
1 cup gluten-free rolled oats
1 1/2 cups almond flour (not the same as meal)
1/4 tsp. sea salt
2 Tbsp. coconut sugar 
1 tbsp. pure maple syrup
4-5 tbsp. coconut oil (if not using in liquid form, melt first) 

2 3/4 cups organic canned pumpkin 
1/4 cup pure maple syrup
1/4 cup coconut sugar 
1/4 cup unsweetened oat or almond milk
2 1/2 tbsp. cornstarch
1 tsp. vanilla extract
1 3/4 tsp. pumpkin pie spice (or a mix of ginger, cinnamon, nutmeg & cloves, just under 1/2 tsp. each )
1/4 tsp. sea salt

Preheat the oven to 350F and line a 8x8 baking pan with parchment paper. 
Make the crust by adding the oats to a high quality blender or food processor. Blend until it reaches the consistency of
flour. 
Add almond flour, sea salt, coconut sugar and blend again. Then add the maple syrup and melted coconut oil. Mix/pulse to
combine. You may need to to scrape down the sides. If it appears or feels too dry, add a little more coconut oil.
Add crust to the parchment-lined baking pan and shake to evenly disperse, then lay down more parchment, wax paper, or
plastic wrap on top of the crust.  Using your fingers or a flat object like a glass, press down to pack the crust into place,
making an even, firmly packed layer.
Bake for 20 minutes, then set aside to cool.
In the meantime, add all filling ingredients to the blender (or food processor) and blend until smooth, scraping down sides
as needed. Taste and adjust seasonings as needed, adding more maple syrup or coconut sugar for sweetness, or pumpkin
pie spice for flavor.   
Once the crust is baked and cooled, pour the filling into the crust and tap on counter to remove any air bubbles. Bake for
50 minutes to an hour. The filling will still be just a bit jiggly, dark orange in color, and have some cracks on the top - this is
normal.
Remove from the oven and let cool completely before loosely covering with plastic wrap or foil and transferring to the
refrigerator to fully set for 4-6 hours, preferably overnight.
Once cooled, gently lift out of the dish and slice into 9 bars. 
Serve with coconut whipped cream and an additional sprinkle of cinnamon, nutmeg, and/or pumpkin pie spice (optional).
Store leftovers in the refrigerator up to 3 days, though best when fresh.

The creamy pumpkin flavor of these tasty bars paired with the fresh, mineral flavors of this wine....yum! 
 

Prep tip:  This will need to set for several hours so make it the night before you would like to serve it. 

Ingredients:  9 servings, this version is Gluten-Free but feel free to use regular rolled oats 
For crust:

For filling:

 
Instructions:

PUMPKIN CREAM BARS
    

PLANT-BASED PAIRING:  2019 LA VENERANDA AUREO UMBRIA BIANCO IGT
Grape Varietals:  85% Grechetto, 15% Viognier

   Delicate white flowers and chamomile, fresh fruit reminiscent of peach, hints of fresh herbs tending to
fresh lawn grass, especially in the finish, slightly mineral.  Excellent matching of freshness and flavor. It has a

pleasant fresh and dry taste.  Pairs well with almond and pumpkin flavors, and salads.

R E C I P E  B Y  P O W E R E D  B Y  P L A N T S  C O N S U L T I N G  

https://aax-us-east.amazon-adsystem.com/x/c/QniFWEuk9Nw5fHkR_aHoD1IAAAFjn6RBjAEAAAFKAVNiMns/https://www.amazon.com/dp/B00HVNR5FW/ref=as_at?creativeASIN=B00HVNR5FW&linkCode=w61&imprToken=3EOfmMq8O1iRR3VhqxIgow&slotNum=0&tag=minimalistbaker-20
https://aax-us-east.amazon-adsystem.com/x/c/QgklsgP0jaxfFp_JW_PlWq0AAAFvzlD6WgEAAAFKAaO4AZM/http://www.amazon.com/dp/B00BYO0MI6/?creativeASIN=B00BYO0MI6&linkCode=w61&imprToken=gNKD2d89Jcad01aNARh01Q&slotNum=1&tag=minimalistbaker-20
https://aax-us-east.amazon-adsystem.com/x/c/QniFWEuk9Nw5fHkR_aHoD1IAAAFjn6RBjAEAAAFKAVNiMns/https://www.amazon.com/dp/B00HVNR5FW/ref=as_at?creativeASIN=B00HVNR5FW&linkCode=w61&imprToken=3EOfmMq8O1iRR3VhqxIgow&slotNum=0&tag=minimalistbaker-20
https://minimalistbaker.com/how-to-make-coconut-whipped-cream/

