Salt to taste 

Instructions 

1. Preheat the oven to 350 degrees F. 
2. In a large bowl, toss the large pumpkin pieces with just enough grape seed oil (approximately 1/4 cup) to coat 

and place on a baking sheet into the oven. 
3. Roast the pumpkin until very tender, approximately 15-20 minutes. Cool and reserve. 
4. In a large stock pot, sauté the shallots, celery, and garlic in a tablespoon of grape seed oil for 5 minutes. 
5. Deglaze with the white wine (or vegetable stock) and reduce the liquid by half. 
6. Add the roasted pumpkin, vegetable stock and sachet and bring to a boil. Reduce heat to a simmer and cook 

for 30 minutes. 
7. Remove the sachet, and puree the soup in a high speed blender, food processor, or with an immersion (wand) 

blender. 
8. Adjust the seasoning with salt and serve. 

  

https://www.amazon.com/gp/product/B000RZPVV6/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000RZPVV6&linkId=7141bfd453677145d991744a13faf7e6
https://www.amazon.com/gp/product/B004SIAS5C/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B004SIAS5C&linkId=ac890815ef29534de220456efcac3505
https://www.amazon.com/gp/product/B0012BS9F4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0012BS9F4&linkId=a6945f4c4275be9eb101af4000a23904
https://www.amazon.com/gp/product/B00631TI2Q/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00631TI2Q&linkId=eb57a84eca7b337382ee415210ab6563
https://www.amazon.com/gp/product/B000G0KJG4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000G0KJG4&linkId=b51c567e7dbdbb48fb20f8e2e2550960
https://www.amazon.com/gp/product/B00004RFK8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00004RFK8&linkId=1794a2717ae8218b08706b447649601a
https://www.amazon.com/gp/product/B00TKRQWS8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00TKRQWS8&linkId=5c64e248fb3f8b38e537a99cb7455340
https://www.amazon.com/gp/product/B01AXM4WV2/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01AXM4WV2&linkId=16ae5b0650b796fc784cb14194d55bbb
https://www.amazon.com/gp/product/B00FE8HI44/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00FE8HI44&linkId=7e9d7e480d1ae489520a413c5196f565
https://www.amazon.com/gp/product/B00FE8HI44/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00FE8HI44&linkId=7e9d7e480d1ae489520a413c5196f565
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Healthy Slow Cooker 

Pumpkin and Bean 

Chili 

Servings: 12 
Total Time: 5 Hours 15 Minutes 
 

Ingredients 

 1 yellow onion, chopped 
 1 red bell pepper, chopped 
 1-pound ground venison, turkey, 

chicken or lean beef 
 1/2 teaspoon salt 
 3 cloves garlic, minced 
 2 tablespoons chili powder or your favorite gourmet chili blend 
 1/8 teaspoon cayenne pepper or ground chipotle chile (optional) 
 1 teaspoon dried oregano 
 1 1/2 teaspoon ground cumin 
 2 1/2 cups gluten free, low salt vegetable stock 
 2 15 ounce cans black beans, drained and rinsed 
 1 (15 ounce) can kidney beans, drained and rinsed 
 1 (15 ounce) can pumpkin puree 
 1 (14.5 ounce) can diced tomatoes, with juice 
 1 tablespoon pumpkin see oil (optional) 
 No fat plain Greek yogurt (for serving) 

Instructions 

1. Cook onion, bell pepper and ground meat over medium high heat in a skillet until meat is cooked through. 
2. Add salt and garlic. Cook for 1 minute. 
3. Add spices (chili powder through cumin) and mix thoroughly. Cook for 1 minute. 
4. Place onion, pepper, meat, garlic and spice mixture into a 6-quart slow cooker. 
5. Add remaining ingredients. 
6. Cook on low for 5-6 hours. 
7. Dish chili into bowls and top with a small dollop of plain Greek yogurt or a large pinch of shredded cheese. 

