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PUMPKIN BREAD PUDDING
Look for fresh chestnuts in the produce

on af the supermarker and roas
rarcl Peeled and
melissas.com or

pkins and other hard-

Z it the harvesy
an be srare ol, dark place
hs. For this dish, take your pick
af pumpkin or squashes such as by

i

aneawiil

d i

deffeats, golden sugget, acorr, sw

dumpling ar carnival squash, See roasting

Instructions, right.
PREP: 30 MIN. BAKE: S0 MIN. OVEN: 350°F

Butter
144 cupswhipping cream
1 cupmilk

4 orslargecroissants or 10 oz. egg
bread, torn (about & cups)

1% cupsroasted, shelled chestnuts,

crumbled, orone 8- too-oz.can

chestnuts, drained and crumbled

large eggs

egeyolk

cup granulated sugar

cup packed brown sugar

Ib. roasted pumpkin flesh or hard

squash flesh, mashed (2 cups) or

one15-02. can pumpkin

11 cupsdried currants or golden raising

3 Tbsp butter, melted

Va  tsp.ground cardamom

5 tsp.groundginger
Seeds of one vanilla bean® or
2esp.vanillaextract

1 recipeMolasses Cream, right

Freshthyme [optional)

F. Buttera2V2-t0

1. Preheat oven t
3equart ensserobe; setaside, Tn large bow)
combine whipping cream and milk. Add
s and chestnuts. Gently press
until everythingis covered by the milk
mixture. Letstand while preparing eu
2, For custard, combine egggs, ejgt yolk, sugars,

torn erois:

pumpkin, currants, melted butter. spices. and

saucepan of simmering warer, making sure

Tew] dlesess ot touch wi Place: denble

boiler over medium he:

remaining bread pi g in refrigenstor
up T 2 days, MAKES 12 SERVINGS,
MOLASSES CREAM 11t Jurge bowl whisk

1 cup whipping cream unil it stares o
thicken. Gradually whisk in 1 tablespoc
molaxsex, sorghum, or hon
ROASTING CHESTNUTS Cutan
ofeach chestnut. Place in baking pan. Roast
at 400°F for 15 minutes, rossing o
ally. Peel chestnuts while sell warm.
ROASTING PUMPKIN OR SQUASH W'
halve lengthw
pumpkin or hard {winter) squash, Place
halves, cut sides down, in baking dish. Bake
at 350°F for 45 10 55 minutes or until tender;
cool, Scrape flesh fram shell with a spoon.
SKITCHENTIP To remove seeds from vanilla
bean, use small knife to split bean in half
hwise, Uising tip of knife > out the
small bl el from eac i
or add ro Vanilla Bean-Verbena

asion-

. and remove seeds

To find local producers, begin here:
= USDA AGRICULTURAL MARKETING
SERVICE Find farmers’ markets,
farmstands, community-supported
agriculture organizations (usually
abbreviated as CSAs), and pick-
your-own farms at ams.usda.gov.

= LOCAL HARVEST Through the Web

site Jocalharvest.org you can find
local growers and farmers’ markets
in or around your ZIP code; the site
also sells products from farmers.

= MEAT SOURCES Michel

recommends Niman Ranch,
nnimanranch.com, and Heritage
Foods USA, heritagefoodsusa.com.
= TOLEARN MORE ABOUT
sustainable agriculture, goto The
Wholesome Wave Foundation at
wholesomewave.org or The 100
Mile Diet, roomilediet.org.
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COOK’S HAM,
GUEST OF HONOR
AT HOLIDAY MEALS

FOR MORE THAN
65 YEARS.

Choose Gook's for your holida

Hickory-smoked, slow-cured Cook's hams have been the

of the holiday more than 65 years. Why? Because it's hard to find

Always g

visit C
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