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discover the chef i youn




The perfect recipes for fall brought to you courtesy of your 

Pampered Chef Consultant:

Including:

· Pumpkin Cream Cheese Squares

· Pumpkin Chocolate Chip Cookies

· Pumpkin Chili

· Spiced Pumpkin Spread

· Pumpkin Gooey Butter Cake

· Pumpkin Pecan Crumble

· Praline Pumpkin Dessert

· Pumpkin Frosty Dessert

· Pumpkin Ice Cream Roll

· Pumpkin Roll

· Pumpkin Lattice Pastry
Pumpkin Cream Cheese Squares


FILLING:
1/2 pckg (8 oz) cream cheese, softened
1/4 cup sugar
1 egg

BATTER:


1 cup canned solid-pack pumpkin
1 tsp baking powder
1 cup sugar
1/2 tsp baking soda
1 egg
1/2 tsp salt
1/3 cup vegetable oil
1/4 tsp ground nutmeg
1 cup all-purpose flour
1/4 tsp ground ginger
1 tsp ground cinnamon
1/2 cup semi-sweet
chocolate morsels (optional)



Preheat oven to 375F. Using Kitchen Spritzer, lightly spray 9 x 13 Baker with vegetable oil. 

For filling whisk cream cheese, sugar and egg with 10" Whisk in 1 Qt Batter Bowl until well blended, set aside. For batter, combine pumpkin, sugar and egg and oil in 2 Qt Batter Bowl,mix well. Stir in flour, cinnamon, baking powder, baking soda, salt, nutmeg and ginger. Pour into prepared Baker. Drizzle cream cheese mixture over batter, cut through batter with knife several times for marbled effect. Sprinkle with chocolate morsels, if desired. Bake 25-30 minutes or until cake tester inserted in center comes out clean. Cool, cut into squares.

Pumpkin Chocolate Chip Cookies



5 cups all-purpose flour 
2 teaspoons baking powder 
2 teaspoons baking soda 
2 teaspoons cinnamon 
1 teaspoon nutmeg 
1/2 teaspoon salt 
3 cups granulated sugar 
1 cup vegetable oil 
2 eggs 
1 teaspoon vanilla 
1 (29oz) can pumpkin puree (not pumpkin pie filling) 
12 ounces chocolate chips (I used dark)



120 cookies | 30 minutes 20 mins prep 

1. Preheat oven to 350 degrees F. 
2. Grease a cookie sheet. 
3. Sift together flour, baking powder, baking soda, cinnamon, nutmeg and salt, set aside. 
4. Beat sugar, vegetable oil, eggs and vanilla together. 
5. Add pumpkin and the dry ingredients alternately to the mixture. 
6. Fold in chocolate chips. 
7. Drop by teaspoonfuls onto cookie sheet. 
8. Bake 10 minutes or until edges are set.

Pumpkin Chili


2 tablespoons vegetable oil 
1/2 cup chopped onion 
1 cup chopped red bell pepper 
1 clove garlic, finely chopped 
1 lb. ground turkey 
2 cans (14.5 oz each) diced tomatoes, undrained 
1 can (15 oz.) LIBBY'S 100% Pure Pumpkin 
1 can (15 oz.) tomato sauce 
1 can (15.25 oz.) kidney beans, drained 
1 can (4 oz.) ORTEGA Diced Green Chiles 
1/2 cup whole kernel corn 
1 tablespoon chili powder 
1 teaspoon ground cumin 
1 teaspoon salt 
1/2 teaspoon ground black pepper

Spiced Pumpkin Pie Spread     


1/4 cup pecan halves, coarsely chopped 
4 ounces (reduced-fat cream cheese) 
1 can (15 ounces) solid pack pumpkin 
1/2 cup firmly packed brown sugar 
2 teaspoons pumpkin pie spice 
1/4 cup miniature marshmallows 
2 red or green apples, cut into wedges 
Cinnamon Pastry Wedges (optional)

Preheat oven to 350°F. Coarsely chop pecans using Food Chopper. In Classic Batter Bowl, whisk cream cheese until smooth using Stainless Steel Whisk. Add pumpkin, brown sugar and spice blend; mix well. Spoon mixture into Small Oval Baker using Small Mix 'N Scraper®. Top with marshmallows and pecans. 

