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Thanksgiving is one of my favorite holidays! I can picture it now: the kitchen at the cabin smell-
ing of thyme and rosemary, mountains of potatoes, turkey drowned in gravy, and a plate of jel-
lied cranberry straight from the can (I can’t resist; it’s my Thanksgiving guilty pleasure). 

I love using pumpkin in recipes, because it is so versatile; it takes on whatever flavor or spice you add 
to it. If you add nutmeg, you are going to get that pumpkin spice flavor we associate with traditional 
pumpkin pie. If you add sage, the sage will prevail over the mild taste of the pumpkin, but the dish will 
still have that creamy texture.

BY ANNA PATIUK

Recipes on the following page...
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Thanksgiving is the only day each year that I 
help myself to more than one serving of des-
sert. And for this reason, it’s nice to have a 
little variety on my plate. Sure, I’ll take a slice of 
pumpkin pie topped with whipped cream. But 
I’ll also take a couple of these cookies! The mix 
of pumpkin, chocolate, and toffee is irresistible. 

Pumpkin Choc. Chip Toffee Cookies 

1 can pumpkin (not pumpkin pie filling)
2 cups flour
½ cup canola oil
2 tsp baking powder
1 tsp baking soda
1 egg
¼ cup sugar
¾ cup brown sugar
½ cup canola oil
1/8 tsp ground cloves
2 tsp cinnamon
1 tsp nutmeg
1 tsp 2% milk
1 Tbsp vanilla
½ tsp salt
1 cup Heath Milk Chocolate Toffee Bits
½ cup white chocolate chips
½ cup semisweet chocolate chips

DIRECTIONS:
1. Preheat oven to 350 degrees and spray 
cookie sheet with non-stick cooking 
spray.
2. Combine pumpkin, canola oil, sugars, egg, 
milk and baking soda. Mix well.
3. In a separate large bowl, combine flour, bak-
ing powder, cinnamon, ground cloves, nutmeg 
and salt.
4. Combine wet and dry ingredients. Mix 
well. Stir in vanilla, chocolate and white 
chocolate chips, and toffee bits.
5. Place 2 tablespoons of dough on cookie 
sheet. Bake for 10 minutes.

When family and friends gather at the cabin 
this holiday season, it’s nice to have an assort-
ment of food to suit everyone’s preferences. 
For those who don’t like the taste of pumpkin 
pie, a soup made with pumpkin can be a great 
appetizer. This recipe makes a big batch so 
you’ll have enough for the whole family. 

Pumpkin Sage Soup

2 pounds pumpkin (cubed, 1 inch)
1 onion, chopped
1 garlic clove, crushed
3 ½ cups chicken stock
½ tsp ground ginger
¼ cup 2% milk
3 Tbsp butter
1 Tbsp lemon juice
1 Tbsp fresh sage
Salt and pepper to taste
4 Tbsp fromage frais
1 oz parmesan cheese

DIRECTIONS:
1. Melt butter in large saucepan. Fry onion and 
garlic on low heat until soft.
2. Add pumpkin and toss with onion and garlic 
for 2 minutes.
3. Add chicken stock and bring to boil on me-
dium heat. Mix in salt, pepper, ginger, lemon 
juice and sage. Cover and let simmer for 20 
minutes or until pumpkin is tender.
4. Process the soup in a food processor until 
smooth. Pour into a saucepan, add the milk, 
and reheat slightly. 
5. Garnish with fromage frais, and grated par-
mesan cheese. 
Tip: Top with some baked pumpkin seeds that 
you have leftover!

This Thanksgiving, let’s be thankful for our sup-
portive families, laughter and love. And pumpkin. 
Let’s also be thankful for pumpkin.

 


