
Paul’s Pumpkin Patch Pudding | 1

www.savorydisovery.com

Introduction
If you’re looking for a dessert that embodies the flavors of fall, look no further than Paul’s
Pumpkin Patch Pudding. This delightful layered dessert combines the warm spices of
pumpkin pie with the creamy richness of a classic cream cheese layer, all topped off with a
light and fluffy whipped cream. Perfect for family gatherings, holiday celebrations, or simply
a cozy night in, this pudding is sure to impress. With its beautiful presentation and delicious
taste, it’s a dessert that both kids and adults will adore. Let’s dive into the delicious
components that make up this seasonal favorite.

Detailed Ingredients
Graham Cracker Crust
– 1 1/2 cups graham cracker crumbs
– 1/4 cup granulated sugar
– 1/2 cup unsalted butter, melted

Cream Cheese Layer
– 8 oz cream cheese, softened
– 1/2 cup powdered sugar
– 1 teaspoon vanilla extract
– 1 cup heavy cream, whipped to stiff peaks

Pumpkin Layer
– 1 can (15 oz) pumpkin puree
– 1/2 cup brown sugar, packed
– 1 teaspoon ground cinnamon
– 1/2 teaspoon ground ginger
– 1/4 teaspoon ground nutmeg
– 1/4 teaspoon ground cloves
– 1/2 teaspoon salt
– 1 package (3.4 oz) instant vanilla pudding mix
– 1 1/2 cups cold milk

Whipped Cream Topping
– 1 1/2 cups heavy cream
– 3 tablespoons powdered sugar
– 1 teaspoon vanilla extract
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Prep Time
– 20 minutes

Cook Time, Total Time, Yield
– Chill Time: 2 hours
– Total Time: 2 hours 20 minutes
– Yield: 12-16 servings

Detailed Directions and Instructions
Prepare the Graham Cracker Crust

Begin by gathering your ingredients for the graham cracker crust. In a medium bowl,
combine the graham cracker crumbs with the granulated sugar and melted butter. Stir the
mixture together until the crumbs are evenly coated with the butter. This will create a
cohesive base when pressed into the pan. Next, take a 9×13-inch baking dish and press the
crumb mixture firmly into the bottom, ensuring it forms an even layer, which will provide a
sturdy foundation for the pudding. Once done, place the dish in the refrigerator to chill
while you prepare the next layer.

Make the Cream Cheese Layer

In a large mixing bowl, start by beating the softened cream cheese until it’s smooth and
creamy. You can do this with a hand mixer or stand mixer for best results. Once the cream
cheese is well-beaten, add in the powdered sugar and vanilla extract. Continue mixing until
the mixture is homogenous and fluffy. The powdered sugar adds sweetness and helps to
stabilize the mixture. Now, gently fold in the whipped cream, making sure not to deflate it
too much. This folding technique incorporates air into the mixture, giving it a light and airy
texture. Once completely combined, carefully spread this cream cheese layer over the
chilled graham cracker crust, smoothing it out evenly. Return the dish to the refrigerator
while you prepare the pumpkin layer.

Prepare the Pumpkin Layer

For the pumpkin layer, you’ll want to start in a large mixing bowl. Combine the pumpkin
puree with the packed brown sugar, ground cinnamon, ground ginger, ground nutmeg,
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ground cloves, and salt. Use a whisk or spatula to mix until well blended and smooth. The
spices will enhance the pumpkin’s natural flavor while providing that quintessential fall
aroma. In a separate bowl, take the instant vanilla pudding mix and whisk it together with
the cold milk. Continue whisking until the mixture is smooth and has thickened, which
should take about 2 minutes. Once thickened, add this pudding mixture to the pumpkin
mixture, stirring until fully combined and creamy. The pudding not only adds a rich texture
but also helps to set the layer. Now, gently spread the pumpkin mixture evenly over the
cream cheese layer.

Make the Whipped Cream Topping

Next, move on to the whipped cream topping. In another large mixing bowl, combine the
heavy cream, powdered sugar, and vanilla extract. Using an electric mixer, whip the cream
until stiff peaks form. This means that the cream will hold its shape when lifted with a
spatula. Once whipped to perfection, spread the whipped cream evenly over the pumpkin
layer. Use a spatula to create soft swirls, making the topping visually appealing. The
whipped cream adds a light finish to the dessert, balancing the richness of the pumpkin and
cream cheese layers.

Chill the Dessert

Once all layers are assembled, cover the dessert with plastic wrap or aluminum foil. Place it
in the refrigerator and allow it to chill for at least 2 hours. This chilling time is crucial as it
allows the layers to set properly, making it easier to cut and serve later. The flavors will
meld beautifully, enhancing the overall taste of the pudding.

Serve

After the dessert has chilled and is fully set, it’s time to serve! You can either scoop it into
bowls or cut it into squares, depending on your preference. This dreamy layered pudding is
the perfect ending to a fall meal or holiday feast. Enjoy the comforting flavors of pumpkin
and spices as you savor each delicious bite!

Notes

– Allow the cream cheese to soften at room temperature for at least 30 minutes to ensure it
blends easily without lumps.
– If you’re short on time, you can skip the chilling for the cream cheese layer but note that it
may be softer and not hold its shape as well.
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– Experiment with the spices in the pumpkin layer. You can add more or less based on your
personal preferences.

Cook Techniques

– Folding: This technique is used to gently combine ingredients like whipped cream into
denser mixtures without losing air. Make sure to fold rather than stir to maintain the
lightness.
– Whipping: Use a chilled bowl and beaters to whip heavy cream efficiently; it will whip
faster and achieve better peaks.

FAQ

Can I make this dessert ahead of time?

Yes, you can prepare this dessert a day in advance. Just cover it well with plastic wrap and
refrigerate. It tastes even better the next day as the flavors meld.

Can I use fresh pumpkin instead of canned?

Absolutely! If using fresh pumpkin, make sure it’s cooked and pureed smoothly for the best
texture and flavor.

How should I store leftovers?

Store any leftovers in the refrigerator, covered tightly with plastic wrap. It’s best consumed
within 3-4 days.

Conclusion
Paul’s Pumpkin Patch Pudding is truly a delightful dessert that captures the essence of fall
in every bite. With its delectable layers of creamy filling, pumpkin pie spice, and fluffy
whipped cream, it’s sure to be a hit at any gathering. The preparation is simple, making it
accessible for bakers of all skill levels while offering an impressive presentation and flavor
profile. As the seasons change and the leaves turn, indulge in this cozy treat that brings
warmth to the heart and satisfies the sweet tooth.

More Recipe Suggestions and Combinations
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Sweet Potato Casserole

Another fall favorite, this dish is rich with flavors of sweet potato, brown sugar, and
marshmallows, making it perfect for Thanksgiving.

Pumpkin Spice Cupcakes

These moist cupcakes are infused with pumpkin and spices, topped with cream cheese
frosting. They are a great portable option for dessert lovers.

Apple Crisp

A classic choice for autumn, the warm apples paired with a crumbly topping create a
comforting dessert that pairs well with ice cream.

Chocolate Pudding Pie

For chocolate lovers, this rich pudding pie offers an alternative to pumpkin-flavored
desserts and is always a crowd-pleaser.

Pecan Pie Bars

These delicious bars capture the flavors of a classic pecan pie in a more manageable form,
perfect for gatherings and potlucks.

With these delightful recipes and the fragrant flavors they offer, you can make every fall
gathering even more special. Enjoy your culinary adventures!