Bake 12-15 minutes or until marshmallows are light golden brown. Cut apples into wedges using Crinkle Cutter. Serve warm with apple wedges and Cinnamon Pastry Wedges, if desired. 

Yield: 16 servings or 24 sample servings

Nutrients per serving: Light (2 tablespoons dip, 2 apple wedges): Calories 80, Total Fat 3 g, Saturated Fat 1 g, Cholesterol 5 mg, Carbohydrate 13 g, Protein 1 g, Sodium 35 mg, Fiber 2 g

Tip: Pantry Cinnamon Plus® Spice Blend can be substituted for the pumpkin pie spice, if desired. Also, you can just use apples to dip it.....

Pumpkin Gooey Butter Cake

Cake: 
1 (18 1/4-ounce) package yellow cake mix 
1 egg 
8 tablespoons butter, melted 
Filling: 
1 (8-ounce) package cream cheese, softened 
1 (15-ounce) can pumpkin 
3 eggs 
1 teaspoon vanilla 
8 tablespoons butter, melted 
1 (16-ounce) box powdered sugar 
1 teaspoon cinnamon 
1 teaspoon nutmeg

Preheat oven to 350 degrees F. 
Combine the cake mix, egg, and butter and mix well with an electric mixer. Pat the mixture into the bottom of a lightly greased or seasoned13 by 9-inch rectangular baker. 

To make the filling: In a large bowl, beat the cream cheese and pumpkin until smooth. Add the eggs, vanilla, and butter, and beat together. Next, add the powdered sugar, cinnamon, nutmeg, and mix well. Spread pumpkin mixture over cake batter and bake for 40 to 50 minutes. Make sure not to over bake as the center should be a little gooey. 
             Serve with fresh whipped cream. 

I use about 1 1/2 - 2 teaspoons of Cinnamon instead of the cinnamon and nutmeg. Add to taste, I guess. If you want to make it plain, just leave out the pumpkin and spices. I love it ‘cause you can make whatever flavor you feel like. 

Variations: 
For a Pineapple Gooey Cake: Instead of the pumpkin, add a drained 20-ounce can of crushed pineapple to the cream cheese filling. Proceed as directed above. 
For a Banana Gooey Cake: Prepare cream cheese filling as directed, beating in 2 ripe bananas instead of the pumpkin. Proceed as directed above. 
For a Peanut Butter Gooey Cake: Use a chocolate cake mix. Add 1 cup creamy peanut butter to the cream cheese filling instead of the pumpkin. Proceed as directed above.
Pumpkin Pecan Crumble

1 16 oz can pumpkin
1 12 oz can evaporated milk
3 eggs
1 cup sugar
1 1/2 tsp pumpkin pie spice OR cinnamon 
1 box yellow cake mix
1 stick butter
1 cup pecans


Mix together pumpkin, evaporated milk, eggs, sugar and spice in batter bowl
with 10 inch whisk and pour into 9x13 baker.
Sprinkle 1 box yellow cake mix over the pumpkin layer. Melt 1 stick butter or margarine and drizzle 

over cake mix. Sprinkle with 1 cup chopped pecans. Bake at 350 for 40-45 minutes. 
Praline Pumpkin Dessert

1 can (15 oz.) pumpkin (not pumpkin pie mix)
1 can (12 oz.) evaporated milk
3 eggs
1 c. sugar
4 tsp. pumpkin pie spice
1 pkg. Betty Crocker Supermoist white cake mix
1 1/2 c. chopped pecans or walnuts
3/4 c. butter or margarine, melted

Heat oven to 350F. Grease 13x9x2 baker. Mix pumpkin, milk, eggs, sugar and
pumpkin pie spice until smooth. Pour into pan. Sprinkle cake mix (dry) over
pumpkin mixture. Sprinkle with pecans. Pour melted margarine over top. Bake
uncovered 50-60 minutes or until cake tester inserted in center comes out
clean. 12 servings.

