Pumpkin Chocolate Chip Muffins
Recommended by Sarah
· [image: Pumpkin Chocolate Chip Muffins]Prep 10 min
· Cook 20 m
· Ready In 30 min.
Ingredients
· 3/4 cup white sugar
· 1/4 cup vegetable oil
· 2 eggs
· 3/4 cup canned pumpkin
· 1/4 cup water
· 1 1/2 cups all-purpose flour
· 3/4 teaspoon baking powder
 
· 1/2 teaspoon baking soda
· 1/4 teaspoon ground cloves
· 1/2 teaspoon ground cinnamon
· 1/4 teaspoon salt
· 1/4 teaspoon ground nutmeg
· 1/2 cup semisweet chocolate chips
Directions
1. Preheat the oven to 400 degrees F (200 degrees C). Grease and flour muffin pan or use paper liners.
2. Mix sugar, oil, eggs. Add pumpkin and water. In separate bowl mix together the baking flour, baking soda, baking powder, spices and salt. Add wet mixture and stir in chocolate chips.
3. Fill muffin cups 2/3 full with batter. Bake in preheated oven for 20 to 25 minutes.

Pumpkin Dip
Recommended by Cathy

Mix one 15 oz. can of pumpkin with one box of vanilla pudding. Add one teaspoon pumpkin pie spice. Fold in a small container of cool whip.  Chill. Serve with ginger snaps, graham crackers, etc.  Really cute if it is served in a cleaned out small pumpkin.



Recommended by Gaylyn
[image: ]


Pumpkin Rice Crispy Bacon Balls
Recommended by “New” Beth
[image: http://bacontoday.com/wp-content/uploads/2013/11/pumpkin-rice-crispy-bacon-balls.jpg]Ingredients:
3 Tablespoons unsalted butter
1/4 cup pumpkin puree
10 oz. marshmallows (mini are easier to work with)
1 tsp. pumpkin pie spice
1/4 teaspoon vanilla extract
1/8 teaspoon salt
6 cups crispy rice cereal
1/4 – 1 cup finely chopped bacon (use more if desired)
Directions:
Melt your butter over medium heat in a large saucepan. Stir in pumpkin puree, cooking until warmed through. Fold in marshmallows, stirring frequently until melted. Remove from heat and stir in vanilla, pumpkin pie spice, and salt.
Let marshmallow mixture cool at room temperature for 20 minutes to prevent the rice cereal from getting soggy when you mix it in. Add the crispy rice cereal and chopped bacon (as much as you want). Stir until combined.
Pour mixture into a large bowl or pan that has been sprayed with non-stick spray. Form large spoonfuls of the mixture into balls, then roll them in finely chopped bacon if you want more bacon. I find that keeping your hands damp or even spraying them with non-stick spray will keep the mixture from sticking to you hands when you form it into balls. Inset lollipop sticks into each ball to make rice crispy pops. Refrigerate for at least 1 hour or until set.











PUMPKIN CRUNCH    
Recommended by Karen

1    package yellow cake mix
1    can (15oz) solid pack pumpkin
1    can (12 oz) evaporated milk
3    large eggs
1 1/2   cups sugar
1    tsp. cinnamon
1/2  tsp. salt
1    cup chopped pecans
1    cup butter
whipped topping

Preheat oven to 350 degrees.  Grease bottom of 9 x 13 inch pan.  Combine pumpkin, evaporated milk, eggs, sugar, cinnamon and salt in a large bowl.  Pour into 9 x 13 inch pan. Sprinkle dry cake mix evenly over pumpkin mixture.  Top with pecans.  Drizzle melted butter over pecans.  Bake at 350 degrees for 50-55 minutes or until golden brown.  Cool. Serve chilled with whipped topping.


Pumpkin Cream Cheese Crescent Dessert

Recommended by Dawn

2 - pk crescent rolls
2 - 16 oz cream cheese
1 can pumpkin
1 c sugar
1/4 t pumpkin pie spice
 Unroll I pk of rolls and place on the bottom of a 9x13 pan. Seal seams.
Beat together cream cheese, pumpkin, sugar and spice until smooth.
Spoon on top of the roll crust. Unroll another pk of crescent rolls and lay on top.

