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GROCERY

Guajillo Lime Pumpkin Seeds

Don't let those nutrient-dense pumpkin seeds go to waste! Transform
them into a smoky and tangy super snack.
*Recipe adapted from Cinnamon Society

PREP TIME: 15 minutes COOK TIME: 45 minutes

INGREDIENTS INSTRUCTIONS

¥ cup rinsed Raw Pumpkin . Preheat the oven to 350°F and line a
Seeds, patted dry baking sheet with parchment paper.
2 tablespoons Olive Oil . Mix together the pumpkin seeds, olive
1 teaspoon Lime Juice oil, lime juice, minced garlic, guajillo,
3 cloves Garlic, minced, or 1tsp black pepper, and salt until the seeds
Garlic powder are evenly coated.
5 tsp Guajillo Chile Powder . Spread the pumpkin seeds onto the
Ya tsp fresh cracked Black baking sheet in an even single layer.
Pepper . Bake for 20 minutes, stir, and bake foran
Y2 tsp Salt additional 20 minutes or until golden.
Careful not to let them burn.
. Remove from the oven and let them
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