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IN THE KITCHEN 

 

Savor the Flavor.

Spice Things Up.

’

 

Get Cozy.

’

Make Fall Cooking Fun.

 

FALL FRUITS 

Apples, Bananas, 

Dates, Pears, 

Cranberries 

 

FALL VEGGIES 

Cauliflower, Squash, 

Sweet Potatoes, 

Parsnip, Cabbage, and 

of course…PUMPKIN. 

 



  

 

AROUND THE TABLE 

Make a Stylish Centerpiece.

Bake It or Fake It. 

“ ”

 

Servingware with a Spin.

– ’

Add a Fall Theme to Your Party.

Make it a Family Affair 
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Coconut Pumpkin Bread Pudding 

®
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