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  Ingredients:  1/4 cup pecan halves, coarsely chopped
                          4 ounces reduced-fat cream cheese (Neufchatel)
                          1 can (15 ounces) solid pack pumpkin
                      1/2 cup firmly packed brown sugar
                          2 teaspoons pumpkin pie spice
                      3/4 cup miniature marshmallows
                         2  red or green apples, cut into wedges
Directions:   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.
Yield:     16 servings

Nutrients per serving (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.
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               (All The Best Cookbook - Page 123)                               

 Ingredients:  3 eggs

                      1 can (15 oz) solid pack pumpkin

                    
 1 package (18.25 oz) spice cake mix

                      4 oz cream cheese, softened


        1/2 cup powered sugar


        6-7 teaspoon milk
 Directions:   Preheat oven to 325°  Brush Stoneware Fluted Pan with vegetable oil using  

[image: image3.wmf]                                      Pastry Brush.   In Classic Batter Bowl,  combine eggs and   pumpkin; whisk until Smooth.  Add cake mix; whisk until  

thoroughly blended,  about 1minute.  Pour batter into pan,  

spreading evenly  Bake  45  - 50 minutes or until Cake Tester      

inserted in center  comes out clean.  Cool 10 minutes.  Invert  

onto cooling rack;  remove pan.  Cool completely.   In Small 
Batter Bowl, combine cream cheese, powered sugar  

and milk to make a thick glaze.  Spoon glaze over top of cake.

Let cake stand until glaze is set before serving. 
Yield:     12 servings

Nutrients per serving :  Calories 260, Total  Fat 8g,  Saturated Fat  2g, 
     Cholesterol 55mg,  Carbohydrate 46g, Protein 4g, Sodium 380mg, Fiber 1g .   

                                                  Diabetic exchanges per serving:  1 Starch, 2  Fruit, 1 1/2 Fat (3 Carb)
