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The Pumpkin Patch
Get acquainted with this five season--spring, summer, fall, winter and
Thanksgiving—vegetable by using pumpkin fresh, canned or the seeds.
This vegetable can transform a soup, curry or roast in a flash so why
wait for Thanksgiving to create delicious and imagina ve dishes.
Fresh and dried herbs as well as spices can perk up the mild
flavor of a pumpkin dish.

Complimentary Herbs and Spices
Herbs: cilantro, parsley, oregano, marjoram, rosemary, thyme and sage
Spices: cinnamon, cloves, curry powders, chili powder, turmeric, cumin, ginger and mustard

Pumpkin Chai Blondies
½ cup dried cranberries, coarsely chopped
½ cup roasted walnuts, coarsely chopped
½ cup semi-sweet chocolate chips
2 tablespoons all-purpose flour
¼ cup bu er
1 cup brown sugar
⅔ cup canned pumpkin
1 teaspoon vanilla
2 eggs

¾ cup si ed all-purpose flour
½ teaspoon baking powder
¼ teaspoon baking soda
1 teaspoon cinnamon
½ teaspoon nutmeg
½ teaspoon ginger
½ teaspoon ground cardamom
Pumpkin Fros ng (see recipe below)

In a small bowl mix together cranberries, nuts, chocolate chips and 2 tablespoons flour; set aside. Melt
bu er over low heat; blend in brown sugar. Remove from heat; s r in pumpkin and vanilla. Beat in eggs,
one at a me. Si dry ingredients together. Gradually add to pumpkin mixture; mixing thoroughly. Add
in floured date, nuts and chips. Turn into a greased 9x 1 ½ inch round baking pan. Bake at 350°F for
20 to 25 minutes. Cool for 10 minutes and remove from pan to cooling rack. When Blondies are
completely cooled, frost. Cut into 8 serving
Pumpkin FrosƟng
3 ounce cream cheese, so ened
2 tablespoons unsalted bu er, so ened
1 tablespoon canned pumpkin

1½ cups powdered sugar, si ed
½ teaspoon ground cardamom
1½ teaspoon cinnamon

Combine all ingredients in a bowl and beat on high speed un l fluﬀy, about 2 minutes.

Moroccan Pumpkin and Turkey Couscous
1½ pounds pumpkin, seeded
1 tablespoon sweet paprika
2 teaspoons turmeric
2 teaspoons ground coriander
2 teaspoons ground cumin
1 teaspoon cinnamon
1 teaspoon ground ginger
2 teaspoon chili powder
Olive oil
1½ pounds turkey breast, cut into 2-inch pieces*

2 cup (16 ounces) chicken stock
1 large onion, halved and thinly sliced
2 carrots, peeled and sliced
5 large cloves of garlic, crushed
2 lemons, 1 thinly sliced, 1 juiced
½ cup green olives, (opƟonal)
One 15 ounce can chickpeas, rinsed
1½ cups couscous
1 tablespoon bu er
¼ cup pine nuts, toasted

Mix the paprika, turmeric, coriander, cumin, cinnamon and ginger in a small bowl; set aside.
Cut the pumpkin into 1-inch chunks. In a large bowl toss pumpkin chunks with 2 tablespoons olive oil.
Place skin down on baking sheets and roast for 20 minutes at 425°F. Remove from oven and cool; then
peel. Return to large bowl; add onion, garlic and carrots. Sprinkle 2 teaspoons of the spice mixture over
pumpkin.
Place the cut up chicken in a separate bowl and evenly sprinkle remaining spice mixture over chicken. In a
large skillet, heat 2 tablespoons olive oil over medium high heat. Add turkey and cook, turning un l
brown, about 4 minutes. Add onion, garlic, pumpkin, carrots and lemon slices. Cook s rring un l onion is
so ened, 5 to 6 minutes. Add 1 cup chicken stock and chickpeas; simmer for 10 minutes. Add lemon
juice, olives, salt and pepper to taste.
In a medium saucepan, bring remaining chicken stock, 1 cup water and bu er to a boil. S r in couscous,
cover and turn oﬀ heat. Let stand 5 minutes and fluﬀ with a fork. S r in toasted pine nuts. To serve,
spoon the turkey and sauce over couscous. Garnish with chopped parsley leaves.
* or chicken breast

Pumpkin and Pear Bisque
1½ pounds fresh pumpkin
Olive oil
4 tablespoons bu er
1 bunch scallions, sliced and whites separated from greens

¼ cup white dry wine
2 cups broth
2 Comice pears, peeled and sliced
½ cup heavy cream
Salt and pepper to taste

Preheat oven to 425°F. Wash pumpkin and cut into 3 to 4-inch chunks, scrape seeds and membrane from
pumpkin chunks. Rub each chunk with a small amount of olive oil and place on baking sheet. Bake un l
tender, approximately 40 minutes. Cool and remove skin. Cut chunks into small cubes.
In large saucepan, melt bu er. Add scallion whites, pumpkin cubes and pear slices; cook for 6 minutes.
Add wine, broth and 1½ cups water; bring to simmer. Reduce heat and cook for 6 more minutes. Slowly
s r in cream. Puree in batches in food processer or with an immersion blender. Season with salt and
pepper. Serve with a sprinkle of scallion greens on each bowl of bisque.