Tip: Great served with cinnamon ice cream or whipped cream. Enjoy!

Pumpkin Frosty Dessert


32 gingersnaps, finely chopped (1-1/3 cups)
1/4 c. melted butter or margarine
1 container (1/2 gal.) vanilla ice cream, divided
2-1/2 c. thawed, frozen whipped topping, divided
2/3 c. toffee bits
1 c. solid pack pumpkin
1/3 c. packed brown sugar
1-1/2 t. Cinn. Plus
1. Combine crumbs & melted butter. Firmly press in bottom of Springform Pan. Place in freezer.
2. Scoop 1/2 of the ice cream into Batter Bowl. Place in fridge for 10 min.
to soften.
3. Fold 1 c. whipped topping & toffee bits into softened ice cream till
blended. Spread evenly over crust. Freeze till firm, about 1 hr.
4. Place remaining ice cream in fridge for 10 min. to soften. Meanwhile, mix
pumpkin, brown sugar & spice. Scoop ice cream into pumpkin mixture. Mix just
until blended. Spread evenly over ice cream layer. Freeze until firm, about
8 hrs.
5. When ready to serve, place dessert in fridge for 20 min. for easier
slicing. Fill EAD with remaining whipped topping. Cut dessert into wedges.
Garnish with whipped topping & sprinkle with additional spice blend, if
desired

Pumpkin Ice Cream Roll


3 eggs
1 cup sugar
2/3 cup cooked or canned pumpkin
3/4 cup all-purpose flour
2 tsp. pumpkin pie spice
1 tsp.. baking powder
Dash salt
Confectioner's sugar
1 quart butter pecan ice-cream, softened (of course you could use some kind
of cream cheese filling if you wanted to)
Whipped cream and toasted chopped pecans, optional
In a mixing bowl, beat eggs at high speed for 5 minutes or until
lemon-colored. Gradually beat in sugar. Stir in pumpkin. combine flour,
pumpkin pie spice, baking powder and salt; fold into pumpkin mixture. Pour
into parchment lined bar pan. Bake at 375 degrees for 15 minutes. Do the
roll thing* and cool completely on wire rack. Unroll cake; spread softened
ice-cream to within 1 inch of edges. Roll up, cover and freeze. To serve,
let stand a few minutes at room temperature before slicing. If desired,
dust cake with powdered sugar and top with whipped cream and pecans.
Editors Note: Wrap cake roll in heavy duty aluminum foil and slice as
needed. Cake will keep for up to 1 month.

Pumpkin Roll

1 cup sugar
3 eggs
2/3 cup canned pumpkin
                   Beat for 5 minutes at high speed. Add:
3/4 c. flour
1 tsp. cinnamon
1 tsp. baking soda
                    Beat until blended. Line cookie sheet w/ wax paper. 
Spread dough evenly. Bake at 350 degrees for 15-18 min. Turn onto hand towel sprinkled w/ powdered sugar. Peel off wax paper. Roll up with the towel. Sit until cool~ about 1/2 hour. Unroll. Spread on filling:
           8 oz cream cheese
           2T soft butter or oleo
           1 cup powdered sugar
           1 tsp. vanilla
Cream together & spread over dough. Roll up & wrap in wax paper & place in ziploc bag and freeze. Remove from freezer 15 min B4 serving. Slice and Enjoy!

You can always steal a slice before freezing it. If you can’t wait 15 min for it to set out and thaw a little, just zap it in the microwave for 15-30 seconds. YUMMY!