https://www.amazon.com/gp/product/B00B4IGLO6/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00B4IGLO6&linkId=d97976513a2d3f107782cc9ebdea3eb1
https://www.amazon.com/gp/product/B0044KNPKO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0044KNPKO&linkId=053a7d65b912fcdbda372948258859b1
https://www.amazon.com/gp/product/B001PQMJD4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQMJD4&linkId=e57ebb5ee2924e227b40656b8c5854f9
https://www.amazon.com/gp/product/B0006128P8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0006128P8&linkId=622258156e22d25d45bbd53767d7d9ed
https://www.amazon.com/gp/product/B000B6J55Y/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000B6J55Y&linkId=a090b5d07f4f8b66743fb34cf8f56cec
https://www.amazon.com/gp/product/B001PQOAOA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQOAOA&linkId=4d2a1ab02b861ecfee17bbc149393af8
https://www.amazon.com/gp/product/B004SIAS5C/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B004SIAS5C&linkId=ac890815ef29534de220456efcac3505
https://www.amazon.com/gp/product/B004VSTVS4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B004VSTVS4&linkId=70e46844922223b92164e381a4880cfd
https://www.amazon.com/gp/product/B0004MZ28O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0004MZ28O&linkId=e502ccdbed0b84efdb849bd989634451
https://www.amazon.com/gp/product/B0062A87HA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0062A87HA&linkId=9ed3548f803a5ef48e24720e275b71b7
https://www.amazon.com/gp/product/B00AFC5GY8/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00AFC5GY8&linkId=a93c642f62cc5098f80afc0f9f6de2eb
https://www.amazon.com/gp/product/B006M1ITU4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B006M1ITU4&linkId=31394d2e0cfc1fb19d9d75f6b5c84fc6
https://www.amazon.com/gp/product/B00M31VRUQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00M31VRUQ&linkId=71baefc0567641a0d08cb384393950a4
https://www.amazon.com/gp/product/B003HF6PUO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B003HF6PUO&linkId=cb5854578817bc06ec26a62a9b8bb01d
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7 10 Pumpkin Recipes for Fall 

Pumpkin Chorizo Pizza 

Recipe and photo courtesy of Chef Kristina 
Vanni. 

Servings: Serves 4 to 6 
Total Time: 45 Minutes 
 

Ingredients 

 2 tablespoons olive oil, divided 
 12 ounce purchased pizza shell crust 

or a gluten free alternative 
 1/4 cup finely chopped shallots 
 1 clove garlic, minced 
 1/4 teaspoon dried red pepper flakes 
 1 cup pumpkin puree 
 1/4 teaspoon smoked paprika 
 1/8 teaspoon salt 
 1 cup cubed fontina cheese 
 1/4-pound chorizo, thinly sliced or formed into thin disks 
 1 tablespoon chopped fresh sage leaves 
 Additional olive oil and chopped sage for garnish (optional) 

Instructions 

1. Heat oven to 425 degrees F.  
2. With a silicon pastry brush, brush 1 tablespoon olive oil over crust and set aside. 
3. Heat remaining tablespoon olive oil in a skillet over medium heat. 
4. Add shallots, garlic, and pepper flakes to hot pan. 
5. Sauté for 1 minute, stirring constantly. 
6. Stir in pumpkin puree, smoked paprika, and salt. 
7. Cook, stirring, until sauce is thickened and hot. 
8. Spread sauce evenly over pizza crust; scatter with cubed fontina. Arrange sliced chorizo evenly over top and 

sprinkle with chopped sage. 
9. Place pizza on a baking sheet or directly on a pizza stone. Bake for 12 minutes or until crust is golden and 

cheese is melted. 
10. If desired, drizzle a little olive oil over pizza and sprinkle with additional chopped sage.  
11. Slice into pieces with a pizza wheel and serve. 

Can’t find chorizo? Use my recipe for homemade chorizo. 

