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Entertain family and friends with a slice of this delightful shortbread. 
Topped with sugar crystals and paired with a scoop of holiday-inspired  
ice cream, this elegant dessert is a must have for fall celebrations. 

AUTUMN-SPICED PUMPKIN  
SHORTBREAD  (Makes 12 servings)

PREHEAT oven to 300º F. Spray bottom of 9-inch fluted tart pan with removable bottom with 

nonstick cooking spray.

COMBINE flour, cornstarch, pumpkin pie spice and salt in small bowl.

BEAT butter and powdered sugar in large mixer bowl until creamy. Beat in pumpkin until 

combined. Add flour mixture and mix until just incorporated. Spread dough into prepared pan; 

smooth top.  

BAKE for 80 minutes or until firm and golden brown. Immediately sprinkle top with sparkling 

sugar. Cool for about 10 minutes; remove side from pan. Use long, serrated knife to cut into 

wedges. Serve warm with ice cream.
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Download recipe and photo at:

NestleNewsroom.com

For more ideas, or to sign up for 
Nestlé's monthly E-Newsletter, 
please contact us:

•	 Brandi Dippold at 206-270-4568
•	 brandi.dippold@publicis-pr.com

Find recipe nutrition information and more Nestlé recipes on VeryBestBaking.com.

   Nonstick cooking spray

	1 1/4	 cups all-purpose flour
	 1/2	 cup cornstarch

	1 1/2	 teaspoons pumpkin pie spice
	 1/2	 teaspoon salt
	 3/4	 cup (1 ½ sticks) unsalted  
		  butter, softened

	 2/3	 cup powdered sugar
1/3	 to 1/2	 cup LIBBY’S® 100% Pure Pumpkin 	
		  (use 1/2 cup for a softer shortbread)

	 2	 teaspoons sparkling or granulated sugar

	Pumpkin Spice or Eggnog DREYER’S  
or EDY’S® SLOW CHURNED® Light Ice  
Cream (optional)




