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PUMPKIN
VASE

Make this fun and easy
container for seasonal
flowers new in our
Floral Department.

@ With a pumpkin
carving saw, cut a hole
in the top of a small
pumpkin (a 3-lb.
Sugar Pie works well)
large enough to insert
a small glass or other
container to hold
water. (@) Scoop out
seeds and strings.

@ Insert the small
glass into the pumpkin
and fill 34 full with
water, @) Trim fresh
flowers to tuck inside
your pumpkin vase,

wyrhs!

Bri‘hg’ing Autumn Home

Jack=0’-lanterns? Pies? Sure, you know what you normally
do with pumpkins. But check out these amazing new ways
to cook and decorate with autumn’s ubiquitous squash.
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THERE'S SOMETHING ABOUT AUTUMN. Maybe it’s the smell of woodsmoke, or the reason to tug

that favorite sweater out of storage. It’s about the sun setting sooner, and it’s when we love to come

home. On these pages, we help you capture the essence of autumn with recipes based on beautiful,

fresh pumpkin—delicious, healthy, surprisingly easy to prepare, and in our Produce Department now.

Try our craft ideas, too, for simple ways to have the look of autumn throughout your home.

ROASTED PUMPKIN WEDGES
WITH MINTED YOGURT

Lightly coated with sugar and salt, these
pumpkin wedges take on a delicious, nutty
sweetness, A dollop of yogurt creates
luxurious texture and flavor.

PREP AND COOK TIME ABOUT 1 HOUR
MAKES 4 SERVINGS

NOTES It's fine to prepare yogurt sauce

in advance, but keep it chilled, then bring
to room temperature before serving.

1 cup plain whole milk yogurt
(do not use low-fat or nonfat)

2 tbsp. finely chopped O Organics™
Mint leaves (about 15 leaves),
plus additional leaves for garnish

% tsp. ground coriander

1 clove garlic, minced

% tsp. O Organics™ Extra Virgin
Olive Qil
Kosher salt and freshly ground
black pepper

1 Sugar Pie pumpkin (about 3 Ibs.)

% cup canola oil

% cup O Organics™ Granulated
Sugar

(@ For minted yogurt: Place yogurt in a
colander lined with a paper towel or
cheesecloth. Set in sink to drain for 30
minutes. In a small bowl, whisk thickened
yogurt with 1tsp. water, chopped mint,
coriander, garlic, olive oil, and salt and
pepper to taste. Let stand at room tem-
perature, covered, while pumpkin bakes.
@ Preheat oven to 375°. Line a large
rimmed baking pan with foil,

(3 For pumpkin: With a sharp, heavy
knife, carefully cut pumpkin in half
vertically. Use a metal spoon to scrape
out seeds and strings. Put each pumpkin
half, cut side down, on a cutting board.
Using the pumpkin's natural lines as

a guide, cut each half into 8 equal
wedges. Peel the pumpkin with a

vegetable peeler; place in a large bowl.
@ Drizzle pumpkin with canola oil and
evenly rub with sugar and % tsp. salt.
Turn into prepared pan, scraping sugar
mixture onto pumpkin. Cover tightly
with foil and bake until very tender
when pierced, 20 to 30 minutes.

(® Brail pumpkin about 5 inches from

heat until wedges turn deep golden brown
in spots (watch to prevent burning) 3 to
5 minutes. On plates, spoon minted
yogurt over pumnpkin wedges. Garnish
with additional mint leaves if you like.

PER SERVING: 273 CAL., 53% (144 CAL) FROM FAT; 45 G PRO-
TEIN; 16 G FAT (2.3 G SAT.Y;, 31 G CARBO (0.2 G FIBER);
30 MG SODIUM; 7.4 MG CHOL.
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