  

http://kristinavanni.com/
http://kristinavanni.com/
https://www.amazon.com/gp/product/B0027EOTKO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0027EOTKO&linkId=04269c222698f09734c538e0bb94f861
https://www.amazon.com/gp/product/B00N16ITBM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00N16ITBM&linkId=eb1c73c502cd4bb88032257de1d3e512
https://www.amazon.com/gp/product/B0062A87HA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0062A87HA&linkId=9ed3548f803a5ef48e24720e275b71b7
https://www.amazon.com/gp/product/B00ZK8YJ5O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00ZK8YJ5O&linkId=d9b175c7cb8372b1b7ae5c82f11d110f
https://www.amazon.com/gp/product/B000JPSI8C/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000JPSI8C&linkId=87f19822490eb36237b9f35759f9a3c2
https://www.amazon.com/gp/product/B00M31VRUQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00M31VRUQ&linkId=71baefc0567641a0d08cb384393950a4
https://www.amazon.com/gp/product/B000G0KJG4/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000G0KJG4&linkId=b51c567e7dbdbb48fb20f8e2e2550960
https://www.amazon.com/gp/product/B006JIGM5O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B006JIGM5O&linkId=6c71e886951997907d8589da0bd020ac
https://www.amazon.com/gp/product/B00004OCJN/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00004OCJN&linkId=485e0837ba55445f1ef9e2009ec6fdec
http://www.thismamacooks.com/2013/11/how-to-make-homemade-chorizo.html
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Slow Cooker Cranberry 

Pulled Pork in Sugar 

Pumpkins 

Servings: Serves 8 to 10 
Total Time: 12 Hours 20 Minutes 
 

Ingredients for the pork 

 3 1/2-pound pork loin, fat trimmed off 
 1 1/4 teaspoons ground ginger 
 3/4 teaspoon dried mustard 
 3/4 teaspoon garlic powder 
 3/4 teaspoon salt 
 1/2 teaspoon pepper 
 3 cup dried cranberries 
 1/2 cup raisins 
 1 cup gluten free, low sodium beef stock or gluten free, low sodium vegetable stock 

Ingredients for the pumpkins 

 3 small sugar or pie pumpkins, about 2 pounds each 

Optional for serving 

 Gluten free burger buns or bread 
 Barbecue sauce, pickles, coleslaw, etc. 

Instructions for the pork 

1. In a small mixing bowl, mix together spices. Sprinkle spices over both sides of meat and rub to coat evenly. 
Place pork loin into a 6-quart slow cooker. 

2. In a medium mixing bowl, mix together dried cranberries, raisins, and broth. Pour on top of the pork. 
3. Cover and cook on low for 10-12 hours, or high for about 5 to 6. Cook until the pork can be shredded easily 

with a fork. 

Instructions for the pumpkins 

1. When the pork is nearly ready, wash the outside of the pumpkins. Pat dry with a clean dish towel or paper 
towel. Then cut the top of the pumpkin off to make a nice lid. Scoop out all the seeds (save them for roasting!) 
and stringy bits. 

2. Place pumpkin skin side up in a large glass baking dish. Add 1/4 inch of water and cover pan with plastic wrap 
and vent. Microwave on high for about 10 minutes) until pumpkin is tender but not caving in. 

3. Spoon the pulled pork into the pumpkins. 

To serve 

1. When serving, scoop the inside of pumpkin along with the meat. Serve the pulled pork with the mashed 
pumpkin in bowls or on buns or bread to make pulled pork sandwiches.  