1/2 cup sugar
1/2 t cinnamon
1/2 stick of butter
Mix cinnamon and sugar in small bowl.

Melt butter and pour onto the dessert.

Sprinkle with cinnamon sugar mix.

Bake at 350 degrees for 35 min.


	PUMPKIN COOKIES

Recommended by Diane
	 

	2 eggs
1 can pumpkin pie mix
2 c. sugar
1 c. vegetable oil
2 tsp. soda
2 tsp. milk
4 c. flour
4 tsp. baking powder
1 tsp. salt
1 tsp. cinnamon
2 tsp. vanilla
1 (12 oz.) bag chocolate chips

Mix together soda and milk in a large bowl. Add eggs, pumpkin pie mix, sugar and vegetable oil to the milk mixture. Then add flour, baking powder, salt, cinnamon, vanilla, and chocolate chips to mixture. Bake at 350 degrees for 12-15 minutes until center of cookie spring back when touched.




Pumpkin Spice Brownies
Recommended by Angie
1 can pumpkin puree
1 boxed brownie mix
Pumpkin Spice seasoning (as much as you like)
Mix all the ingredients. Bake according to directions on box.
Ta-da!



[image: Southern Living][image: recipe]
Pumpkin-Espresso Tiramisù

Recommended by Patty
Make Ahead: Loosely wrap baked and cooled tiramisù in plastic wrap, and refrigerate until ready to serve.
Yield:  Makes 10 to 12 servings
PrintIngredients
· 1 cup granulated sugar
· 1 tablespoon all-purpose flour
· 2 large eggs
· 2 large egg yolks
· 3 cups heavy cream, divided
· 1 teaspoon vanilla bean paste
· 2 (8-oz.) packages cream cheese, softened
· 1 cup canned pumpkin
· 1/2 cup brewed espresso or dark roast coffee
· 3 tablespoons brandy
· 3 (7-oz.) packages crisp ladyfingers, divided
· 3 tablespoons powdered sugar
· Garnish: ground nutmeg
Preparation
1. Whisk together sugar and flour in a large heavy saucepan. Whisk together eggs, egg yolks, and 2 cups cream in a bowl. Whisk cream mixture into sugar mixture, and cook over medium-low heat, whisking constantly, 15 minutes or until very thick. (Mixture will come to a simmer during the last 2 to 3 minutes.) Remove from heat; whisk in vanilla bean paste, and transfer to a medium bowl. Place plastic wrap directly on warm custard (to prevent a film from forming). Cool completely (about 1 1/2 hours).
2. Whisk cream cheese into cream mixture until smooth; whisk in pumpkin.
3. Stir together espresso and brandy. Brush flat sides of about 24 ladyfingers with espresso mixture. Stand lady fingers around edge of a 10-inch springform pan, placing rounded sides against pan. Line bottom of pan with additional ladyfingers, cutting if necessary to cover bottom of pan completely. Brush espresso mixture over ladyfingers on bottom of pan.
4. Spread one-third of cream cheese mixture over ladyfingers on bottom. Repeat layers twice with remaining ladyfingers, espresso mixture, and cream cheese mixture, ending with cream cheese mixture. (Reserve any remaining ladyfingers for another use.) Cover and chill 4 hours to 2 days.
5. Beat remaining 1 cup cream at high speed with an electric mixer until foamy; gradually add powdered sugar, beating until soft peaks form. Dollop over cream cheese mixture.
Pumpkin Chocolate Chip Blondies
Recommended by Ann
Preheat oven to 350 degrees.   Grease a 9"x13" pan.	
2 1/2	cups flour
2	T. pumpkin pie spice
1 1/2	t. baking soda
1	t. salt
1    	cup butter
1 3/4	cups sugar
1    	egg
1 1/2	cups pumpkin puree
2    	T. vanilla
1 1/2	cups chocolate chips
	
Beat butter and sugar until light and fluffy.	
Add the egg, pumpkin puree and vanilla and beat until fully combined.	
With the mixer on low, add the dry ingredients and mix until fully combined.  
Fold in the chocolate chips.  
Spread the batter evenly in the greased pan.	
Bake for 35 to 40 minutes or until a wooden skewer inserted in the center comes out clean.	
	
