
Whisk pumpkin, parmesan, and egg yolks together. Add
black pepper. 
Add pasta to a pot of boiling salted water and cook until al
dente. Reserve 1 ½ cups of pasta water, then drain.
Cook bacon in a large skillet until crispy. Remove bacon and
drain on a paper towel-lined plate. Drain grease from
skillet. 
Add drained pasta to skillet. Add ¾ cup of pasta water to
pumpkin mixture to thin it out, then add to pasta and toss
to coat. Add 1 tbsp. of pasta water at a time to create a
creamier sauce. 
Add bacon and toss. Top with more parmesan and black
pepper.
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N O U R I S H  U N H :  

W H A T ' S  C O O K I N G ?

Preheat oven to 400°. Place sweet potatoes in a greased
baking pan; bake until tender, 35-40 minutes.
Unroll 1 crust. Using a 2-1/2-inch round cutter, cut out 12
circles. Press circles onto bottoms and up sides of 12
nonstick mini muffin cups. Repeat with second crust.
Chill.
Pulse flour, butter and 1/4 cup brown sugar until
crumbly; set aside. Add baked sweet potatoes and
remaining brown sugar to food processor; pulse until
almost smooth.
 Fill crust-lined cups three-fourths full. Sprinkle with
topping.
Decrease oven setting to 325°. Bake until crust is golden
brown, 20-24 minutes. Cool 5-10 minutes before
removing from pan to a wire rack.
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Ingredients:

Nutrition Facts
Pumpkin is high in potassium and fiber which can aid in heart health, and also has
vitamin E and other antioxidants protecting skin health. 
Sweet potatoes can help manage blood sugar since it's a low glycemic vegetable, which
means it releases glucose into the bloodstream slowly.

PUMPKIN CARBONARA

1 cup pumpkin puree
1/2 cup freshly grated
Parmesan, plus more
for serving
3 large egg yolks
Freshly ground black
pepper
Kosher salt
1 lb. spaghetti
6 slices thick-cut
bacon, cut into 1-inch
pieces

2 large sweet potatoes,
peeled and cut into 3/4-
inch cubes
2 sheets refrigerated pie
crust
1/4 cup all-purpose flour
3 tablespoons cold
unsalted butter, cubed
1 cup packed brown
sugar, divided

Ingredients:
MINI SWEET POTATO PIES

Directions:

Recipe and image from
tasteofhome.com

Directions:  

Modified recipe and image from Delish.com