2. Add your favorite barbecue sauce, pickles, coleslaw and other favorite pulled pork sandwich accompaniments 
if you wish.  

https://www.amazon.com/gp/product/B000WS3AMU/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000WS3AMU&linkId=4c14308d90b3b3ba86d5d38c424f0c15
https://www.amazon.com/gp/product/B000WS1KOA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000WS1KOA&linkId=9496d4e53cb481a0cb3d666e40ae7ece
https://www.amazon.com/gp/product/B001PQMJIY/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQMJIY&linkId=42668330e68f41746011207c8bb6456e
https://www.amazon.com/gp/product/B017BUFAL0/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B017BUFAL0&linkId=38ccd60dcdb3cc444969592265397944
https://www.amazon.com/gp/product/B00286361O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00286361O&linkId=74b8316d41462a5db927fb2104daad81
https://www.amazon.com/gp/product/B003VIFGZ2/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B003VIFGZ2&linkId=d872ee11c736c3f223e60a49e554d44f
https://www.amazon.com/gp/product/B004SIAS5C/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B004SIAS5C&linkId=ac890815ef29534de220456efcac3505
https://www.amazon.com/gp/product/B00GPB222W/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00GPB222W&linkId=c783feb92ef106bb1bef83d0406f8a29
https://www.amazon.com/gp/product/B002BFQR3G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B002BFQR3G&linkId=079d28cceb0a0f66030c6fb95dc75e28
https://www.amazon.com/gp/product/B003HF6PUO/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B003HF6PUO&linkId=cb5854578817bc06ec26a62a9b8bb01d
https://www.amazon.com/gp/product/B002BFQR3G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B002BFQR3G&linkId=079d28cceb0a0f66030c6fb95dc75e28
https://www.amazon.com/gp/product/B00N1BYMLS/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00N1BYMLS&linkId=045aa366565d7298e3518f569dcfbecc
https://www.amazon.com/gp/product/B005OS3XSE/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B005OS3XSE&linkId=1ca5e1b0f61a545a8d26865520454614
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DESSERT 
Dairy Free Pumpkin Pie 

Fudge 

Servings: Makes approximately 38 mini pies or 
76 fudge balls 
Total Time: 1 Hour 10 Minutes 
 

Ingredients for fudge 

 2 cups coconut butter 
 1 (15 ounce) can pumpkin puree 
 2/3 cup sorghum syrup 
 1 teaspoon gluten free vanilla 
 1 teaspoon ground cinnamon 
 1/2 teaspoon ground nutmeg 
 1/2 teaspoon ground ginger 
 1/4 teaspoon ground allspice 
 1/4 teaspoon ground cloves 
 1/4 teaspoon salt 
 4 tablespoons powdered monk fruit 

Ingredients for cinnamon sugar 

 1/4 cup powdered monk fruit 
 2 tablespoons ground cinnamon  

Instructions for fudge 

1. In a medium saucepan on low heat, warm coconut butter until melted. 
2. Place heat on lowest setting. Fold in pumpkin puree, sorghum, spices, salt and monk fruit until thoroughly 

combined. 
3. Remove from heat. 

Instructions for cinnamon sugar 

1. Combine monk fruit and ground cinnamon and place in a pie plate for rolling the pumpkin pie fudge balls in. 

Instructions to make fudge balls 

1. Using a small cookie scoop, measure out 2 teaspoons of fudge batter. 
2. Dump fudge on to plate of cinnamon sugar and roll around until covered. 
3. Pick up ball and roll on palm of your hand until you have a nicely shaped ball. (Note: if fudge batter is too 

sticky to handle, you may want to place it in the refrigerator to firm up a bit.) 
4. Place fudge balls on a dish or tray, slightly apart, and put in the refrigerator to harden up for a few hours. 