From Butter Baked Goods by Rosie Daykin	





Pumpkin Honey Beer Bread
Recommended by Bethany

Ingredients
2 cups sugar
1 cup canola oil
2/3 cup beer (at room temperature)
1/4 cup honey
4 large eggs
1 (15-oz.) can pumpkin
3 1/2 cups all-purpose flour
2 teaspoons table salt
2 teaspoons baking soda
1 teaspoon baking powder
1 teaspoon pumpkin pie spice
Shortening
Find Delicious Holiday Dessert Recipes
Preparation
1. Preheat oven to 350°. Beat first 4 ingredients at medium speed with a heavy-duty electric stand mixer until well blended. Add eggs, 1 at a time, beating just until blended after each addition. Add pumpkin, and beat at low speed just until blended.

2. Whisk together flour and next 4 ingredients in a medium bowl until well blended. Add flour mixture to pumpkin mixture, and beat at low speed just until blended. Divide batter between 2 greased (with shortening) and floured 9- x 5-inch loaf pans.

3. Bake at 350° for 55 minutes to 1 hour and 10 minutes or until a wooden pick inserted in center comes out clean, shielding with aluminum foil after 45 to 50 minutes to prevent excessive browning if necessary. Cool bread in pans on a wire rack 10 minutes. Remove from pan, and cool 30 minutes before slicing.

Mini Loaves of Pumpkin-Honey-Beer Bread: Prepare recipe as directed, spooning batter into 6 lightly greased (with cooking spray) 5 3/4- x 3 1/4-inch disposable aluminum loaf pans. Decrease bake time to 35 to 40 minutes or until a wooden pick inserted in center comes out clean. Hands-on 15 min.; Total 1 hour, 30 min. Makes 6 loaves.








Vanilla Pumpkin Smoothie
Recommended by Ashley

Ingredients
1 cup canned pumpkin puree
3/4 cups cold milk or almond milk
1/2 teaspoon vanilla extract
1 6-oz cup vanilla yogurt
2 tablespoons brown sugar
1/2 teaspoon pumpkin pie spice
1/8 teaspoon cinnamon
2-4 ice cubes

Instructions
Combine pumpkin, milk, vanilla, yogurt, brown sugar, spices and ice in a blender or food processor.
Blend on high until mixture is smooth.
Pour into 2 glasses, sprinkle a little pumpkin pie spice on top and serve.








PUMPKIN AND CARROT SOUP WITH CRISPY PANCETTA AND FRIED SAGE 
Recommended by Carrie
 
 
Ingredients 
Serves 6 
 
2 lbs / 900 gr pumpkin, peeled, deseeded, cut into ½-inch pieces 
1 lbs / 453 gr carrots, peeled, cut into ½-inch pieces 
4 tablespoons olive oil 
2 medium onions, chopped 
2 garlic cloves, crushed 
1 tablespoon mustard seeds 
2 teaspoons ground coriander 
1 teaspoon ground cumin 
1 teaspoon ground turmeric 
4 cups / 1 lt vegetable stock 
2 cups / 500 ml water 
Salt and pepper to taste 
 
6 oz. / 170 gr pancetta, diced (if you can’t find pancetta, use good-quality bacon) 
Handful sage leaves 
 
