Pumpkin Sausage Pockets
This recipe makes a huge batch. Plenty of hand-pies. You can half the batch and still get an easy 16 hand
pies. I like to make this size, and freeze half for later.

Ingredients:
▪ 1 small sugar pumpkin (also a pie pumpkin)
about 4 lbs.
▪ 8oz package of spicy chorizo (substitute spicy
or Italian sausage if you can’t find chorizo)
▪ 6oz can chopped chilis (drained)
▪ Half a bulb of garlic (will roast with the
pumpkin)
▪ 4-5Tbsp Olive oil
▪ 1 small red onion (chopped fine)
▪ ½ tsp. Oregano
▪ ¼ tsp. Black Pepper
▪ ½ tsp. Cinnamon
▪ ¼ tsp. Paprika
▪ ¼ tsp. Cayenne
▪ 1 tsp. Cumin
▪ Pie crust (I cheat and use the premade
crusts for rolling out and cutting)
▪ Egg wash for pastry browning (1egg+ 1 Tbsp.
milk)

Directions:
1. Clean and cut your pumpkin in half, save the seeds for roasting
later.
2. Cut the top off a bulb of garlic.
3. Drizzle the open innards of the pumpkin, and the top of the raw
garlic with olive oil and set in a low oven to roast until tender
all the way through.
** Meanwhile:
4. Place all your spices in a dry, non-stick skillet and toast on low
until they become fragrant. Stir constantly. Toasted spices

release a lovely aroma when they’re ready to be added to the rest
of the mixture. Set aside.
5. Caramelize the chopped onion.
6. Brown and cook the chorizo (sausage). Drain any juices, and add
the onion, can of chilis, and spices. Set aside.
7. Remove the roasted pumpkin and garlic from the oven. Strip the
skins off both.
8. Chop the pumpkin into small pieces (some may choose to mash at
this point). Add the roasted garlic to the sausage mix, and stir in
the pumpkin.
9. This makes a substantial batch, so I cut the batch in half at this
point, and freeze some.
**The remaining batch:
10. Roll out the pie crust. Using a canning jar lid or other circle,
cut your hand pie crusts.
11. Drop a spoonful of pumpkin sausage filling in the circle and fold
it over, crisscrossing with a fork along the edges to seal your pie.
12. Brush with egg wash (optional) and bake at 350 for twenty
minutes, or until golden brown.

