
Pumpkin Dinner Crescents
 Dairy Free

Ingredients
3.5 cups flour  all-purpose 

1 package yeast  dry 

0.3 cup brown sugar  packed 

1 teaspoon salt

2 teaspoons pumpkin pie spice

0.8 cup water

0.5 cup pumpkin pie filling/mix  canned (not pumpkin pie mix) 

4 tablespoons butter  softened 

1  eggs

READY IN

160 min.

SERVINGS

16

CALORIES

153 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

sauce pan

oven

hand mixer

Directions
In large bowl, mix 1 cup of the flour, the yeast, brown sugar, salt and pumpkin pie spice; set

aside.

In 1-quart saucepan, heat water, pumpkin and 3 tablespoons of the butter over medium heat

to 120°F to 130°F, stirring occasionally.

Add pumpkin mixture and egg to flour mixture. Beat with electric mixer on medium speed 3

minutes, scraping bowl occasionally. By hand, stir in just enough of the remaining 2 1/2 to 3

cups flour to make a soft dough that leaves sides of bowl.

Place dough on floured surface. Knead 3 to 5 minutes or until dough is smooth and springy.

Place dough in large bowl greased with shortening, turning dough to grease all sides. Cover

and let rise in warm place about 1 hour or until double in size.

Place dough on lightly floured surface. Knead a few times. Shape dough into a ball, then

flatten.

Roll into 15-inch circle.

Spread with remaining 1 tablespoon butter.

Cut into 16 wedges.

Roll up each wedge, starting at wide end. On ungreased cookie sheet, place rolls with points

underneath and curve slightly. Cover and let rise in warm place 20 to 30 minutes or until

double in size.

Heat oven to 400°F.

Bake uncovered 12 to 15 minutes or until golden brown.

Serve warm.

Nutrition Facts



 PROTEIN 9.17%
  FAT 20.23%

  CARBS 70.6%

Properties
Glycemic Index:4.69, Glycemic Load:15.1, Inflammation Score:-6, Nutrition Score:5.8617390679277%

Nutrients (% of daily need)
Calories: 152.74kcal (7.64%), Fat: 3.42g (5.27%), Saturated Fat: 0.74g (4.62%), Carbohydrates: 26.87g (8.96%), Net

Carbohydrates: 25.28g (9.19%), Sugar: 3.44g (3.82%), Cholesterol: 10.23mg (3.41%), Sodium: 202.22mg (8.79%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.49g (6.98%), Vitamin B1: 0.27mg (17.73%), Vitamin A: 840.84IU

(16.82%), Folate: 64.65µg (16.16%), Selenium: 10.31µg (14.72%), Manganese: 0.26mg (13.23%), Vitamin B2: 0.18mg

(10.4%), Vitamin B3: 1.83mg (9.17%), Iron: 1.49mg (8.28%), Fiber: 1.59g (6.37%), Phosphorus: 42.8mg (4.28%),

Vitamin B5: 0.32mg (3.24%), Copper: 0.05mg (2.69%), Magnesium: 8.8mg (2.2%), Vitamin B6: 0.04mg (1.97%),

Zinc: 0.29mg (1.95%), Potassium: 56.6mg (1.62%), Calcium: 14.93mg (1.49%), Vitamin E: 0.16mg (1.06%)


