
Pumpkin Cookie Pizza

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.3 tsp baking soda

0.8 cup lightly brown sugar  dark packed 

1 cup butterscotch chips  white 

3.8 cup confectioners' sugar

1 large eggs

1 cup flour  all-purpose 

0.5 cup pecans  toasted chopped 

0.5 teaspoon pumpkin pie spice

0.5  scant cup pumpkin puree  canned 

READY IN

45 min.

SERVINGS

10

CALORIES

480 kcal

https://whatsheate.com


1 pinch salt  or as needed () 

0.5 cup butter  unsalted softened 

2 teaspoons vanilla

2 tablespoons milk  whole as needed 

Equipment
bowl

frying pan

oven

mixing bowl

wire rack

aluminum foil

stand mixer

baking spatula

Directions
Preheat oven to 300° F. Line 2 9 inch round metal cake pans with nonstick foil.In the bowl of a

stand mixer fitted with a paddle, beat the butter and brown sugar until creamy. Beat in the

pumpkin, egg and vanilla, beating only until mixed.Scrape sides of bowl and beat in the

pumpkin pie spice, salt and baking soda, scraping sides of bowl as needed.By hand or with

lowest speed of mixer, gradually stir in the flour.Stir in white chips and nuts.Divide the sticky

dough in half and put half in the center of each pan. Using a rubber scraper, pat it into an 8 or

8 1/2 inch circle so that you have about 1/2 inch of space between the dough and the edge of

the pan — it should spread.

Bake on center rack for 35 to 40 minutes or until cookies appear set.Set on a cooling rack and

let cool completely before frosting. When ready to frost, lift from pan by grasping foil.To make

the frosting, beat the butter in a large mixing bowl until creamy. Gradually add the

confectioners’ sugar, then beat in the vanilla.

Add milk 1 tablespoon at a time, beating until frosting is creamy and smooth.

Add salt. Put it in a decorator’s bag fitted with the tip of your choice and pipe around the

edges.

Nutrition Facts



 PROTEIN 2.17%
  FAT 26.52%

  CARBS 71.31%

Properties
Glycemic Index:12.3, Glycemic Load:6.98, Inflammation Score:-3, Nutrition Score:4.4608695238181%

Flavonoids
Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg Delphinidin: 0.4mg, Delphinidin: 0.4mg,

Delphinidin: 0.4mg, Delphinidin: 0.4mg Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg, Catechin: 0.39mg

Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg, Epigallocatechin: 0.31mg

Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg, Epicatechin: 0.04mg Epigallocatechin 3-gallate:

0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg, Epigallocatechin 3-gallate: 0.13mg

Nutrients (% of daily need)
Calories: 480.37kcal (24.02%), Fat: 14.4g (22.15%), Saturated Fat: 6.76g (42.22%), Carbohydrates: 87.12g (29.04%),

Net Carbohydrates: 86.24g (31.36%), Sugar: 74.23g (82.48%), Cholesterol: 44.89mg (14.96%), Sodium: 117.19mg

(5.1%), Alcohol: 0.28g (100%), Alcohol %: 0.3% (100%), Protein: 2.65g (5.3%), Manganese: 0.36mg (18.14%),

Selenium: 6.73µg (9.61%), Vitamin B1: 0.14mg (9.37%), Vitamin A: 343.59IU (6.87%), Folate: 26.96µg (6.74%),

Vitamin B2: 0.11mg (6.58%), Iron: 0.97mg (5.42%), Copper: 0.1mg (5.05%), Phosphorus: 45.26mg (4.53%), Vitamin

B3: 0.84mg (4.19%), Fiber: 0.88g (3.51%), Magnesium: 12.26mg (3.07%), Calcium: 30.51mg (3.05%), Zinc: 0.45mg

(3%), Vitamin E: 0.42mg (2.79%), Vitamin B5: 0.22mg (2.25%), Potassium: 75.15mg (2.15%), Vitamin D: 0.3µg

(2.02%), Vitamin B6: 0.04mg (1.75%), Vitamin B12: 0.08µg (1.33%), Vitamin K: 1.13µg (1.08%)


