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Preserving Pumpkins and Other Prodigious Provisions 
                                   

Well, according to the calendar (and not the thermometer) it’s fall.  And in the fall, it seems like pumpkin 
everything is all the rage!  Are you making the most of your pumpkins?  If you 
think these beauties are only for carving, think again!    

We’ll talk tasty treats in a moment, but first, a note of caution: while pumpkins 
can be preserved in a variety of ways to create delicious delights, the only safe 
and approved way for canning pumpkin is cubed, in a pressure canner.  
According to the National Center for Home Food Preservation (NCHFP), home 
canning is not recommended for pumpkin puree, mash, pumpkin butter, or 
preserves. Because the viscosity (thickness) of pumpkin puree varies so much 

among all the types of pumpkins (and squashes) it is not possible to safely dictate one single processing 
time to ensure the bacteria that causes botulism is eliminated from the puree, even in a pressure canner. 
To reiterate: It is not safe for the home canner to attempt to can these pumpkin products.  For more 
information, check out the NCHFP website:  http://nchfp.uga.edu/publications/uga/pumpkin_butter.html 

But here’s what we can do with those pumpkins!  You can create dried pumpkin seeds, and then roast 
them for a great snack or topping.  First, we dry the seeds, then roast them.  
Here’s how to dry and roast: 

After washing and drying the pumpkin, remove the seeds from the pumpkin, and 
then remove the fibrous pumpkin tissue from the seeds.  A small, fine gauge 
strainer works well for this.  Then, the seeds can be dried in the sun, in a 
dehydrator at 115° - 120°F for 1 to 2 hours, or in an oven on a very low setting 
for 3 to 4 hours.  Watch and stir them to prevent scorching.   

To roast the dried pumpkin seeds, toss them with a little oil and/or salt and roast them in a preheated 
oven at 250° for 10 to 15 minutes.  Enjoy! 

Next, it’s fairly easy to make pumpkin puree for use in baking, for soups, smoothies, or even to create 
treats for Fido.  However you like to make use of your pumpkin puree, here are 
the steps to creating and safely preserving it:  Cut that washed pumpkin into 
cooking-size sections (about 5 by 5 inches).  If you’ve already removed the 
seeds and are drying them, great!  If not, now’s the time to get those separated.  
Cook the pumpkin sections until soft in one of the following ways:  boil, steam, 
pressure-cook them, or place them rind-side up on a pan and bake.  Then, scrape 
the pulp from the rind with a spoon and mash or blend.  Package the puree for 
use right away and refrigerate or, for later use, spoon the puree into freezer safe 
jars or freezer bags, leaving 1 inch of headspace (because the puree will expand 
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during the process of freezing) seal, and place in the freezer.   

If you now have pumpkins on the brain, and want to learn more, attend the All About Pumpkins class 
provided by the UCCE Master Food Preservers of San Luis Obispo and Santa Barbara Counties! Mark 
October 24th on your calendar to learn how to preserve your delectable pumpkin delights!   Check out the 
link to the class schedule:  
http://cesanluisobispo.ucanr.edu/YouthFamilyCommunities/Master_Food_Preserver_Program/Training/ 

Don’t forget to register for the pumpkin class at:   http://ucanr.edu/pumpkins 

Still have questions?  The Master Food Preserver program offers a “Helpline” service to answer food 
safety and preservation inquiries from community members throughout the year. The Helpline is staffed 
by UCCE certified Master Food Preservers. The number to the Helpline is 805-781-1429 and is staffed 
every Wednesday from 1:00 -3:00 PM. The Helpline additionally receives calls in regards to the UCCE 
food preservation class schedule, food preservation recipes and resources, and how to become a Master 
Food Preserver. The Master Food Preserver Helpline is a wonderful “free” service to the community!  
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