
PUMPKIN BUTTER 
 

Not only does this make the entire house smell great when you are cooking it, this 

spread is a little slice of heaven to have on toast for breakfast.  Making it is super 

simple, and the hardest part of all will be giving some of it away. 

 

INGREDIENTS: 

1 (29 ounce) can Pumpkin Puree 

¾ Cup Apple Juice 

2 teaspoons ground Ginger 

½ teaspoon ground Cloves 

1 ½ Cup White Sugar 

2 teaspoons ground Cinnamon 

½ teaspoon ground Nutmeg 

 

DIRECTIONS: 

Combine all ingredients in a large saucepan and stir well.  Bring mixture to a boil over 

medium-high heat.  Reduce heat to low and simmer for 30 minutes or until thickened.  

Stir frequently. 

 

Transfer to sterile containers and chill in refrigerator until serving. 


