
LESSON 12:
MINI PUMPKIN PIES &

SPICED PUMPKIN BUTTER

MINI PUMPKIN PIES

DID YOU 
KNOW?

The word 'pumpkin'
comes from the Greek

word, pepon, which
means a “large

melon.”

Students Per Class

Ingredient 10 15 20

Dried apricots 2 cup 3 cup 4 cup

Pumpkin purée 1 cup 1 1/2 cup 2 cup

Cinnamon 4 tsp 6 tsp 8 tsp

Cold water 2 tbsp 3 tbsp 4 tbsp

Graham crackers 10 15 20

           : Make sure it is Peanut, Nut, and Sesame FREE 

PREP BEFORE CLASS: 
To soften apricots, soak in water until needed for
recipe. Open pumpkin puree. Prepare the blender.

Directions:
1.Drain soaked apricots and place them in the

blender.
2.Have a student measure and add the pumpkin

purée to the blender.
3.Have another student measure and add the

cinnamon.
4.Add the water and blend until smooth. This may

take several rounds of blending. Use a spatula to
push down the mixture from the sides of the
blender as needed.

5.Mix until fully combined and smooth.
6.Distribute a scoop of pumpkin butter and a

graham cracker to each student.
7.Have students spread the mixture over their

graham cracker. Enjoy!

SPICED PUMPKIN BUTTER

Canned pumpkins
are just as

nutritious as fresh
pumpkins!

DID YOU 
KNOW?Students Per Class

Ingredient 10 15 20

Graham crackers 1 cup 1 ½ cups 2 cups

Sugar ¼ cup ⅓ cup ½ cup

Butter, melted ¼ cup ⅓ cup ½ cup

Sweetened condensed
milk

1 15 oz
can

1 ½ 15 oz
cans

2 15 oz
cans

Pumpkin puree 1 15 oz
can

1 ½ 15 oz
cans

2 15 oz
cans

Cornstarch 2 tbsp 3 tbsp ¼ cup

Pumpkin pie spice 2 tsp 3tsp 4 tsp

Vanilla extract 1 tsp 1 ½ tsp 2 tsp

Other: Foil baking cups 1 per students. 
          : Make sure it is PEANUT, NUT, and SESAME FREE

PREP BEFORE CLASS: 
Soften butter- (place on top of preheating oven),
and preheat oven to 400 F. 
Directions: 

1.  Have students crush graham crackers by
placing them in a ziplock bag. Add crushed
graham crackers to a bowl, add butter, and
sugar and stir to combine. Have each student
press about 2 tbsp of the mixture into the
bottom of their muffin tins. Bake for 2 minutes
remove and let cool.

2.Measure the pumpkin puree, sweetened
condensed milk, cornstarch, pumpkin pie spice,
and vanilla in bowl demonstrate and instruct
students to whisk until smooth.

3.Have students fill each mini pie 2/3 of the way
full and smooth out the tops with the back of a
spoon.

4.Bake the pies for 15-20 minutes, or until the filling
is set and a toothpick comes out clean.

5.Cool and enjoy!
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2-3 min

LESSON 12:
PUMPKIN EVERYTHING!

STAR INGREDIENT:
 PUMPKIN

INTRODUCTION
OBJECTIVES
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SHOPPING LIST

Ingredients to buy:
Dairy

Butter

Ingredients in the bin: 
Sugar
Cinnamon
Vanilla extract
Foil baking cups

Complete Start of Class Checklist (see beginning of the curriculum)
arrive early, set up for the class, take attendance, review allergies.
Can anyone guess what dishes we may be making with the
ingredients today?

 Pumpkin, Sweetened Condensed Milk, Butter, Apricots, Cinnamon
This week we are talking about pumpkin everything! 

As you are completing the mini pumpkin pies and spiced pumpkin
butter, discuss the Star Ingredient – Pumpkin!
Do you like to eat pumpkin in the fall? That’s because it is in season in
the fall in North America!
Talk about the Star Technique: Whisking.
What does whisking do to ingredients?
Why is it important to whisk until smooth?
Demonstrate how to use a whisk while mixing the pumpkin pie filling,
and explain how it helps blend everything together evenly.
Additionally, discuss the Cooking Pro fact described on the next
page.