Store balls in a covered container in the refrigerator. 

https://www.amazon.com/gp/product/B00W125Y2O/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00W125Y2O&linkId=44938cd62a741d3d9e9d6ccaf2d967e5
https://www.amazon.com/gp/product/B0062A87HA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0062A87HA&linkId=9ed3548f803a5ef48e24720e275b71b7
https://www.amazon.com/gp/product/B0018GD1NI/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0018GD1NI&linkId=3c31a28590bee16ce62ba09dd6a12b74
https://www.amazon.com/gp/product/B000GAWH4G/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000GAWH4G&linkId=2caf55aa53a81df79b25f462fdbcafcf
https://www.amazon.com/gp/product/B001PQREKM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQREKM&linkId=17ec3ae4c706d1aae0a719db5770d254
https://www.amazon.com/gp/product/B00269YPBS/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00269YPBS&linkId=c54eaee39d54d98300ca9fd4238739d6
https://www.amazon.com/gp/product/B000WS3AMU/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B000WS3AMU&linkId=4c14308d90b3b3ba86d5d38c424f0c15
https://www.amazon.com/gp/product/B00AJRKMNE/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00AJRKMNE&linkId=85c5ba7a2b2bdc9744461a5271c08a8b
https://www.amazon.com/gp/product/B00269T9JQ/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00269T9JQ&linkId=a76f24bb647c3cf452fc35926c681d9b
https://www.amazon.com/gp/product/B01EGDH14Y/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01EGDH14Y&linkId=15dc7d43e50b53b159ca43b62b93b420
https://www.amazon.com/gp/product/B01EGDH14Y/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B01EGDH14Y&linkId=15dc7d43e50b53b159ca43b62b93b420
https://www.amazon.com/gp/product/B001PQREKM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B001PQREKM&linkId=17ec3ae4c706d1aae0a719db5770d254
https://www.amazon.com/gp/product/B0001LO5EU/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0001LO5EU&linkId=0f56609e2786655f116f844bb436c974
https://www.amazon.com/gp/product/B00LGLHZNM/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00LGLHZNM&linkId=39edb7988a51eb59f106b7fa6e903b18
https://www.amazon.com/gp/product/B0000CCY1E/ref=as_li_ss_tl?ie=UTF8&linkCode=ll1&tag=thmacoonadi02-20&linkId=85febee8ce4936a4f95a8302ef194786
https://www.amazon.com/Rubbermaid-Storage-Container-42-piece-1880801/dp/B00COK3FD8/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1473178184&sr=1-5&keywords=storage+container&linkCode=ll1&tag=thmacoonadi02-20&linkId=ef8830808596ed85656972b508f6cb69
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Dairy Free Pumpkin Pie Fudge (continued) 

To make mini pies: 

1. Using a small cookie scoop, place 2 scoops into a silicon baking cup. 
2. Holding the baking cup in the palm of your non-dominant hand, press fudge down with your fingers until flat. 
3. Then press at the outer sides of the baking cup, so the sides of fudge are now straight up and not touching the 

insides of the baking cup. That way when you flip the cup over on to a tray, the mini pies will fall right out. 
4. Sprinkle the top of the fudge mini pies with cinnamon sugar. 
5. Flip the mini pie on to a tray or plate. Sprinkle the bottom with more cinnamon. 
6. Place mini pies slightly apart on a tray or plate and place in the refrigerator to harden up for a few hours. 

Store fudge in a covered container in the refrigerator until it’s time to eat. 

  

https://www.amazon.com/gp/product/B0000CCY1E/ref=as_li_ss_tl?ie=UTF8&linkCode=ll1&tag=thmacoonadi02-20&linkId=85febee8ce4936a4f95a8302ef194786
https://www.amazon.com/Silicone-Cupcake-Liners--Lifetime-Guarantee/dp/B00SS5M7DM/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1473178249&sr=1-5&keywords=silicon+baking+cups&linkCode=ll1&tag=thmacoonadi02-20&linkId=dca1a23b6f29b68d1b57d1ae80e23e95
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Gluten Free Pumpkin 

Cranberry Bread 

Pudding 

Servings: 16 
Total Time: 2 Hours 
 

Ingredients 

 Cooking spray 
 24 ounces gluten free bread, stale 

but not hard 

 1 1/2 cup dried cranberries 

 4 eggs 
 3/4 cup egg whites 
 2 teaspoons gluten free vanilla 
 1 tablespoon pumpkin pie spice 
 1 teaspoon salt 
 1 1/2 cup powdered monk fruit or stevia 
 3 cups skim milk 
 1 12-ounce can fat free evaporated milk 
 2 15-ounce cans pumpkin puree 