Directions 
 
Preheat oven to 400°F (200°C) and place a rack in the middle.  
Line a large baking sheet with parchment paper. Place pumpkin and carrot pieces on the lined baking sheet. Drizzle over 2 tablespoons of oil and toss to coat.  
Roast for 30-35 minutes or until golden and tender. 
In the meantime, heat remaining two tablespoons of olive oil in a large saucepan over medium heat. 
Add onion, a pinch of salt and cook, stirring every now and then for 15 minutes, until soft and translucent. 
Add garlic, mustard seeds, coriander, cumin and turmeric. Cook for 2 minutes, until fragrant (and mustard seeds start to pop). 
Add roasted pumpkin and carrot pieces and give a good stir. Add vegetable stock, water, and bring to a boil. 
Reduce to a simmer, cover with a lid and cook for 15 to 20 minutes. Turn off the heat and let cool for 15 minutes. 
Using an immersion blender, puree the soup until smooth (alternatively transfer the pumpkin mixture in batches to the jug of a blender). Adjust the seasonings with salt and pepper. Add more stock if needed to reach the desired consistency. 
Before serving, in a nonstick fry pan over medium heat, cook the pancetta, stirring occasionally, until the fat has rendered and the pancetta is browned and crispy, 8 to 10 minutes. Using a slotted spoon, transfer the pancetta to a paper towel-lined plate. Set aside. 
Add sage leaves to the frying pan and fry in the rendered pancetta fat for 1 minute, until crispy. Transfer the fried sage pancetta to the paper towel-lined plate. 
Divide soup among soup bowl, top with pancetta, fried sage and serve. 




[image: http://cookdiary.net/wp-content/uploads/images/Libby's-Pumpkin-Pie_2946.jpg]Libby’s famous Pumpkin Pie Recipe
Recommended by Janet
Preheat oven to 425◦
¾ cup granulated sugar
1 teaspoon ground cinnamon
½ teaspoon salt
½ teaspoon ground ginger
¼ teaspoon ground cloves
2 Large eggs
1 can (15 oz.) Libby’s 100% pure pumpkin
1 can (12 fl. Oz.) evaporated milk
1 unbaked 9-inch deep dish pie shell
_________________________________________________________
MIX:
Sugar, cinnamon, salt, ginger and cloves in small bowl. Beat eggs in large bowl. Stir in pumpkin, and then stir in dry ingredients. Slowly add evaporated milk-if you add slowly and completely incorporate milk each time, your filling will be smooth. If you add too quickly the filling may be lighter around the edges of the bowl and contain small bubbles.
BAKE:
Pour into pie shell. Cover crust with foil or silicone to prevent edges from burning
Bake at 425 for 15 minutes, then reduce to 350 and bake for 35 minutes. Remove foil or silicone and bake for 10 more minutes. Insert knife in middle of pie-it’s done when knife comes out clean. Cool for 2 hours.




[image: https://www.meals.com/imagesrecipes/32372lrg.jpg]Pumpkin Roll 
Recommended by Ruby
16 servings  se nearby stores have ingredients on sale!
3 eggs
[bookmark: _GoBack]1 cup white sugar
2/3 cup canned pumpkin
1 teaspoon lemon juice
3/4 cup all-purpose flour
2 teaspoons ground cinnamon
1 teaspoon baking powder
1/2 teaspoon salt
1/4 teaspoon ground nutmeg
1 cup chopped walnuts
6 ounces cream cheese, softened
1 cup confectioners' sugar
1/4 cup butter, softened
1/2 teaspoon vanilla extract
Add all ingredients to list

Directions
1. Preheat oven to 375 degrees F (190 degrees C).
2. In a mixing bowl, beat eggs on high for 5 minutes. Gradually beat in white sugar until thick and lemon-colored. Add pumpkin and lemon juice.
3. In another bowl combine flour, cinnamon, baking powder, salt, and nutmeg; fold into the pumpkin mixture.
4. Grease a 15x10x1 inch baking pan; line with waxed paper. Grease and flour the paper. Spread batter into pan; sprinkle with walnuts.
5. Bake at 375 degrees F (190 degrees C) for 15 minutes or until cake springs back when lightly touched.
6. Immediately turn out onto a linen towel dusted with confectioners' sugar. Peel off paper and roll cake up in the towel, starting with the short end. Cool.
7. Meanwhile, in a mixing bowl, beat cream cheese, 1 cup confectioners' sugar, butter, and vanilla until fluffy.
8. Carefully unroll the cake. Spread filling over cake to within 1 inch of edges. Roll up again. Cover and chill until serving. Dust with additional confectioners' sugar, if desired.
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