Dessert
Ingredients
15 Ginger Snaps (Gingernut Cookies)
1 cup Pumpkin Purée (250g / 8oz)
1½ tsp Pumpkin Pie Spice (*Recipe below if needed)
1 tbsp Sugar or Maple Syrup (25g / 1oz)
2 cups Cream (500ml)
Equipment
3 bowls
1 plastic spatula
1 whisk
Spoons
Glasses for serving
Method
Preparation
1. Roughly crush the gingernut cookies (you could use a rolling pin).
2. Place the pumpkin puree into a separate bowl and mix in the spices and
sugar.
3. Whip the cream.
4. Fold ¾ of the whipped cream into the pumpkin mix. Save the other ¼ for
the final layer.
Putting it together - Build layers of cookies and pumpkin mix:
1. Start by placing some crushed cookies into each glass.
2. Spoon or pipe some pumpkin mix on top.
3. Add another layer of crushed cookies.
4. Then more pumpkin mixture.
5. Finish with a layer of whipped cream.
6. Place in the fridge to chill.
7. Just before serving, sprinkle some crushed cookies on top.
*Pumpkin pie spice
• 4 tsp Cinnamon				
• ½ tsp Clove
• 2 tsp Ground ginger				
• ½ tsp Nutmeg
• ½ tsp All spice
Mix all spices together in a bowl, store in an airtight container.
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Eumundi’s Thanksgiving Dessert
Ingredients
15		
Ginger Snaps (Gingernut Cookies)
1 cup
Pumpkin Purée (250g / 8oz)
1½ tsp Pumpkin Pie Spice (*Recipe below if needed)
1 tbsp
Sugar or Maple Syrup (25g / 1oz)
2 cups
Cream (500ml)
Equipment
3 bowls
1 plastic spatula
1 whisk
Spoons
Glasses for serving
Method - Preparation
1. Roughly crush the gingernut cookies (you could use a rolling pin).
2. Place the pumpkin puree into a separate bowl and mix in the spices and
sugar.
3. Whip the cream.
4. Fold ¾ of the whipped cream into the pumpkin mix. Save the other ¼ for
the final layer.
Putting it together - Build layers of cookies and pumpkin mix:
1. Start by placing some crushed cookies into each glass.
2. Spoon or pipe some pumpkin mix on top.
3. Add another layer of crushed cookies.
4. Then more pumpkin mixture.
5. Finish with a layer of whipped cream.
6. Place in the fridge to chill.
7. Just before serving, sprinkle some crushed cookies on top.
*Pumpkin pie spice
• 4 tsp Cinnamon				
• ½ tsp Clove
• 2 tsp Ground ginger				
• ½ tsp Nutmeg
• ½ tsp All spice
Mix all spices together in a bowl, store in an airtight container.
To watch Stuart and Kristen making Eumundi’s Thanksgiving Dessert,
click here!
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Dakota’s Thanksgiving Pizza
Ingredients
Pizza Dough
3½ cups Bakers Flour (400g/14oz)
1½ tsp Salt (10g/ 1/3oz)
1½ tsp Dried Yeast (10g/ 1/3oz)
¾ cup
Warm Water (200ml/ 7 fl.oz)
1 Tbsp
Olive Oil (20ml/ 2/3 fl.oz)
Pizza Topping Ideas
Tomato base sauce
Mozzarella cheese
Mushrooms - sliced
Roasted pumpkin
Capsicum or peppers - sliced
Salami slices
Bacon slices
Herbs (oregano or basil)
Plus any other of your favorite pizza toppings!
Equipment
Bowl
Mix with hands or a machine with a dough hook
Sifter (Sieve)
Rolling pin
Plastic wrap
Cutting board
Knife
Spoon
Pizza tray
(or flat oven tray)
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Method
To prepare the dough
1. Sieve the flour and salt into a bowl.
2. Add the warm water, yeast and oil.
3. Work the liquid into the flour.
4. Once the mixture is all sticking together, place the mix on the counter.
5. Knead the mixture to form a smooth dough.
6. Place the ball of dough back into the bowl.
7. Cover with plastic wrap and let prove (sit and rise) for an hour.
To assemble the pizza
1. Pre heat oven 190C (375F).
2. Break off a ball of dough
3. Flatten the dough out to form the pizza base about 1/5 inch (5mm)
thick. This can be done by using a rolling pin or stretching the dough with your
hands.
4. Place on a lightly oiled tray
5. Spread a thin layer of tomato sauce onto the pizza base, spreading almost
to the edge of the dough
6. Sprinkle some mozzarella cheese over the sauce
7. Place some of your chosen ingredients on top of the cheese
TIP: Spread the ingredients thinly across the pizza base.
Don’t pile them up, as this will stop the pizza from cooking evenly!
8. Sprinkle more cheese on the top to finish
9. Place in the oven to cook (Approximately 15 minutes)
10. Add herbs and olive oil to garnish
11. Slice and serve

