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Chocolate Marshmallow 
Pumpkin Pie

Place one store-bought (or make
your own) pumpkin pie on serving
dish. Pour the ganache over the
pumpkin layer. Let set at room tem-
perature for 40 minutes or flash-chill
in the freezer for 15 minutes. Then
add the marshmallow whipped cream
piled high on top.

Ganache: 
6 oz. semisweet chocolate, 

broken into pieces
¾ cup heavy cream
½ tsp. vanilla extract

Put the chocolate in a bowl. Heat
the cream in a saucepan over medium
heat. Add the vanilla. Pour over the
chocolate pieces and mix until the
chocolate is melted and the mixture
is combined.

Marshmallow Whipped Cream:
One 7-oz. container marshmallow 

cream
4 T. (1/2 stick) butter, at room 

temperature
2 cups heavy cream
1 cup confectioners’ sugar

In a mixer fitted with a paddle at-
tachment, beat the marshmallow
cream and butter until combined,
about 30 seconds.

In a mixer fitted with whisk at-
tachment, whisk the cream in a sepa-
rate mixer bowl until frothy. Lower
the speed and gradually add the pow-
dered sugar. When added, increase
the speed and whisk until still peaks
form.

Add the marshmallow and butter
mixture to the cream and whisk until
smooth. 

Pile the marshmallow whipped
cream over the ganache in a high-
domed mound. Add chocolate shav-
ings or sprinkles.

Recipe from 
www. foodnetwork.com 

by Ree Drummond, 
The Pioneer Woman.

Pork and Pumpkin Chili

3 lbs. boneless pork shoulder,
trimmed and cut into ½-inch
cubes

1 12-oz. bottle beer
Kosher salt
2 to 3 chipotle peppers in adobo

sauce, finely chopped
3 tsp. dried oregano
1 15-oz. can pure pumpkin (about

1-3/4 cups)
½ c sour cream
¼ cup vegetable oil
2 med. tomatoes, roughly chopped
2 med. onions, diced
1 poblano pepper, seeded and

chopped
¼ cup chili powder, plus more for

sprinkling
4 cloves garlic, finely chopped
1 bunch mustard greens, stems re-

moved and leaves roughly
chopped

Lime wedges for serving

Combine the pork, beer, 3 cups
water and 2 tsp. salt in large pot and
bring to a simmer over medium heat,
skimming the foam off the surface.
Add the chipotles and 1-1/2 tsp.
oregano, cover and cook about 30
minutes.

Mix 3 T. pumpkin, the sour cream
and salt to taste in a bowl. Cover and
chill.

Heat the vegetable oil in a skillet
over medium heat. Add the tomatoes,
poblano, onion and 2 tsp. salt. Cook
until soft, about 15 minutes. Add the
remaining 1-1/2 tsp. oregano, the
chili powder and garlic. Cook 5 min-
utes. Add the remaining pumpkin and
cook 5 minutes.

Add the tomato mixture to the pork
and simmer until the meat is tender,
about 30 minutes. Add the greens and
cook 10 more minutes. Season with
salt. Ladle the chili into bowls, top
with the pumpkin cream and chili
powder. Serve with lime wedges.

Recipe from Food Network 
Magazine, www.foodnetwork.com

by Trish Rudder
Serving pumpkin pie is a traditional dessert on Thanksgiving, and most of us

have a favorite recipe. Here’s one that’s jazzed up a bit. Also included is a recipe
for pork and pumpkin chili and pumpkin cookies. It’s time to eat pumpkin!

Fall and 
all things
pumpkin

Morgan County stands out among
the state’s 55 counties for being home
to two West Virginia state parks.

Both parks are operated by the
West Virginia Division of Natural Re-
sources and are open to the public
with no entrance fee. Many park
amenities are free as well.

Berkeley Springs State Park
304-258-2711

In the center of the county seat,
Berkeley Springs State Park stands as
the focus of the town’s tourism focus
on spring water and healing.

It’s located right across the town
square from the Morgan County
Courthouse.

Berkeley Springs State Park is tiny
– just 5 acres – but contains a public
swimming pool, channels of spring
water where the public can wet their
feet and children can splash. The park
has two separate bathhouses that let
visitors soak in heated spring water as
many travelers have here during the
last three centuries.  

A park gazebo is used for local 
musical shows and public events, and
the park fills with vendors, musicians
and visitors during the annual Apple
Butter Festival in October. For being
the smallest state park in West 
Virginia, Berkeley Springs State Park
is busy, well-visited and represents
the town to many.

Cacapon State Park
304-258-1022

On the southern end of Morgan
County, Cacapon State Park spreads
across 6,000 acres along the valley
floor and up the eastern slope of 
Cacapon Mountain. It extends more
than 10 miles, tip-to-tip, narrowing to
a finger on the northern end of the
mountain above the Panorama 
Overlook. Small sections of the 

western slope of Cacapon Mountain
are also contained in the park.

Cacapon State Park was built by
the Civilian Conservation Corps on
land that had been clear-cut for its vi-
able timber in the early 20th century.
It officially opened July 1, 1937.
CCC workers built cabins in the
1940s, then more park buildings were
added in the lodge in the 1950s. The
golf course was added to the park in
1973.

The park lodge is currently being
renovated and will soon have the 
addition of another wing of rooms, an
indoor/outdoor pool, spa and addition
meeting and eating spaces. The lodge
is open during construction.

Cacapon State Park has two lakes
– the lower one has a beach and boat
docks for recreation. The upper reser-
voir lake is open for fishing.

A Nature Center offers insights into
the plants and animals to be found in
the park. Situated in the main picnic
loop area of the park, the center is the
hub for guided hikes. 

The park also offers new mountain
biking trails, accessed from the Batt
Pavilion. Below the Batt Pavilion, a
sporting clay  range is open for recre-
ational shooting.

Park users can explore the side of
Cacapon Mountain on seven trails,
from a flat multi-use gravel trail to
the steep Ziler Trail, which climbs to
the top of Cacapon Mountain on a 
northern and southern loop, or
straight up the mountain. The Central
Trail is relatively flat, and travels
north/south mid-way up the moun-
tain. Ridge and Piney Ridge Trail fol-
low the tops of shorter ridges in the
park. A full trail guide is available at
the lodge and Nature Center and can
be downloaded from the West Vir-
ginia State Park website.

A pair of 
West Virginia State Parks


