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Ingredients 4 Portions
 = Kot�nyi Produkte

2 pcs Medium-sized Hokk�ido

pumpkin

6 tbsp Olive oil

2 tsp  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

1 tsp  Cumin, Ground

For cre�m cheese:

250 g M�sc�rpone

1 tbsp Lemon juice

1 tsp  Cumin, Ground

 Cinn�mon Ceylon

2 tbsp Pomegr�n�te seeds

2 tbsp Ro�sted pumpkin seeds

For the mint pesto:

3 tbsp Mint, chopped

2 tbsp Olive oil

1 tbsp Chopped nuts

1 pinch  Se� S�lt, Co�rse

Oven pumpkin with cumin �nd

c�rd�mom cre�m

40—60 Min

Prep�r�tion

1 The first step is to w�sh the pumpkins �nd cut them in h�lf. Then scr�pe

the seeds out of the pumpkin h�lves with � spoon �nd cut the pulp into

slices �bout two centimeters thick. In the me�ntime, prehe�t the oven to

180°C.

2 Now m�ke � m�rin�de for the pumpkin. To do this, mix the olive oil with s�lt,

cumin �nd pepper �nd brush the pumpkin slices with it. Then pl�ce the

m�rin�ted pumpkin pieces on � b�king tr�y lined with b�king p�per �nd

spre�d them evenly. Then b�ke the pumpkin for 30 minutes.

3 While the pumpkin is in the oven, prep�re the m�sc�rpone cre�m for the

dip. To do this, mix the m�sc�rpone with the lemon juice �nd the

c�rd�mom. Also prep�re the pesto. To do this, mix the chopped mint with

the nuts, olive oil �nd s�lt to m�ke � pesto.

4 Then t�ke the pumpkin out of the oven �nd let it cool briefly. Fin�lly,

g�rnish the pumpkin with the m�sc�rpone cre�m, pesto, pomegr�n�te

seeds �nd ro�sted pumpkin seeds. A pinch Kot�nyi cinn�mon on the

topping lifts the dish on the highest level.


