WHIPPED CRUMB
PUMPKIN PUDDING
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Pumpkin pie can retire from the holidays now. g
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INGREDIENTS:

* 150z (425 g) Pumpkin
Purée.

* 1cup (200 g) Granulated
Sugar.

o % Tsp (3 g) Salt.

* 1tsp (2.6 g) Ground
Cinnamon.

* Ytsp (0.5 g) Ground Ginger.

* Ytsp (0.5 g) Ground Cloves.

2 Large Eggs, whites
separated.

* 1cup (100 g) Dry Bread
Crumbs.

* 2 cups (480 ml) Whole Milk.

Serve with:
Whipped cream.
Roasted nuts.

Maple Syrup.

Scan this

code to
watch the
video!

INSTRUCTIONS:

1. Combine pumpkin puree, sugar, cinnamon,
salt, ginger, and cloves in a large bowl.

2. Add the egg yolks and beat for 2 minutes to
make it light and fluffy.

3. Add the dry bread crumbs and combine.

4. Add the milk and mix well with a mixer.

5. In a separate bowl, beat the egg whites until
they are foamy and create very soft peaks

when the beaters are lifted out.

6. Gently fold the whites into the other
ingredients.

7. Pour into an 8 x 10 baking dish and bake in
oven for 45-50 minutes at 350°F (175°C)

8. Can be served hot, warm, or cold.

9. To make it fancy: Scoop warm pudding into a
3" ring on a plate. Lightly compact down into
the ring. Slide the ring up and off, then pipe
whipped cream on top. Sprinkle with nuts, and
pour maple syrup over the whole thing! YUM!!

EXCLUSIVE MEMBER RECIPE DROP #29




INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




