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Pumpkin spice is more than just a flavour – it’s a whole vibe. A cosy hug that conjures up images of crisp autumnal mornings, golden leaves crunching underfoot and the comforting glow of an open fire. With its heady blend of ground cinnamon, nutmeg, ginger, cloves and allspice, this much-loved seasoning transforms even the simplest of dishes into something extraordinary.

Celebrate the soul-warming versatility of pumpkin spice, moving beyond the iconic latte to explore a world of mouth-watering culinary delights. From the classic Pumpkin Pie to Maple Butter Pecan Cupcakes and Caramel Apple Crumble, you’ll discover a whole world of new favourite bakes that bring the essence of autumn to your table year after year. Whether you’re preparing treats for loved ones, or simply making something sweet and indulgent for yourself, these recipes will help you create something truly special in the kitchen.

So, grab your apron, roll up your sleeves and pour a generous helping of Pumpkin Spice Latte – let’s celebrate the warmth and joy of the season, one delicious recipe at a time.
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PUMPKIN SPICED LATTE

SERVES 1

Cook time 5–8 minutes

175 ml milk

1 tablespoon maple syrup (optional)

pinch of ground cinnamon, plus extra for dusting (optional)

pinch of ground ginger

pinch of ground nutmeg

pinch of ground clove

pinch of ground allspice

60 ml (2 fl oz) espresso

2 teaspoons pumpkin purée (see here)

To serve

whipped cream (optional)

1 cinnamon stick (optional)

Place the milk in a small saucepan, add the maple syrup and spices. Over a medium–low heat, gently whisk the milk, syrup and spice mixture until thoroughly combined.

Bring to just below simmering point, then remove from the heat and leave to stand.

Make the espresso and pour into a large mug. Mix in the pumpkin purée.

Pour the prepared milk into the mug over the espresso pumpkin mixture and stir gently. Top with whipped cream, a dusting of ground cinnamon and a cinnamon stick, if desired. Serve immediately.
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CHEAT’S STOLLEN

MAKES 1 LARGE LOAF

Time 2¾–3½ hours, depending on machine
Equipment bread machine

For the dough

1 egg, beaten

175 ml (6 fl oz) milk

50 g (2 oz) butter, melted

½ teaspoon salt

grated rind of 1 lemon

½ teaspoon nutmeg, grated

4 cardamom pods, seeds crushed and pods discarded

375 g (12 oz) strong white bread flour

50 g (2 oz) caster (superfine) sugar

1¼ teaspoons fast-action dried yeast

75 g (3 oz) mixed dried fruit

50 g (2 oz) glacé cherries, roughly chopped

75 g (3 oz) yellow marzipan, diced

To finish

1 tablespoon butter

2 tablespoons icing sugar, for dusting

Lift the pan out of the bread machine and fit the blade. Put the dough ingredients, except the dried fruit, glacé cherries and marzipan, in the pan, following the order specified in the manual.

Fit the pan into the machine and close the lid. Set to a 750 g (1½ lb) loaf size on the sweet programme.

Add the dried fruit, glacé cherries and marzipan when the machine beeps, adding them in small batches so that the blade does not get jammed.

At the end of the programme lift the pan out of the machine and shake the bread out onto a wire rack. Rub the top with the butter and dust heavily with the icing sugar. Leave to cool.



PUMPKIN PIE

SERVES 6–8

Prep time 30 minutes
Cook time 1–1¼ hours, plus cooling

500 g (1 lb) pumpkin or butternut squash, weighed after deseeding and peeling

3 eggs

100 g (3½ oz) light muscovado (brown) sugar

2 tablespoons plain (all-purpose) flour

½ teaspoon ground cinnamon

½ teaspoon ground ginger

¼ teaspoon grated nutmeg

200 ml (7 fl oz) milk, plus extra to glaze

450 g (14½ oz) chilled ready-made sweet shortcrust pastry

icing (confectioners’) sugar, for dusting

whipped cream, to serve (optional)

Cut the pumpkin or butternut squash into cubes and cook in a covered steamer for 15–20 minutes, or until tender. Cool, then purée in a liquidizer or food processor.

Whisk the eggs, sugar, flour and spices together in a bowl until just mixed. Add the pumpkin purée, whisk together, then gradually mix in the milk. Set aside.

