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1

Pumpkin Parfaits

In a large bowd, beat two 150z,
cans pumpkin puree, 2 cops
mascarpone, 1'; cups confec-
tioners” sugar, | tsp. pumpkin
ple spice and s tsp. salt until
thick. In another boal, beat

2 cups cach heavy cream anxd
mascarpone with | cup con-
fectioners’ sugar until soft
peaks form. In 12 tall ghasses,
Laver the pumpkin amd cream
with crushed chocolate wafer
cookies. Makes 12

2

Pumpkin Hummus

In a food processor, puree two
15 -0z cans drained and rinsed
chickpeas with 1 cup pump-
kin puree, '« cup lemon juice,
2 small garlic cloves, '« tsp
cayenne and s cup water,
Season with salt and pepper.
Mokes 3 cups

3

Pumpkin Potatoes

In a large saucepan, boll

4 Ibs, peeled 1-Inch cubes of
Yukon Gold potatoes in salted
water until tender, 20 min
wtes. Draln well. In the sauce-
pan, melt 19 sticks butter

In 2 cups milk; add 1': cups
pumpkin puree. Press the
potatoes through a ricer into
a bow! and mix in the pump
kin mixture, Scason with salt
aund pepper. Serves 10 to 12

4

Chai-Walnut Muflins

In a savcepan, melt | stick
butter with 1 Thsp. crushed
chai tea. In a bowl, whisk

2 large eggs, | cup cach sugar
and pumpkin puree and the
melted butter. Whisk in

15 cups all-purpose flour,
14 1. baking soda and "5 tsp.
kosher salt. Spoon into a
12-cup Hewext mutlin pan; top
with 1': cups chopped wal-
nuts. Bake at 350° for 20 10
25 minutes. Makes | dozen
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