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GROCERY

Pumpkin Seed Praline

These deeply caramelized crunchlings are perfect for eating asis or as a
topping for your favorite dessert!
*Recipe adapted from The Toasty Kitchen

PREP TIME: 15 minutes COOK TIME: 45 minutes

Contains: Dairy

INGREDIENTS INSTRUCTIONS

Y cup rinsed Raw Pumpkin Seeds, 1. Preheat the oven to 300°F and line a
patted dry baking sheet with parchment paper.
1 tablespoon melted Butter . Mix together the pumpkin seeds, melted
2 tablespoons Brown Sugar butter, brown sugar, cinnamon, and salt
Vs tsp Cinnamon until the seeds are evenly coated.
Pinch of Salt . Spread the pumpkin seeds onto the
baking sheet in an even single layer.
. Bake for 40-45 minutes until caramelized
and crunchy.
. Remove from the oven and let them cool.

. Enjoy!

NOTES

- Feel free to customize with as many
warming spices as you like! Add some
ginger, nutmeg, and cardamom for an
apple pie flavor.

- Sprinkle onto a pumpkin pie to add
some crunch and appreciate all parts of
the gourd!
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