D
55

RECIPE BASKET

Pumpkin Fall Mix

1 packet D&Co. Kitchen Harvest Pumpkin Dip Mix, dry

5 cups Cinnamon Chex®

4 cups Honey Nut Cheerios®

4 cups Honey Nut Chex®

4 cups Wheat Chex®

4 cups Honey or Cinnamon Teddy Grahams®

4 cups honey roasted peanuts

1 cup salted butter

1 cup light corn syrup

3/4 cup firmly packed brown sugar

1/4 cup honey

2 cups white chocolate or semi sweet chocolate chips

In a saucepan, melt butter. Mix in the corn syrup, brown sugar and honey. Bring the
mixture to a boil. Whisk in the Harvest Pumpkin Dip Mix. Lower heat to medium and
stir continuously at a low boil for 5 minutes. Remove from heat and pour over cereal

mixture. Toss. Bake at 250° for 1 hour tossing every 15 minutes to well coat the cereal
mixture. When you are finished baking, you may add white chocolate or semi sweet


https://countryhomecreations.com/products/harvest-pumpkin-dip-mix?_pos=1&_sid=c3713302e&_ss=r

chocolate chips and toss again. Pour mixture onto parchment lined cookie sheets to
cool. Once cooled, store in airtight containers.

*Mixture is somewhat tacky when completed.

Pumpkin Cream Cheese Bundt Cake

1 packet D&Co. Kitchen Harvest Pumpkin Dip Mix

2 cup hot water

1 box spice cake mix * (15.25 oz size)

3 eggs beaten

2 cup milk

Y2 cup water

2 cup vegetable oil

Filling:

2 - 8 0z packages cream cheese, softened™*

2 teaspoons vanilla extract

2 eggs, beaten

1 cup white granulated sugar

Preheat oven to 350 degrees. Grease a Bundt or tube baking pan. In a small bowl mix
together harvest pumpkin dip mix and hot water with a fork allow to sit for 5 to 10
minutes. Step 2, in a large mixing bowl add: Spice Cake Mix, eggs, milk, water,
vegetable oil and the Harvest Pumpkin Dip Mix and water combination. Mix well and
beat with an electric mixer for 2 minutes on medium speed. Pour batter in a well
greased Bundt or tube pan. Step 3, Mix together softened cream cheese, vanilla eggs
and sugar. Mix with electric mixer until well blended. Carefully spoon cream cheese

mixture on top of cake batter in a pan. Try to keep from touching sides of pan. Bake at
350 degrees for 50 to 60 minutes or until top of cake is “dry” to touch. Allow cake to



cool in pan for 15 minutes before inverting on to a serving plate. Cool for another 30
minutes, then cover until serving.

Keep this Cake refrigerated because of the cream cheese filling.
Spice Cake, Carrot Cake, or yellow cake mix may be used for this recipe **Soften cream
cheese in microwave for 1 minute. Mix well to a smooth consistency before proceeding

with recipe.

Cake is best for serving after allowing to sit overnight.

Pumpkin Apple Bake

D&Co. Kitchen Harvest Pumpkin Dip Mix
5 oz can evaporated milk

1 cup milk

6 eggs, beaten

3/4 cup white granulated sugar

1 tsp vanilla extract

1/2 tsp ground cinnamon or pumpkin pie spice
1- 15to 21 oz. can apple pie filling*

11/2 cup oatmeal

Topping:

1/2 cup (1 stick) butter, softened

3/4 cup brown sugar, packed

1/4 cup oatmeal


https://countryhomecreations.com/products/harvest-pumpkin-dip-mix?_pos=6&_sid=9f22d8577&_ss=r

Preheat oven to 350 degrees. Grease a 9x13 in baking pan/dish. In a large bowl add all
ingredients except apple pie filling and topping ingredients. Open can of apple pie
filling, using a knife carefully slice and cut up apple pieces into chunks while in can.
Add the apples to mixture and mix well until all ingredients are mixed together. Place
batter into baking dish. Mix together topping ingredients in a small bowl until well
mixed and crumbly. Sprinkle over the top of batter, distributing evenly. Cover with
foil and bake for 30 minutes, remove foil and continue baking for an additional 20
minutes, or until Pumpkin Apple Bake is set and lightly brown on top. Remove from
oven , cover with foil and allow to sit a minimum of 30 minutes before serving. Serve
warm or cold with whipped cream or ice-cream.

F]uffy Pumpkin Pie

D&Co. Kitchen Harvest Pumpkin Dip Mix

8 oz. whipped topping

Ready-made graham cracker pie crust

Chopped walnuts or pecans (optional)

Follow directions on package of Harvest Pumpkin Dip Mix to prepare dip. After
whipping with mixer, fold in an 8 oz. container of whipped topping. Spoon mixture

into a ready-made graham cracker pie crust. Garnish with 1/2 cup of chopped walnuts
or pecans. Chill 4 hours before serving. May also use individual-size dessert shells.

Harvest Pumpkin Bars

1 packet D&Co. Kitchen Harvest Pumpkin Dip Mix
1/3 cup hot water

1/2 cup oil (or melted butter/margarine)

1/2 cup sugar

2 eggs
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3/4 cup flour

1/2 cup walnuts or pecans (chopped), optional

Preheat oven to 350°. Grease an 8x8-inch or 9x9-inch baking pan. Place the Harvest
Pumpkin Dip Mix_in a bowl and add hot water; mix well with fork. Allow to set 3
minutes. Add remaining ingredients and mix well with spoon. Spread batter into
prepared pan. Sprinkle on cinnamon sugar topping if desired BEFORE baking. Bake for
20 to 25 minutes or until it springs back when lightly touched.

Add your topping of choice:

Cinnamon Sugar Topping:

1/4 cup sugar

1/2 teaspoon ground cinnamon

Mix well; sprinkle over batter in pan.

Cream Cheese Frosting:

3 0z. cream cheese, softened

1/2 cup butter or margarine, softened

1 teaspoon vanilla

2 cups powdered sugar

Blend all ingredients in a small bowl with an electric mixer. Mix on high until creamy.
Spread frosting on top of cooled bars.

No Bake Pumpkin Bars

1 packet D&Co. Kitchen Harvest Pumpkin Dip Mix
1/3 cup hot water

8 0z. cream cheese
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8 0z. whipped topping (i.e., Cool Whip®)

36 gingersnaps (small wafer size)

4 Tbls. melted butter

4 Tbls. Sugar

Place gingersnaps in blender and mix until they are fine crumbs. Place in bowl and
add butter & sugar and mix with fork. Lightly press crumbs into a 7x12-inch pan.

Follow packet directions to make Harvest Pumpkin Dip Mix. Once prepared, fold in
whipped cream. Spread prepared filling on top of gingersnap crust. Chill 4 to 6 hours.

Pumpkin Fluff

1 packet D&Co. Kitchen Harvest Pumpkin Dip Mix
1/3 cup hot water

8 0z. cream cheese, softened*

8 0z. container whipped topping, thawed

Place Harvest Pumpkin Dip Mix into a medium-size bowl. Add water, mix with fork,
and allow to set for 5 minutes. Blend in softened cream cheese with fork, then mix
well using an electric mixer. Whip for approximately 2 minutes. Using a spatula, fold
in whipped topping. Chill a minimum of 4 hours. Stir lightly before serving. Serve
dollop of Pumpkin Fluff on top of pound cake or angel food cake slices, yellow cake
squares, or gingerbread squares.

If dip appears too thick after chilling, add water 1 Tbls. at a time to reach desired
consistency.
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