Thanksgiving is one of my favorite holidays. Mainly because I love food so much, but
also because it’s a time to gather with friends and family. There aren’t the distractions of
other holidays, like costumes, decorating and gifts. Now don’t get me wrong I enjoy all
those things too, but what I love to do is cook — and even more so — bake! This week I
am trying out a new recipe that I think will be a fit at any Thanksgiving or Friendsgiving
celebration, Pumpkin Spice Cream Puffs.

In the age of Pinterest, there is so much pressure to be the DIY guru on every holiday,
birthday party and home project. That’s great. I for sure have areas that I go all crazy
full-on DIY with. Sometimes, I like to be a DIFM (Do It For Me). I like to find ways to
make life easier but still have that touch of handmade. Which are you: a DIY or a DIFM?
If you’re a DIY kind of gal, you are going to want to bake these delicious cream puff
shells from scratch. You’ll find tons of amazing recipes for those online. If you’re like
me, and more of a DIFM, you are going to want to pick up those shells ready to be filled.
I have just the filling you want for the perfect Thanksgiving celebration. So I’m jumping
on the pumpkin spice bandwagon! Trust me, you are going to thank me when you taste
these delicious pumpkin spice cream puffs.

Ingredients:
•
•
•
•
•
•
•
•

Pumpkin Spice Filling
1 cream cheese, room temp
8 Tbsp butter (1 stick), room temp
1/3 cup pumpkin puree
1/4 tsp pumpkin pie spice
1 1/2 cups powdered sugar
4 oz cool whip, thawed
Pumpkin Spice Glaze

•
•
•
•

2 cups of powdered sugar
1 cup of milk
1 tsp. pumpkin pie spice
Crushed Pecans for topping

Directions:
Prepare your pumpkin spice filling. On medium speed, beat cream cheese until creamy.
Add in butter, powdered sugar, pumpkin puree, pumpkin spice, and mix. Add in cool
whip, on low speed until cream is smooth.
Add filling to prepared cream puffs.
Prepare the glaze. Place powdered sugar and pumpkin pie spice in mixer on low and
pour small amounts of milk in slowly until you reach your preferred consistency of the
glaze.
Spoon glaze on top of each assembled cream puffs and top with crushed pecans.
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