Pumpkin Lattice Pastry

1 package (15 ounces) refrigerated pie crusts (2 crusts)
1/4 cup plus 1 tablespoon pecan halves, divided
1 egg
2 tablespoons sugar
1 can (15 ounces) solid pack pumpkin
1 container (8 ounces) frozen whipped topping, thawed, divided
1 package (3.4 ounces) cheesecake instant pudding and pie filling
1 teaspoon Pantry Cinnamon Plus(TM) Spice Blend
Additional pecan halves (optional)
:
1. Preheat oven to 375ºF. Let pie crusts stand at room temperature 15 minutes. Lightly sprinkle Large Round Stone with flour. Gently unfold one pie crust onto center of baking stone. Lightly brush with water using Pastry Brush. Using Food Chopper, finely chop 1/4 cup of the pecans; sprinkle evenly over crust. Unfold second crust and place over first crust, matching edges and pressing to seal. Using Baker's Roller(TM), roll crusts out together to edge of baking stone. Fold edges of crust 1/2 inch toward center, forming an even border; press to seal seam.

2. Using smooth end of pastry tool, form a decorative fluted edge; prick entire surface of crust. In Small Batter Bowl, lightly beat egg and brush over crust. Place sugar in Flour/Sugar Shaker; sprinkle evenly over crust. Bake 20-25 minutes or until golden brown. Remove to Stackable Cooling Rack.
Cool 15 minutes. Carefully slide crust onto Round Platter; cool completely.

3. Meanwhile, for filling, combine pumpkin, half of the whipped topping, pudding mix and spice blend in Classic Batter Bowl; whisk until smooth using Stainless Steel Whisk (mixture will be thick). Using Large Spreader, spread filling evenly over crust.

4. Attach closed star tip to Easy Accent® Decorator; fill with remaining whipped topping. Pipe 3 horizontal rows of topping across surface of filling, followed by 3 diagonal rows, forming a lattice pattern. Pipe a decorative border along edge of filling. Using the Deluxe Cheese Grater, grate the remaining pecans over topping. If desired, arrange additional pecan halves around edge of pastry. Cut into wedges using Chef's Knife. Serve using Slice 'N Serve®.

PUMPKIN GEMS

1 yellow cake mix

3 eggs

1/2 cup oil

1 tsp. Baking soda

2 tsp. Cinnamon

1 can (20 ounces) solid pumpkin

Preheat oven to 350...Blend together all ingredients. Spritz each Mini Muffin well and fill 2/3 full. Bake for 15 min. Cool then frost with Cream Cheese Frosting. 

Cream Cheese Frosting   (OR Just Use Ready Made Cream Cheese Frosting)

1 pkg. (3 oz) cream cheese, softened

3/4 cup butter, softened

1/2 tsp. Vanilla

1 TBSP milk

2 cups powdered sugar

Cream together butter and cream cheese. Beat in vanilla and milk. Add sugar.

Makes about 100 mini cupcakes
Pumpkin Pecan Cheesecake

* 1/2 cup chopped pecans

* 1/4 cup packed brown sugar

* 2 tablespoons butter, softened

* 1 (8 ounce) package cream cheese, softened

* 1/3 cup packed brown sugar

* 2 eggs

* 3/4 cup pumpkin butter

* 1 (9 inch) prepared graham cracker crust

DIRECTIONS:

1. Combine pecans and 1/4 cup brown sugar; cut in butter or margarine with a pastry blender until mixture is crumbly. Set aside.

2. Beat cream cheese at high speed of an electric mixer until smooth. Add 1/3 cup brown sugar; beat well. Add eggs one at a time, beating well after each addition. Stir in Pumpkin Butter . Pour mixture into crust.

3. Bake at 350 degrees F (175 degrees C) for 40 minutes.

4. Sprinkle pecan mixture over pie. Bake for 5 additional minutes, or until butter or margarine and sugar melt. Cool on a wire rack. Cover, and chill for at least 4 hours.

