
Tastes of Fall ~ Pumpkin Cookbook
Pumpkin Awesome

From the recipe collection of  Jamie Guillory (Mrs. Major Chris)
This recipe was given to me with the title “Pumpkin Crunch”, but one taste and you know it can only be called “Awesome”.  Think of  

a crustless pumpkin pie with a sugar-cookie like topping.
Ingredients

1 15 oz. can of  pumpkin
1 12 oz. can of  evaporated milk
3 eggs
1 1/2 c. of  sugar

1 tsp. cinnamon
½ tsp. salt
1 box yellow cake mix
2 sticks of  butter (melted)

Directions
1. Preheat oven to 350 F and spray 9x13 pan.
2. Combine pumpkin, milk, eggs, sugar, cinnamon, and salt - it will be runny, but that's ok! - and pour into the 

pan.
3. Use a spoon to sprinkle dry cake mix on top.  Or use your fingers.  But sprinkle, don't try to pour or dump 

and spread... it does not work well!
4. Drizzle the melted butter on top. 
5. Bake for 50 to 60 minutes. Let cool to set, and keep refrigerated.  Serve with or without whip cream.  

Pumpkin Fudge
Ingredients

3 c. granulated white sugar
¾ c. melted salted butter
2/3 c. evaporated milk
½ c. pumpkin puree
2 Tbs. light corn syrup

1 tsp.  pumpkin pie spice
1 12 oz pkg white chocolate morsels chips
1 7 oz  jar marshmallow crème
1 c. chopped pecans, toasted (optional)
1 tsp. vanilla extract 

Directions
1. Line a pan with aluminum foil and spray with nonstick spray.
2. In heavy pot, stir together sugar, butter, milk, pumpkin, corn syrup and pumpkin pie spice. Cook over 

medium-high heat, stirring constantly, until a candy thermometer reads 234 F (soft ball stage).
3. Once mixture reaches 234 F, remove from heat and quickly stir in the white chocolate, marshmallow creme, 

pecans (if  desired) and vanilla until well blended.
4. Pour into the prepared pan and let stand until fully cooled before cutting into squares. Store in air-tight 

container.
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Pumpkin Pie Dip
Serve this creamy dip with gingersnaps, or with apple slices.  The dip makes a statement of  tastiness on its own, but for a visual  

aesthetic addition try serving out of  a hollowed out sugar pumpkin.
Ingredients

8 oz. cream cheese, softened
2 c. powdered sugar, shifted
1 15 oz. can pumpkin puree

3 tsp. pumpkin pie spice
½ tsp. ginger 

Directions
5. In a medium bowl with electric mixer, beat cream cheese until light and fluffy.
6. Beat in powdered sugar until well combined.
7. Stir in pumpkin puree and seasonings.
8. Refrigerate for at least 2 hours for flavors to mature, and keep refrigerated when not serving.
6.

The Easiest Pumpkin Bread Ever
Ingredients

1 box spice cake mix
1 15 oz can pumpkin puree
1 cup water (optional)

Directions
1. Open it all.  Mix it all.  Bake it all.
2. Slightly more directions:  Blend all ingredients well with a mixer.  Use the 1 cup of  water for fluffier, lighter 

breads or muffins, omit for denser, chewier muffins or mini-muffins.  
3. Distribute evenly into 2 greased medium loaf  pans or mini-muffin pans, muffin tins, or a bundt ring.  If  

water was omitted, lightly press tops of  muffins with wet fingers.
4. Bake at 350 until edges pull back and toothpick comes out clean.  30-35 minutes for loaves, 18-22 minutes 

for mini-muffins, 22-28 minutes for muffins, 38-42 minutes for bundt ring.
You can really dress this recipe up by including any or all of  the following mixins, according to your taste: 1 cup raisins or currants; 1  
cup chopped nuts; 1 cup dried cranberries, 1 Tbs. orange or lemon zest.  Or try dusting the pan with cinnamon-sugar before filling with  

batter.  Or add a dollop of  prepared cream-cheese frosting the top of  each muffin before baking to create a filled muffin.  

Pumpkin Butter
Like the shy younger sibling of  Apple Butter, Pumpkin Butter is an underrated spread that brings together the spices of  the season and  

the velvety texture and mellow taste of  pumpkin in one tasty spread.  
Ingredients

1 29 oz can pumpkin puree
¾ c. apple juice
1½ c. sugar 
2 tsp. ginger

2 tsp. cinnamon
1 tsp. nutmeg
½ tsp. cloves

Directions
1. Combine all ingredients in a large, heavy saucepan.  
2. Bring to a boil over medium-high heat, then reduce to low heat and simmer for 30-45 minutes, stirring 

often.  For best results use a whisk and a heat-resistant silicone scraper to make sure ingredients mix well 
and do not scorch.

3. Transfer to sterile containers and keep refrigerated until ready to serve. 
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Pumpkin Pie
These are the ingredients on the back of  the Libby's pumpkin puree cans.  Why mess with such a good thing?

Ingredients
2 eggs
1 15 oz can pumpkin puree
¾ c. sugar 
1 tsp. cinnamon 
½ tsp. ginger 

¼ tsp. cloves
½ tsp. salt 
1 12 oz can evaporated milk
1 (9 inch) unbaked deep dish pie crust

Directions
1. In large bowl beat eggs.  Mix in pumpkin, sugar, spices and salt until well combined
2. Gradually stir in evaporated milk.  The mixture will be runny!
3. Pour into pie shell and place into preheated 425 F oven.
4. Bake for 15 minutes, then reduce the oven temperature to 350 F and bake an additional 45-50 minutes, 

or until knife inserted in center comes out clean.
5. Let cool completely (about two hours) before serving, then serve immediately or refrigerate.  Keep 

refrigerated – but not frozen – until serving.  
This tastes great warm or cold, with or without a dollop of  cool whip!

Pumpkin Dinner Rolls
A recipe to mix in the bread machine, but bake in the oven

Ingredients
1 c. pumpkin puree
½ c. water
½ c. milk
1/3 c. butter, melted

4 ½ c. all-purpose flour
3 Tbs. brown sugar 
2 tsp. salt
2 ½ tsp. yeast or 1 Tbs. bread machine yeast

Directions
1. Place ingredients in the pan according to the order in the manufacturer's instructions (generally wet, dry, 

yeast).
2. Set machine for Dough cycle. Dough will be soft.
3. Remove promptly when dough cycle ends to lightly floured surface. Divide dough in half, each half  in 

thirds, and each third in thirds (18 pieces).
4. Shape each portion like a miniature loaf  by patting into an oval, and then rolling up short side first.
5. Place rolls seam side down on pan lined with parchment paper and brush tops with melted butter. (Or use 

your favorite shaping method).
6. Cover loosely with plastic wrap and set to rise for about 45 minutes, or until doubled in bulk.
7. Twenty minutes before baking, preheat oven to 375 F.
8. Bake for 25-28 minutes, or until golden brown.
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