Roll out three-quarters of the pastry on a lightly floured surface until large enough to line a buttered 23 cm (9 inch) x 2.5 cm (1 inch) deep enamel pie dish. Lift the pastry over a rolling pin, drape into the dish and press over the base and sides. Trim off the excess and save the trimmings. Roll out the excess pastry thinly and cut tiny leaves, then mark veins. Brush the pastry rim with milk, then press on the leaves around the rim, reserving a few. Put the pie on a baking sheet.

Pour the pumpkin filling into the dish, add a few leaf decorations on top of the filling if liked, then brush these and the dish edges lightly with milk. Bake in a preheated oven, 190°C (375°F), Gas Mark 5, for 45–55 minutes until the filling is set and the pastry cooked through. Cover with foil after 20 minutes to stop the pastry edge from over-browning.

Serve dusted with a little icing sugar, and with whipped cream sprinkled with a little extra ground spice, if liked.
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BANOFFEE PIE

SERVES 6

Prep time 25 minutes, plus chilling
Cook time 4–5 minutes

150 g (5 oz) Rich Tea biscuits

65 g (2½ oz) butter 1 tablespoon golden syrup

300 ml (½ pint) double (heavy) cream

2 bananas

juice of ½ lemon

For the toffee filling

100 g (3½ oz) butter

100 g (3½ oz) dark muscovado (brown) sugar

400 g (13 oz) can condensed milk

To decorate

diced toffees

grated chocolate (optional)

Crush the biscuits in a plastic food bag using a rolling pin. Melt the butter in a saucepan with the golden syrup, take off the heat and stir in the biscuit crumbs. Tip into an unbuttered 20 cm (8 inch) fluted loose-bottomed tart tin, then press over the base and up the sides with the back of a spoon into an even layer. Chill for 30 minutes.

Make the toffee filling. Melt the butter in a clean dry pan with the sugar. Add the condensed milk and stir well, then bring to the boil and cook over a medium heat for 4–5 minutes, stirring constantly, until the mixture begins to thicken, smells of toffee and crystallizes around the edges. Be careful not to overheat as the milk can scorch easily.

Pour the toffee into the pie case, leave to cool, then chill for 3½–4½ hours, or until ready to serve.

Whip the cream until it forms soft peaks. Slice the bananas and toss with the lemon juice, then fold into the cream and spoon over the pie. Decorate the top with diced toffees and grated chocolate, if liked. Serve within 2 hours of decorating.
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PECAN PIE

SERVES 6–8

Prep time 20 minutes, plus chilling and cooling
Cook time 1 hour 10 minutes

125 g (4 oz) unsalted butter, at room temperature

125 g (4 oz) light soft brown sugar

2 eggs, beaten

4 tablespoons plain (all-purpose) flour

pinch of salt

175 ml (6 fl oz) maple syrup

250 g (8 oz) pecan nuts, toasted

1 teaspoon vanilla extract

For the pastry

200 g (7 oz) plain (all-purpose) flour, sifted

¼ teaspoon salt

¼ teaspoon mixed spice (pie spice mix)

100 g (3½ oz) unsalted butter, diced

1 egg, lightly beaten

Make the pastry. Add the flour, salt, mixed spice and butter to a bowl, then rub the butter in with your fingertips or an electric mixer until you have fine crumbs. Add the egg and 2–3 teaspoons of cold water and continue mixing until the pastry just starts to come together. Transfer to a lightly floured surface and knead gently. Wrap the dough in clingfilm (plastic wrap) and chill for 30 minutes.

Roll out the dough thinly on a lightly floured surface and use it to line a 23 cm (9 inch) square flan tin. Prick the base with a fork and chill for 20 minutes. Line the tart case with nonstick baking paper, tip in some baking beans and bake blind in a preheated oven, 190°C (375°F), Gas Mark 5, for 15 minutes. Remove the paper and baking beans and bake for a further 5–10 minutes until crisp and golden. Leave to cool. Reduce the oven temperature to 180°C (350°F), Gas Mark 4.

Cream the butter and sugar until pale and light, then gradually beat in the eggs, adding the flour and salt as you go until evenly combined. Stir in the maple syrup (the mixture may appear to curdle at this stage), pecans and vanilla extract and spoon the mixture into the pastry case.

Bake for 40–45 minutes until golden and just firm in the centre. Remove from the oven and leave to cool. Serve warm with ice cream.