To watch Stuart and Kristen making Dakota’s Thanksgiving Pizza,
click here!
All these recipes
are demonstrated by Stuart and Kristen Anner on YouTube!
To see them being made,
Search for Eumundi And Friends Thanksgiving Recipes in YouTube!
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Julia’s Cheese Platter
Ingredients
3 to 4 different types of cheese.
You can use whatever cheese you like – choose a few of your favourites.
The main idea is to have a variety of flavors and textures on the platter.
A standard cheese platter would include:
Soft Cheese (Brie or Camembert)
Aged Cheese (Cheddar)
Firm Cheese
Blue Cheese or other
Fruit - Strawberries, grapes, apple
Dried fruits
Crackers
Equipment
Wooden board or platter for presentation
Chopping board
Knife to cut fruit
4 small knives for cheese
Method
1. Remove cheese from the fridge 1 hour before needed
2. Cut the larger fruit into bite-sized pieces
3. Place cheese on your platter
4. Place a few piles of strawberries and other fruits around the cheese
5. Place some crackers on the platter (or on a side plate)
6. Put a small knife with each cheese so your guests can use them to slice off
some cheese

To watch Stuart and Kristen making Julia’s Cheese Platter,
click here!
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City’s Roasted Crushed Potatoes
Ingredients
10 		
Potatoes
4 		
Garlic Cloves
4		
Rosemary Sprigs
2 fluid oz Olive Oil (50ml/ 2 fl. oz)
3½ oz
Butter (100g/ 3½oz)
Salt
Pepper
Equipment
Large pot
Chopping board
Knife
Potato masher
Baking tray
Method
1. Preheat oven to 350F (180C)
2. Wash potatoes
3. Place in cold water, add a pinch or two of salt and boil until a knife or
skewer easily goes through potatoes (Approximately 10-15 minutes)
4. Drain off water and allow to air dry
5. Place the potatoes in an oiled baking tray
6. Using a potato masher, push down on each potato to break it open … but
not destroy it!! The potatoes should still be basically in one piece, but broken
open – like a dropped egg!
7. Place some chopped garlic and rosemary onto the squashed potatoes
8. Add some butter or oil on top of the potatoes
9. Season with salt and pepper and place in oven at 350F (180C)
10. Potatoes are ready when they are a light golden colour and crisp
11. Remove from the oven using dry pot holders

To watch Stuart and Kristen making City’s Roasted Crushed Potatoes,
click here!
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Chicky’s Apple and Ginger Chutney
Ingredients
5		
Apples
1		
Onion
2 tbsp
Candied Ginger (50g/ 2oz)
2 tbsp
Currants (50g/ 2oz)
¾ cup
Brown Sugar (100g/ 3½ oz)
¾ cup
White Wine (200ml/ 7 fl.oz)
¼ cup
White Wine Vinegar (100ml/ 3½ fl.oz)
Equipment
Medium to large pot
Cutting board / Chopping board
Peeler
Knife
Wooden spoon
Method
1. Peel the onion and cut into fine dice
2. Peel the apple and cut into dice
3. Chop the candied ginger fine (into tiny pieces)
4. Place the onion, sugar, white wine and white wine vinegar in a pot
5. Bring to the boil, then turn down the heat and simmer for 3 minutes
6. Add the remaining ingredients and stir
7. Continue to cook until the apples have softened and the liquid has reduced
and turned into a thick syrup

To watch Stuart and Kristen making Chicky’s Apple and Ginger Chutney,
click here!
All these recipes
are demonstrated by Stuart and Kristen Anner on YouTube!
To see them being made,
Search for Eumundi And Friends Thanksgiving Recipes in YouTube!
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Hammy’s Chocolate Nut Clusters
Ingredients
1 cup
Slivered (thinly sliced) Almonds (250g/ 9oz)
1 tbsp
Sugar (25g/ 1oz)
¾ cup
Dark Chocolate (200g/ 7oz)
Equipment
2 medium bowls
1 small bowl
Wax paper (Baking paper)
Flat oven tray
Pot with hot water to use as a Bain Marie*
Teaspoon
Tray for chocolates to cool
Method
Candy the nuts
1. Place the nuts in a bowl
2. Sprinkle a little water onto the nuts and toss the sugar through the nuts
3. Spread the nuts out on a tray lined with baking paper
4. Roast nuts in the oven at 300F (150C) for 10 minutes
5. Remove from oven and allow to cool a little
Prepare the chocolate nut clusters - see below.

To watch Stuart and Kristen making Hammy’s Chocolate Nut Clusters,
click here!
All these recipes
are demonstrated by Stuart and Kristen Anner on YouTube!
To see them being made,
Search for Eumundi And Friends Thanksgiving Recipes in YouTube!
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Prepare the chocolate nut clusters
TIP: When working with chocolate, the key is to melt the chocolate on a low
heat, so it doesn’t burn. You must also work quickly so it’s in shape before it
cools!
While nuts are still warm:
1. Place the chocolate in a clean bowl and sit the bowl over a Bain Marie*.
2. Gently melt the chocolate.
3. In a separate small bowl, place a small handful of nuts.
4. Mix in just enough chocolate to lightly coat the nuts, so they stick
together.
5. Using a teaspoon, place the nut mixture in bite-sized piles on a tray lined
with wax paper
6. Repeat with the remaining nuts and chocolate until you have used it all
7. Allow to set (Approximately 10 minutes)

* Bain Marie - a water bath - used in cooking to heat food gently. The pot contains hot
water. The stove keeps the water hot. The heat from the water rises to heat the bowl containing
the chocolate. This heats the chocolate gently and evenly, and protects it from burning. See how
Eumundi is using it!

Illustration from
Eumundi and Friends: Cake Chaos – Chocolate Cake Fun
(which includes a delicious and easy-to-make chocolate cake recipe!!)
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