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NOVEMBER IS AMERICAN DIABETES MONTH

TYPE 1 DIABETES % "]%

Body does not make enough insulin
TYPE 2 DIABETES 0 0
Body cannot use insulin properly 0 0
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Pumpkin Pie Dip is everything you love about pumpkin pie, made into an easy, light and
fluffy no-bake dip. Perfect for dipping apple wedges, graham crackers, or gingersnaps.

Ingredienty Nubwilion

« 150z can pumpkin puree Serving Size: 1/2 cup
«  3/4 cup brown sugar, unpacked Calories: 105 keal
« 1teaspoon vanilla extract Carbohydrates: 21g
- 1/8teaspoon cinnamon Protein: 29
- 1/8 teaspoon pumpkin pie spice, or more to Fat: 49
taste Cholesterol: Tmg
60z Greek yogurt Sodium: 10mg
« 80z frozen whipped topping, thawed Fiber: 1g
-" cut up app.les, for dipping Sugar: 17g
1. Mix pumpkin with brown sugar, vanilla, and spices, blend well. Prep time: 15 minutes
2. Mixin yogurt. Cook time: 0 minutes
3. Fold in whipped topping and chill in refrigerator until ready toeat. ~ Total time: 15 minutes
4. Toserve, transfer to a serving dish or hollowed out pumpkin. Servings: 12

Recipe by Gina Homolka. Explore this and more great recipes on her blog, Skinnytaste®.
View recipe and expanded instructions at https:/[ngw.skinnytaste.com/pumpKin-pie-dip
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