LEFTOVERS? |
Fit 25% more -

in your
fridge!

Cook up something amazing!

Everything's tastier with pumpkin!
Pumpkin'’s not just for pie anymorel-Use this fall 4
favorite to enliven cheesecake, pancakes and more!

Pumpkin Spice Latte

3 1/2 cups milk coffee or espresso stirring constantly,
1/2 cup canned Whipped cream and  until sugar
or cooked chocolate syrup dlsf?olves. Add
% . . 3 pumpkin purée coffee Or espresso
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1 Tbs. vanilla SYsUmicdn form around edge
oc extract heat, combine of pot. Divide 9

1 tep. Ki milk, pumpkin, :
pies_,'fp!f:‘;mp o sugar, vanilla among 4 large

and pumpkin Colles mugs. Top
pie spice. Heat, with whipped
cream; drizzle

with chocolate
syrup. Makes 4
Le _Servings.
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: : g ol Pumpkin Pancakes |
i 1 i Yy ‘ | 1172 cups milk 2 tsp. baking powder pumpkin mixture; stir
g 1 . 1 cup canned or 1 tsp. baking soda just until combined.
: ; i B T cooked pumpkin 1/2tsp.salt Hggé:ight? greased
| | . ‘ Maplesyrup griddie or frying pan
| | - TejgEtey > ManeeliREES O oo
I e 2Tbs.oil @ Inlarge bowl, mix heat. Pour 1/4 cup

l j o ' 27Tbs. white vinegar __together milk, pumpkin, batter on griddie and
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Y candle!

B Ens €gg, oil and vinegar. In spread out slightly.
allpurpose flowr  Medium bow, whisk  using spatula or spoon.
ss-ausiill 3 7bs firnivoackad TEs-- 'firrhly packed together flour, brown  Cook, flipping once,

; : 2 sugar, pumpkin pie until browned on both
Ex;e!ptedfrom Pumpkin It Up! By ! Ilgm’——mw—_ns-u&,_ Spice, baklng pOWder, Sides. Servehot Wlth
o SRl 2 tsp. pumpkin baking soda and salt.  maple syrup. Makes
D T B ot Bk ot piespice Add flour mixture to about 12 pancakes.
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ith yogurt: Pumpkin Crunch Cheesecake >
B 1 3/4 cups crushed @ Preheat oven to 350°F. In small
ream th at - . shortbread cookies bowl, combine cookie crumbs and
: . 1 Tbs. butter or butter. Press crumbs into bottom and
. R Ks ll K | margarine, melted 1" up side of 9" springform pan. Bake
i 3pkas. (8 oz. each) 7 minutes: do not allow to brown.
- 3 pkgs. (8 oz. each ’ :
l i crza?'n c(heese,' sof-zened - Cool on rack 10 minutes.
E - i 1 1/4 cups firmly packed ® In large bowl, beat cream cheese
| - dark brown sugar and brown sugar until creamy, about
I 1can (1502 or 1 7/8 rme 2 Minutes. Add pumpkin, milk, eggs,
R AN D M A c u R E s 1 / 4 ;::;egzzrzﬁmmgfﬁéups cornstarch, cinnamon and ginger:

B  icnGoz) beat well. Pour mixture into cooled
proven to beat Sl

ted milk crust. Bake until edge is set but
SYaporatea MG RE o8 - e stiEmoves slightly, about 1
colds and flu!

2 eggs hour to 1 hour, 10 minutes. Remove
2 Tbs. cornstarch from oven. Do not turn off oven. In
1/2 tsp. ground cinnamon  Small bow, combine sour cream,
m sugar and vanilla; mix well. Spread
L2 18- QIaUncig BIOINS - . mikdhire. ovarawam cheesecake and
1 cont. (8 oz.) sour cream, sprinkle with toffee bits. Bake 8

at room temperature minutes. Cool on rack to room -

2 Tbs. sugar temperature. Refrigerate at least 3
1/2 tsp. vanilla extract hours or until filling is firm. Remove
W springform pan side. Just before

[ 34 Ry A e . - 1% riim rmraal e Serving, drizzle cheesecake with
Y y Sh ortcu _ - Nt —r A4 - 1/3 cup caramel topping caramel topping. Makes 10 servings.
umm _— %




