
INGREDIENTS
THE

BUMPIN’ PUMPKIN PIE ICE CREAM

METHOD
35% cream 2 cups

Decarboxylated cannabis 
(pumpkin kush) 3.5 grams

Pumpkin Puree 1 ½ cup

Brown Sugar 1 cup

Ginger, grated 1 tsp

Cinnamon Sticks 2 + 1 tsp

Ground Nutmeg ½ tsp

Vanilla Extract 1 tsp

Salt ½ tsp

Whole Cloves 1 Tbsp

1. Heat cream in a medium sized saucepot, bring to a simmer. Add 

cinnamon sticks, whole cloves, ginger and dried cannabis.

2. Keep at the lowest heat setting and let it steep on the heat for 1/2 an 

hour. do not let the cream boil at anytime.

3. Strain the cream through a fine mesh strainer (use cheese cloth also for 

a super clean cream) into a bowl or container with a pouring spout.

4. Return the cream into the sauce pot and bring to a low simmer. Add 

brown sugar, 1 tsp ground cinnamon, ground nutmeg, salt & vanilla 

extract. Stir until sugar has dissolved. Add pumpkin puree and whisk 

until well mixed and totally incorporated.

5. Transfer to a container with a tight lid and chill in the fridge for 6-12 

hours, overnight works best.

6. You can store it in the freezer at this point if you do not have an ice 

cream churner.

7. If you do have an ice cream churner, set it up and use it as directed. 

Churn the ice cream and store it in a air tight container till it's time to 

pack a bowl and roll...to the couch.
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INGREDIENTS
THE

PUMPKIN SEED SHATTER

METHOD
Water 1/3 cup

Fine Granulated Sugar 1 1/3 cup

White Corn Syrup 2/3 cup

Pumpkin Seeds 1 ½ cup

Hemp Hearts ½ cup

Salted Butter 3 ½ Tbsp

Salt 1 ¼ tsp

Vanilla Extract 1 Tbsp

Baking Soda tsp

1. Fit a baking sheet or pan with wax paper. set it aside.

2. In a heavy based sauce pot add water, sugar and corn syrup. Stir well till 

all of the sugar is wet and evenly distributed.

3. Set on the stove and heat over med-high. Stir it constantly with a 

silicone or heatproof spatula (don't use a wooden spoon). Keep the 

bottom moving until all of the sugar has dissolved.

4. Set a sugar or deep fry thermometer to the pot and continue to heat 

without stirring it until the temp reads 250F.

5. Add the pumpkin seeds and the butter. Stir continuously until the 

thermometer reads 320F.

6. Remove the pot from the heat and stir in salt, vanilla, baking soda and 

the hemp seeds. Mix till well incorporated. (carful as the mixture will 

could bubble)

7. Pour the hot mixture into the baking pan lined with wax paper. spread 

the mixture around evenly to level it out.

8. Let it cool completely. To break it up give it a whack with a hammer or a 

mallet. Serve on top of the pumpkin ice cream to chill out no doubt.
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