Harvest Pumpkin Dip

1 c. solid-pack pumpkin
1/2 c. sour cream
1/4 c. brown sugar
1/2 tsp. Pampered Chef cinnamon (or Pampered Chef Cinnamon Plus)
1 c. cool whip
chopped pecans (optional)

Combine 1st 4 ingredients - blend well. Fold in cool whip. Chop pecans
and sprinkle over dip. Wedge apples & pears to serve.
 
Preheat oven to 400. For cinnamon chips, lightly spray tortillas with
water and sprinkle with cinnamon/sugar mixture combined in a Flour/sugar
Shaker.
Using pizza cutter, cut each tortilla into 8 wedges. Place on baking
stone and bake for 8-10 minutes or until lightly browned and crisp. Cool
completely on wire rack.
 
Serve with purchased gingersnap cookies. 
******************
Pumpkin Cookie Dip

1 32 oz. can solid pack pumpkin
2 8 oz. pkgs. cream cheese
2 cups sugar
1 tsp cinnamon
1 tsp. granulated ginger
Gingersnap cookies

OR

1 pkg (8 oz. cream cheese, softened)
2 jars (7 oz. each) marshmallow creme
1 can (15 oz.) solid-pack pumpkin
1 tsp ground cinnamon
1 tsp grated orange peel
Gingersnaps or vanilla wafers

In a mixing bowl, beat the cream cheese and marshmallow creme until
smooth.
Stir in pumpkin, cinnamon and orange peel. Serve as a dip with cookies.
Store in the refrigerator. Yield: 4 cups
