










PUMPKIN CRANBERRY WALNUT LOAF
SERVES: 8

INGREDIENTS:

1⁄2 pound all-purpose flour
2 teaspoons baking powder
2 teaspoons baking soda
1 tablespoon cinnamon
1⁄2 teaspoon nutmeg
1⁄2 teaspoon clove
1 cup pumpkin, canned
1/3 cup whole milk
2/3 cup vegetable oil
1⁄2 pound sugar
1 teaspoon salt
3 eggs
2 teaspoons sugar
1⁄4 cup chopped walnuts
1⁄4 cup cranberries
sugar glaze (See recipe)

DIRECTIONS:

Sift all of the dry ingredients together, except
for walnuts and cranberries and set aside.
In a mechanized mixer or hand held mixer, mix
together pumpkin, oil, milk, sugar, eggs and salt

until smooth and well incorporated. Add the dry
ingredients and mix until just incorporated. Fold in
walnuts and cranberries, reserving some for top
decoration.

Pour batter into a buttered loaf pan (3"x3"x8") or
10" round cake pan. Bake at 325ºF for about
30-35 minutes or until done. (See Note Below)

Check by inserting a skewer into middle of the
loaf. Upon removing, the skewer should be dry.
Let the loaf cool to room temperature before
removing from the pan.

Brush sugar glaze over the loaf and sprinkle the re-
served walnuts and cranberries and place
in cookie sheet in 350ºF oven for 30 seconds to
solidify the glaze. Cool, slice and serve.

Note: For easier removal of loaf from pan, cut a
piece of parchment or baking paper the size of the
bottom of the pan and place in pan before adding
the batter. This will help it release from the pan
when ready to de-mold.

SUGAR GLAZE

INGREDIENTS:

2 tablespoons water, very hot
1 tablespoon light corn syrup
1 cup powdered sugar

DIRECTIONS:

Place powdered sugar in a small bowl, add water
and corn syrup and whisk until smooth.

PUMPKIN CRANBERRY WALNUT LOAF
This colorful autumn bread packs a recipe for delight: savory spices and

nutty crunchiness topped with cranberries, walnuts and glaze.
One bite of this delicious bread and you’ll wish fall lasted all year!



BUTTERNUT SQUASH SOUP
SERVES: 8

INGREDIENTS:

1 medium butternut squash, peeled and diced
1 medium yellow onion, diced
1⁄4 pound butter
1⁄2 teaspoon cinnamon
1 bay leaf
1 clove
1⁄2 teaspoon allspice
1⁄4 cup brown sugar
2 cups whole milk
3 cups water
1⁄4 cup heavy cream
1⁄2 pod vanilla bean, seeded
1 teaspoon lemon juice
salt and pepper, to taste
1⁄2 cup pumpkin seeds, roasted

DIRECTIONS:

In a large pot or steam kettle, cook onions with
butter until very soft. Add brown sugar and
squash. Add the cinnamon, allspice, clove and
bay leaf. Cook until the squash is very soft.

Split the vanilla bean down the middle and scrape
the seeds out, being careful to save all of the seeds.
Add vanilla bean, its seeds, milk, and water to the
pot and bring to a boil. Turn down to a low simmer
and cook for 15 minutes. Add the cream and cook
for 5 minutes.

Remove vanilla bean pods, season with salt, pepper
and lemon juice. Blend and strain well. Lightly roast
the pumpkin seeds in a 350ºF oven until light brown.
Garnish the soup with the seeds and sour cream.

SAVORY BUTTERNUT SQUASH SOUP
The blend of sweet and savory spices and nutty seeds make this creamy soup

a lunch-time favorite at MILK in Los Angeles.