Pumpkins are technically fruits,
and are part of the winter
squash family, Cucurbitacae,
which includes cucumbers and
melons.
There are over 25 different
varieties of pumpkin. They come
in many colors, including red,
yellow, orange, and green.
Pumpkins contain a high
amount of fiber, which is a
compound that helps keep our
digestive system healthy and
functioning properly.
Pumpkins also are rich in vitamin
A, which is important for eye
health, and antioxidants, which
protect our bodies from cellular
damage.

Pantry Staples:
Sweetened condensed milk
Pumpkin puree, canned
Pumpkin pie spice
Cornstarch
Graham crackers (NUT & SESAME FREE)
Dried apricots

Learn about the versatile fall
favorite vegetable, Pumpkin! 

Practice the skill of whisking
to create smooth, well-
mixed recipes

Understand the health of
orange foods like pumpkin

Please see recipe for amounts, varies by class size

ENGAGMENT TIPS
When crushing graham crackers in ziplock bags, remind
students to make the crumbs as fine as possible. If sharing
bags, have them crush for 5 seconds, then pass.

Remind students the pies bake for 15–20 minutes. Have them
watch the clock and call out when 5 and 2 minutes remain.

When whisking the filling, let each student have a turn. Count
“1-2-3-4-5 PASS!” to keep it moving. Remind them to use
their wrist and avoid spills.



Follow End of Class Checklist (see beginning of the curriculum) and complete Taste Test, Thumbs Up
Test, Clean Up & Dismissal

END OF CLASS CHECKLIST 10 min

Explain that today we’re focusing on pumpkins and how they can
be used in so many ways! From savory to sweet, pumpkins are
super versatile. 
Key Questions:

Are you a fan of pumpkin?
What’s your favorite way to enjoy pumpkin?
Why do you think pumpkin is such a popular ingredient in
both sweet and savory dishes?

Pumpkin Everything
Versatile Ingredient: Pumpkins are great in pies, but that isn’t
all! They can be used in all kinds of recipes, making them the
perfect ingredient for all sorts of meals. Examples include
creamy pumpkin soups, curries, or even pasta! In terms of
sweet treats, pumpkin adds a delicious flavor to pies, muffins,
and smoothies.
: Pumpkin has a mild, sweet flavor that works perfect in both
savory and sweet dishes. It pairs wonderfully with spices like
cinnamon, nutmeg, and ginger.
Nutrient-rich: Pumpkin tastes awesome and is packed with
plenty of healthy nutrients! It has fiber, vitamins, and minerals
that help keep your body strong. It’s especially great for your
eyes because it has lots of vitamin A. It also provides you
with potassium, which helps your muscles work well. 
Year-Round Deliciousness: While we often connect pumpkins
with fall time and Halloween, they’re actually available year-
round in canned form, making it easy to enjoy the flavors of
fall no matter the season.

COOKING PRO: 
CANNING

Did you know it’s possible to can
food at home to make it last a

long time? You put cooked fruits,
veggies, or sauces into jars, then
seal and heat them to keep out
germs. There are two ways to do

it. One: with boiling water for
things like jam or pickles.

Two: with steam pressure for
foods like soup or beans. Once
the jars cool and seal tight, they

can stay fresh for months or even
a whole year!
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5-7 minDEVELOPMENT

What is whisking?
Whisking means using a tool
called a whisk to mix
ingredients quickly and
smoothly.
Why whisk?
Whisking helps break up lumps,
combine wet and dry
ingredients, and add air to the
mixture. It makes the filling light,
smooth, and ready to bake.
Today we're whisking pumpkin
puree, sweetened condensed
milk, and spices to create the
perfect pie filling.

Make sure to hold the bowl
steady and whisk in a circle
until everything is mixed
together with no clumps.

STAR TECHNIQUE: 
WHISKING

LESSON 12:
PUMPKIN EVERYTHING!


