
 

 
 

Oven Roasted Sweet Potatoes with Hot Honey Butter, Lime, and Toasted Pumpkin Seeds 

Yield-8 portions 

-8 Sweet Potatoes (about 3 Lbs.)-scrubbed and halved lengthwise 

-1/2 cup Extra Virgin Olive Oil 

-Kosher Salt-To Taste 

-Fresh Ground Black Pepper-To Taste 

-6 Tbs. Unsalted Butter-Room Temperature  

-2 Tbs. Honey 

-3 Tbs. Hot Sauce 

-1/4 Cup Toasted Pumpkin Seeds 

-1 Tbs. Ground Coriander 

-1 Tsp. Moldon Sea Salt 

-Lime Wedges-to Garnish 

 

Toss sweet potato wedges with kosher salt, ground black pepper, and ¼ of the olive oil in a stainless steel bowl. 

Pre-heat oven to 450 degrees. On a foil lined sheet tray place sweet potato wedges. Roasted until tender and 

browned. Approximately 20 minutes. 

In a separate bowl blend hot sauce, honey and room temperature butter. Season hot honey butter with kosher 

salt.  

Toss pumpkin seeds in remaining olive oil and place on a foil lined sheet tray. Toast in a 350 degree oven until 

golden brown. 

To plate place charred sweet potato wedges on serving platter. Spread hot honey butter over sweet potatoes. 

Season with coriander and moldon sea salt. Garnish with toasted pumpkin seeds and lime wedges. 

Serve immediately. 



  

 
No Bake Pumpkin Cheesecake 

Yield-8 to 10 slices 

-8 oz. cream cheese -softened 

-1 cup of whole milk plus 1 tbs. 

-1 Tbs. granulated sugar 

-1 tsp. pure vanilla extract 

-8 oz. of whipped cream 

-1 prepared graham cracker crust (12 inch) 

-15 oz. of canned pumpkin 

-2 packages of instant vanilla pudding mix (4 serving size) 

-1 tsp. ground cinnamon 

-1 tsp. pumpkin spice 

 

Step 1-Beat together cream cheese, 1 tbs. of whole milk, sugar, and vanilla. Fold in 4 oz. of whipped cream. 

Then spread on the bottom of the graham cracker crust. 

Step 2-Whisk together 1 cup of milk, dry pumpkin spice, dry pudding mix, and cinnamon until creamy. Spread 

over the cream cheese layer. 

Step 3-Top with remaining 4 oz. of whipped cream. Refrigerated for at least 5 hours. 

Step 4 -Cut and serve 

 


