
Roasted pumpkin 
pieces with chilli

Perfect pesto with 
pumpkin seeds

Ingredients

1.2kg pumpkin, peeled

70g breadcrumbs

3 tbsp chopped chilli

1 tbsp chopped garlic

Method

Preheat the oven to 200  Ċ.

Cut the pumpkin into 1cm thick slices and place 
on a baking tray.

Sprinkle with the breadcrumbs, garlic and chilli 
and drizzle with the olive oil.

Roast for 30 minutes, or until tender.

Season to taste and serve.

Ingredients

100g hulled pumpkin seeds

6 tbsp extra-virgin olive oil*

2 tbsp fresh lemon juice

50g fresh coriander, chopped

Method

Preheat the oven to 190  Ċ.

Toss pumpkin seeds with 2 tablespoons of the oil and salt then 

spread out in a single layer on a large baking sheet. Roast until 

seeds are puffed and fragrant, for around 10-15 minutes, then 

set aside to let cool.

Combine seeds in a food processor with water, lemon juice, 
garlic, coriander and remaining oil. Pulse until mixture forms a 
coarse paste then season with salt and pepper. Cover and chill.

* World Vision is working with fair trade pioneers Traidcraft   
   to resource your Night of Hope. Why not buy your fair trade 
   ingredients and refreshments from www.traidcraftshop.co.uk 
   to support vulnerable communities in the developing world. 

4 tbsp olive oil*

30g chives, chopped

Salt and pepper

3 cloves garlic

60ml water 

Salt and pepper



Simply satisfying
pumpkin risotto
Serves six.

Ingredients

700g pumpkin flesh, 
peeled and cubed

120ml extra-virgin olive oil*

50g onion, finely chopped

1 tbsp chopped garlic

100g arborio rice

1 small glass dry white wine

1L chicken stock

25g grated parmesan

4 tbsp unsalted butter,
cut into small pieces

1 tbsp fresh sage

Salt and pepper

Method

Wrap cubed pumpkin in foil and bake at 170°C for 30 minutes.

While it is baking, heat the olive oil over medium-high heat in medium-size sauce pan. 

Sauté the onions and garlic, stirring continuously, just until softened, 3 to 4 minutes.

Add the rice and continue to stir and coat the rice with the oil. Add the white wine 

and continue cooking, stirring often, until it has been absorbed by the rice.

Pour in enough chicken stock to cover the rice completely, about 700ml, and 

continue to cook, stirring often, until all the liquid is absorbed. Pour in 200ml more 

of the remaining stock and stir and cook until it has been absorbed. Repeat with 

another 200ml.

Add the remaining stock and cook, stirring, until the rice is al dente, tender but still 

very chewy, and most of the liquid has been absorbed. Add pumpkin and reduce the 

heat to very low so that the risotto doesn’t simmer anymore.

Stir in the parmesan and butter to give the risotto a nice, creamy finish. Add the sage, 

salt and pepper to taste. Serve immediately.

* World Vision is working with fair trade pioneers Traidcraft to resource your Night of Hope. Why not buy your fair trade  
   ingredients and refreshments from www.traidcraftshop.co.uk to support vulnerable communities in the developing world. 



Spiced pumpkin tart with ginger

Ingredients

1 ready-made raw flan case

500g pumpkin flesh, peeled  

and cubed

20g stem ginger, diced

2 eggs

100g caster sugar*

1/4 tsp ground cloves

1/4 tsp ground cinnamon

1/4 tsp nutmeg, freshly grated

Whipped cream, to serve

Method

Preheat the oven to 190°C and blind bake the flan case 

following the packet’s instructions.

Meanwhile, place the pumpkin into the top of a steamer 

and steam for 15-20 minutes, or until tender. Remove from 

the steamer and allow to cool.

Place the pumpkin into a food processor and blend to a purée. 

Then add the eggs, sugar, cloves, cinnamon and nutmeg to 

make the filling.

Pour the pumpkin mixture into the pastry tart and place into 

the oven to bake for 40-45 minutes, or until the filling has set. 

Remove from the oven and cool for at least two hours.

Serve as a dessert, with the whipped cream on the side. 

* World Vision is working with fair trade pioneers Traidcraft to resource your 
   Night of Hope. Why not buy your fair trade ingredients and refreshments from 
  www.traidcraftshop.co.uk to support vulnerable communities in the developing world. 



Fairtrade pumpkin, cinnamon & orange traybake

Cake ingredients

300g self-raising flour

150g dark muscovado sugar*

150g golden caster sugar*

1 tsp ground nutmeg

1 tsp ground cinnamon

2 tsp bicarbonate of soda

125g sultanas*

100g dried apricots chopped*

Icing ingredients

300g soft cheese

100g butter, softened

150g icing sugar, sifted 

Method

Heat oven to 180˚C (160˚C fan) or gas mark 4. Butter and line a 30x20cm 

baking or small roasting tin with baking paper. 

Soak the sultanas and apricots in ¼L of Earl Grey tea for 2 hours. 

Pour off the excess liquid and discard tea bags.

Mix all cake ingredients together to create thick batter. Pour into the tin 

and bake for 30 minutes or until golden and springy to the touch. 

Keep an eye on the cake as the cooking time will vary depending on the 

liquid content of the pumpkin flesh. When the cake is done leave to cool.

Beat together the frosting ingredients till smooth and creamy, then set aside 

in the fridge. Spread over the top of the cake. 

The cake can be kept covered in the fridge for up to 3 days. 

Remove 30 minutes before serving.

* World Vision is working with fair trade pioneers Traidcraft to resource your 
   Night of Hope. Why not buy your fair trade ingredients and refreshments from 
  www.traidcraftshop.co.uk to support vulnerable communities in the developing world. 

1 or 2 earl grey teabags*

½ tsp salt

4 eggs, beaten

200g butter, melted

zest ½ orange

1 tbsp orange juice*

500g pumpkin flesh, peeled & grated

2 tbsp orange juice*

zest ½ orange


