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Introduction
If you’re seeking a creative twist on the traditional pumpkin pie this fall, look
no further than Pumpkin Pie Tacos! These delightful treats seamlessly blend
the warm, rich flavors of pumpkin pie with the fun and portable shape of a
taco. Perfect for autumn gatherings, holiday celebrations, or a cozy night in,
Pumpkin Pie Tacos are sure to impress your friends and family. With crispy
cinnamon-sugar taco shells holding a creamy pumpkin filling topped with fluffy
whipped cream, this dessert is both visually stunning and incredibly delicious.
In this article, we will take you through the ingredients, preparation, and
execution of this unique recipe, ensuring that you can make these delightful
tacos with ease.

Detailed Ingredients
Cinnamon Sugar Taco Shells
10-12 small flour tortillas
1/2 cup granulated sugar
1 tablespoon ground cinnamon
1/4 cup melted butter

Pumpkin Pie Filling
1 cup canned pumpkin puree
1/2 cup heavy cream
1/4 cup granulated sugar
1/4 cup brown sugar, packed
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
1/4 teaspoon ground nutmeg
1/2 teaspoon vanilla extract
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Whipped Cream
1 cup heavy cream
2 tablespoons powdered sugar
1/2 teaspoon vanilla extract

Prep Time
Prep Time: 30 minutes

Cook Time, Total Time, Yield
Cook Time: 10 minutes
Total Time: 40 minutes
Yield: 10-12 tacos

Detailed Directions and Instructions

Prepare the Cinnamon Sugar Taco Shells

Preheat the oven to 400°F (200°C). In a small bowl, combine the granulated
sugar and ground cinnamon. Brush both sides of each tortilla with melted
butter, ensuring that they are well-coated. Generously sprinkle the cinnamon-
sugar mixture over the tortillas for that sweet and spicy touch. Next, drape
each tortilla over two bars of the oven rack to shape them into taco shells.
Bake the tortillas for 8-10 minutes, or until they are crisp and golden brown.
Once they are ready, remove them carefully and allow them to cool completely.

Make the Pumpkin Pie Filling

In a medium saucepan, combine the canned pumpkin puree, heavy cream,
granulated sugar, and brown sugar. Add in the spices: ground cinnamon,
ground ginger, ground cloves, ground nutmeg, and vanilla extract. Cook this
mixture over medium heat, stirring constantly to prevent it from sticking or
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burning. You want the filling to become smooth and slightly thickened, which
should take about 5-7 minutes. Once it reaches the desired consistency,
remove it from the heat and allow it to cool completely.

Prepare the Whipped Cream

In a large mixing bowl, add the heavy cream, powdered sugar, and vanilla
extract. Using an electric mixer, beat the mixture on high speed until stiff
peaks form. This whipped cream will be the perfect topping for your pumpkin
pie tacos, giving them a light and airy finish.

Assemble the Pumpkin Pie Tacos

Now that you have your taco shells, pumpkin pie filling, and whipped cream
prepared, it’s time to assemble your delicious tacos! Take the cooled taco
shells and gently spoon the pumpkin pie filling into each shell, taking care not
to overfill them. Finally, top each taco with a generous dollop of whipped
cream. For added flair, you can sprinkle a little extra cinnamon on top as a
garnish. Your Pumpkin Pie Tacos are now ready to serve!

Notes

Make sure the taco shells are thoroughly cooled before adding the filling to
prevent them from becoming soggy. These tacos are best served fresh but can
be prepared in advance by keeping the components separate and assembling
shortly before serving.

Cook techniques

When making the taco shells, ensure that the tortillas are not burnt by keeping
a close eye on them while baking. Adjust the temperature accordingly if your
oven tends to cook unevenly. For the pumpkin filling, stir continuously to
achieve a silky texture and avoid sticking.
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FAQ

Can I use fresh pumpkin instead of canned pumpkin puree?

Yes, you can use fresh pumpkin puree, but ensure it’s cooked and blended until
smooth.

How do I store leftovers?

You can store leftover filling and whipped cream in the fridge in airtight
containers for up to 3 days. However, it’s advisable to store taco shells
separately to maintain their crispiness.

Can I make these tacos ahead of time?

Certainly! You can prepare the taco shells and filling in advance. Just assemble
them a few minutes before serving for optimal texture.

Conclusion

Pumpkin Pie Tacos offer a delightful fusion of flavors that can elevate your
dessert game this fall. Their unique presentation and delicious content make
them a crowd-pleaser, perfect for autumn festivities. With simple ingredients
and straightforward directions, this dessert guarantees satisfaction for novice
bakers and seasoned chefs alike. Whether you are enjoying them at a holiday
gathering or savoring them solo on a cozy afternoon, these tacos are bound to
become a coveted recipe in your collection.

More recipes suggestions and combination

If you love the idea of tacos filled with different flavors, consider trying out
these variations:
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Pecan Pie Tacos

Swap the pumpkin filling for a rich pecan pie mixture made with corn syrup,
brown sugar, and toasted pecans for a crunchy, sweet flavor profile.

Chocolate Cream Pie Tacos

Fill your taco shells with a luscious chocolate pudding filling and top with
whipped cream for a decadent dessert experience.

Fruit Salad Tacos

For a fresher option, fill the taco shells with a mix of seasonal fruits and a hint
of citrus dressing, then add a dollop of whipped cream.

Lemon Meringue Tacos

Experiment with a zesty lemon curd filling topped with fluffy meringue for a
bright and refreshing treat that melds sweet and tart perfectly.

With these inspirations, you can create a variety of taco desserts that will keep
your guests excited and satisfied!


