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Pumpkin Crunch 
 

Ingredients 
1 box yellow cake mix 
1 can pumpkin (15oz.) 
1 can evaporated milk (12 oz.) 
3 large eggs 
1 cup sugar 
1 tsp cinnamon 
1/2 tsp salt 
1 cup chopped pecans 
2 sticks of butter (melted) 

 
Instructions 

Grease bottom of 9”×13” pan, 
placing a piece of parchment or 
wax paper on the bottom of the 
pan. 

Combine pumpkin, milk, eggs, 
sugar, cinnamon, and salt in large 
bowl. 

Mix well, pour into pan, and 
sprinkle cake mix evenly over 
pumpkin mixture. 

Top with pecans, drizzle melted 
butter over top, and bake at 350 
degrees for 50-55 minutes or until 
golden brown. 

When cool, loosen pumpkin 
crunch from side of pan with a 
knife. 

Invert pan onto platter (the top 
becomes the crust). Top with 
whipped cream. 

Recipe courtesy of  
Laura Glascock 

 

Mac ‘n Cheese 
Stuffed Squash 

 
Ingredients 
4 acorn squash, cut lengthwise in 

half, seeded 
1/4 cup Italian dressing  
2 pkg. (7-1/4 oz. each) macaroni 

cheese packages 
1 lb. Italian sausage 
1/3 cup fresh sage leaves, divided 
1 red apple, chopped 
1 cup shredded Italian five cheese 

blend 
 

Directions 
Heat oven to 425ºF. Brush cut 

sides of squash halves with dress-
ing. Place, cut sides down, on 
parchment-covered rimmed bak-
ing sheet. Bake 25 min. or until 
tender.  

Meanwhile, prepare dinners in 
large saucepan as directed on 
package. While macaroni is cook-
ing, crumble sausage into medium 

skillet; cook until done, stirring oc-
casionally. Drain.  

Reserve 8 small sage leaves for 
garnish. Chop remaining sage 
leaves.  

Scrape pulp from squash halves 
into large bowl, leaving 1/4-inch-
thick shells. Add dinners, sausage, 
chopped sage and apples to 
squash; mix well. Spoon into 
squash shells; top with shredded 
cheese. 

Bake 10 min. or until filling is 
heated through and cheese is 
melted. Garnish with reserved 
sage leaves.  

Mac ‘n Cheese Stuffed Squash 
recipe courtesy of Jerrica Golden 
 

Favorite Dutch 
Apple Pie 

 
Ingredients 
1 cup packed brown sugar 
1/2 cup quick-cooking oats 
3/4 cup butter, melted 
 
Filling: 
2/3 cup sugar 
3 tablespoons cornstarch 
1-1/4 cups cold water 
4 cups chopped peeled tart apples 

(about 2 large) 
1 teaspoon vanilla extract 
 
Directions 

Preheat oven to 350°. Mix flour, 
brown sugar, oats and butter; re-
serve 1-1/2 cups mixture for top-
ping. Press the remaining mixture 
onto bottom and up sides of an 
ungreased 9-in. pie plate. 

In a large saucepan, mix sugar, 
cornstarch and water until 
smooth; bring to a boil. Cook and 
stir until thickened, about 2 min-
utes. Remove from heat; stir in ap-
ples and vanilla. Pour into crust. 
Crumble topping over filling. 

Bake until crust is golden brown 
and filling is bubbly, 40-45 min-
utes. Cool on a wire rack. 

 
Favorite Dutch Apple Pie recipe 

courtesy of Taste of Home 
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