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To Leif Christian Pedersen, 
Anders Gyldenvalde Pedersen, and 
Axel Sune Lund Pedersen. 
You are sweet. You are spicy. And I adore you!
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INTRODUCTION


Cinnamon, ginger, allspice, cloves, nutmeg and mace: Known collectively as Pumpkin Pie Spice Blend (or just Pumpkin Pie Spice) these warming spices sweeten our holiday baking while lending an intriguing flavor to savory cooking. Further, research has found that each of these spices—known as warming spices—has powerful healing benefits, including helping to lower blood pressure and cholesterol levels, serving to regulate blood sugar, and proving to boost immune system function.


While wonderful on their own, it’s when you bring these spices together that true magic happens. Combined, these ingredients create a symphony of flavor and aroma so powerful, so deeply comforting, that the world smells like a special occasion.




{ COCKTAILS AND BEVERAGES }
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SPICYTINI


MAKES 6 SERVINGS


This creative recipe makes a sweet cocktail. It’s different. It’s easy. And it’s delicious.




1 cup raw sugar


1 teaspoon pumpkin pie spice


1 cup water 


Juice of one lemon 


Splash vanilla extract


1½ cups vanilla vodka


1 liter seltzer, chilled







1. Make a simple sugar syrup by putting a small pot over medium heat, then mixing together the sugar and pumpkin pie spice with 1 cup water and the lemon juice.


2. Bring it to a boil, remove from the heat, and allow to cool for 1 hour. The syrup can be stored in the refrigerator for up to 2 weeks.


3. To a pitcher, add the vanilla extract, vanilla vodka and half the simple syrup. Stir until blended. Stir in the seltzer.


4. Pour drink into chilled martini glasses. Add more sugar syrup, to taste, if necessary.







PUMPKIN SPICE CHAI LATTE


MAKES 2 SERVINGS


This takes a bit more work than running out to your favorite upscale coffee joint, but it is so delicious that it’s worth it!




1½ cups milk (dairy, rice, coconut or any other type)


1½ cups water


1 teaspoon pumpkin pie spice blend of your choice


2 bags black tea


1 tablespoon pumpkin puree 


Optional: sweetener (choice; sugar, agave, maple syrup, honey, etc.)







1. In a saucepan on medium-low heat, gently simmer milk, water, and pumpkin pie spice.


2. Then turn off heat and steep tea bags for 2–3 minutes (or longer depending how strong you want the tea flavor).


3. When tea is desired strength, remove tea bags (squeezing out their liquid into the pot) and stir in pumpkin puree and optional sweetener. Pour into a cup or mug and enjoy.







PUMPKIN SPICE COFFEE DRINK


MAKES 2 SERVINGS


If you are spending big bucks on frou-frou java joint drinks, save your cash and make your own. It’s easy—plus, no weird ingredients. You control exactly what goes into this.




½ cup milk (or use coconut milk or another non-dairy milk)



OEBPS/Text/nav.xhtml




Contents





		Cover



		Title Page



		Copyright



		Dedication



		Introduction



		I. Cocktails and Beverages



		Spicytini



		Pumpkin Spice Chai Latte



		Pumpkin Spice Coffee Drink



		Vegan Pumpkin Spice Nog



		Spicy Pie Smoothie



		II. Appetizers



		Sweet Spicy Fruit Dip



		Savory Pumpkin Dip



		Pumpkin Crostini



		Sweet Potato Fritters



		Spiced Nuts



		III. Sweets



		Gingerbread Cupcakes



		Gelatin Shot Tartlets



		Healthy Pumpkin Pudding



		Spicy Apple Cheesecake



		IV. Breakfast



		Spicy Waffles



		Spiced Flapjacks



		Wheat-Free Breakfast Cookie



		My Favorite Granola



		Morning Spice Muffins



		V. Soup, Stew, and Chili



		Spicy Pumpkin Coconut Bisque



		Autumn Chili



		Sweet & Sour Lentil Soup



		Beef-Pumpkin Stew



		Carrot Spice Bisque



		VI. Main Dishes



		Caribbean Slowcooker Pulled Pork



		Pumpkin Sloppy Joes



		Black Bean Mole Burgers



		Afghani-Style Sweet Stew



		VII. Veggie Sides



		Pickled Pumpkin



		Spice-Rubbed Roasted Veggies



		Sweet Potato Mash-Up



		Healthy Winter Gratin



		VIII. Condiments



		Sweet-Spicy Holiday Relish



		Savory Cranberry Chutney



		Spicy Ketchup



		IX. Pumpkin Pie Spice Blends



		Basic Pumpkin Pie Spice Blend



		Scandinavian Pumpkin Pie Spice Blend



		Jamaican Pumpkin Pie Spice Blend



		Spicy Pumpkin Pie Spice Blend



		Mexican Pumpkin Pie Spice Blend



		About The Author

















	

						Cover



						Title Page



						Start Reading



						Copyright



	







OEBPS/Images/14-1.jpg





OEBPS/Images/2-1.jpg





OEBPS/Images/L05.jpg
[~

STERLING

New York





OEBPS/Images/L04.jpg





OEBPS/Images/L01.jpg
N
4

~
STERLING
New York






OEBPS/Images/cvi.jpg
PUMPKIN PIE SPICE

4 =€ -
STEPHANIE PEDERSEN





OEBPS/Images/5-2.jpg





OEBPS/Images/5-1.jpg