Instructions 

1. Spray the inside of a 15x10x2-inch rectangular baking dish with cooking spray and set aside. 
2. Cut or tear bread into 1/2 inch pieces. You should have about 10 lightly packed cups of bread pieces. Place in a 

large mixing bowl. 
3. Cover bread with dried cranberries. 
4. In a medium bowl whisk eggs and egg whites. 
5. Add vanilla, pumpkin pie spice, salt, monk fruit or stevia, skim milk, and condensed milk to eggs and whisk 

until blended. 
6. Pour egg, spice and milk mixture over bread and cranberries. Mix together bread and liquids until bread is 

saturated. Let stand for 30 minutes periodically pressing the bread down with a spoon or spatula to help bread 
absorb the liquid. 

7. Preheat oven to 350 degrees F. 
8. Baked the pumpkin and cranberry bread pudding in a bain marie (water bath – see below) until puffed and firm 

in the center – about 1 1/2 hours. 
9. Serve warm or cold, either plain or with whipped cream or ice cream.  

How to create a water bath or bain marie for your bread pudding 

1. Find a baking dish that is larger than your 2-quart baking dish. 
2. Place your baking dish containing the bread pudding inside of the larger baking dish. 
3. Fill the larger baking dish with 1/2 to 1 inch of water. 
4. Open the oven door then carefully lower the dishes into the oven, close the door and bake. 
5. If you’re concerned that you may slosh the water into your bread pudding, place both dishes in the preheated 

oven first. Then pour the water from a measuring cup with a spout, a tea kettle or a water pitcher into the 
larger pan. Close the oven door and then bake your bread pudding. 

  

https://www.amazon.com/gp/product/B00EXF5ANK/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B00EXF5ANK&linkId=7894d4fa564c498919de9263da0b18af
https://www.amazon.com/gp/product/B0049OQJXA/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B0049OQJXA&linkId=c128125036ab3244f9d45ff4b284f3c2
https://www.amazon.com/gp/product/B017BUFAL0/ref=as_li_qf_sp_asin_il_tl?ie=UTF8&tag=thmacoonadi02-20&camp=1789&creative=9325&linkCode=as2&creativeASIN=B017BUFAL0&linkId=38ccd60dcdb3cc444969592265397944
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12 10 Pumpkin Recipes for Fall 

Egg Free Chocolate Chip 

Pumpkin Cookies 

Servings: 80 servings 
Total Time: 45 Minutes 
 

Ingredients 

 2 cups powdered monk fruit or stevia 
 1 cup Spectrum Organic Shortening 
 1 (15 ounce) can pumpkin puree 
 2 teaspoons gluten free vanilla 
 2 cups all-purpose flour or gluten free 

all-purpose flour 
 2 cups whole wheat flour or gluten free 

all-purpose flour 
 2 teaspoons baking soda 
 2 teaspoons  ground cinnamon 
 12 ounces gluten free and dairy free mini semi-sweet chocolate chips 

Instructions 

1. Preheat oven to 375 degrees F. 
2. Cream the sugar, shortening, pumpkin and vanilla together. Mix until light and well combined. If you’re using a 

stand mixer, start slowly as the stevia can be powdery – too fast and you’ll have a stevia cloud over your head! 
3. Mix the flour, baking soda and ground cinnamon. Stir the flour mixture into the creamed mixture. Mix until 

combined. Stir in the chocolate chips. (You’ll find the cookie batter is very dough like – that’s OK.) 
4. Measure out a tablespoon of the cookie dough. Roll into a ball and flatten it into a round disc. Place on an 

ungreased baking sheet. 
5. Bake at 375 degrees F for 12 to 15 minutes or until set. Let cookies cool on a rack. 
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