SPICED PUMPKIN MERINGUE PIE

SERVES 6

Prep time 30 minutes, plus chilling
Cook time 1 hour 5 minutes

450 g (14½ oz) chilled ready-made sweet shortcrust pastry

500 g (1 lb) pumpkin, deseeded, peeled and diced

150 ml (¼ pint) double (heavy) cream

75 g (3 oz) light muscovado (brown) sugar

2 tablespoons runny honey

1 teaspoon ground ginger

1 teaspoon mixed spice (pie spice mix)

1 egg

3 egg yolks

vanilla ice cream, to serve (optional)

For the meringue topping

3 egg whites

50 g (2 oz) light muscovado (brown) sugar

50 g (2 oz) caster (superfine) sugar

½ teaspoon ground ginger

Roll the pastry out onto a lightly floured surface until large enough to line a buttered metal pie dish, 20 cm (8 inches) in diameter and 5 cm (2 inches) deep. Lift the pastry over a rolling pin, drape into the tin, then press over the base and sides. Trim the edges, then chill for 15 minutes.

Put the pumpkin in the top of a steamer, cover and cook for 10 minutes, or until tender. Mash with the cream, sugar, honey and spices, then beat in the whole egg and egg yolks. Pour into the pie case, level the surface, then bake in a preheated oven, 180°C (350°F), Gas Mark 4, for 40 minutes until set.

Make the meringue topping. Whisk the egg whites until you have stiff peaks, then gradually whisk in both sugars, a teaspoonful at a time, until all the sugar has been added. Add the ginger and whisk for 1–2 minutes more until very thick and glossy. Spoon over the hot pie and swirl the meringue with the back of a spoon. Bake for 15 minutes until lightly browned and the meringue is crisp.

Leave to cool for 30 minutes, then cut into wedges and serve warm with scoops of vanilla ice cream, if liked.
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CRÈME CARAMELS

SERVES 4

Prep time 20 minutes, plus chilling
Cook time 2½–3½ hours
Equipment slow cooker

butter, for greasing

125 g (4 oz) granulated sugar

2 tablespoons boiling water

2 eggs

3 egg yolks

400 g (13 oz) can condensed milk

125 ml (4 fl oz) semi-skimmed milk

grated rind of ½ small lemon

Preheat the slow cooker on low (see the manufacturer’s instructions). Lightly butter 4 metal pudding moulds, each 250 ml (8 fl oz). Pour the sugar and 125 ml (4 fl oz) of cold water into a small saucepan and heat gently, stirring occasionally until the sugar has dissolved. Increase the heat and boil for 5 minutes, without stirring, until the syrup has turned golden, keeping a watchful eye as it cooks. Take off the heat and add the boiling water. Tilt the pan to mix, and when the bubbles have subsided pour into the moulds, tilting them so that the syrup coats the base and sides.

Put the whole eggs and egg yolks into a bowl and fork together. Pour the condensed and fresh milk into a saucepan, bring to the boil, then gradually beat into the egg mixture until smooth. Strain back into the pan, then stir in the lemon rind.

Pour the custard into the syrup-lined moulds and cover the top of each one with foil, then transfer the moulds into the slow cooker. Pour hot water around the moulds so that the water comes halfway up the sides, then cover with the lid and cook on low for 2½–3½ hours, or until the custard is set with a slight wobble in the centre. Lift out of the slow cooker pot with a tea towel, cool, then transfer to the refrigerator for 3–4 hours or overnight to chill.

Dip the base of the moulds into boiling water for 10 seconds, loosen the top of the custard with a fingertip, then turn out onto rimmed plates.



PANCAKE STACK WITH MAPLE SYRUP

SERVES 4

Prep time 10 minutes
Cook time 6 minutes

1 egg

100 g (3½ oz) strong plain (all-purpose) flour

125 ml (4 fl oz) milk

2½ tablespoons vegetable oil

1 tablespoon caster (superfine) sugar

maple syrup, to drizzle

8 scoops of vanilla ice cream

Put the egg, flour, milk, oil and sugar in a food processor or blender and whiz until smooth and creamy.

Heat a large frying pan over a medium heat and put in 4 half-ladlefuls of the batter to make 4 pancakes.

After about 1 minute the tops of the pancakes will start to set and air bubbles will rise to the top and burst. Use a spatula to turn the pancakes over and cook on the other side for 1 minute.

Repeat twice more until you have used all the batter and made 12 small pancakes in total.

Bring the pancakes to the table as a stack, drizzled with maple syrup, and serve 3 pancakes to each person, with

[image: ]


STICKY TOFFEE PUDDINGS
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CHOCOLATE & CHESTNUT ROULADE
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