
Healthy Recipes Healthy Recipes

YIELDS
2 parfaits

YIELDS
2 parfaits

PREP TIME
5 min.

PREP TIME
5 min.

TOTAL TIME
10 min.

TOTAL TIME
10 min.

Pumpkin Pie Parfaits Pumpkin Pie Parfaits

Author Kroll’s Korner

This dessert is creamy, velvety, and the 
easiest dessert you’ll make this holiday 
season! Only 5 ingredients and tastes like 
a pumpkin pie with each bite.

Ingredients

10 oz. pumpkin yogurt

1 cup 100% Pumpkin Pie Puree

1 tbsp honey

1 cup heavy cream

2 tbsp powdered sugar

1 tsp vanilla extract

15 Ginger Snap Cookies

Garnish: sprinkle of cinnamon and white 
chocolate shreds
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Directions

In a small bowl, whisk together the 
pumpkin, yogurt and honey. In a food 
processor, pulse the cookies until well 
blended and turn into a crumb. 

In a stand mixer, add the heavy cream. 
Using the whip attachment, beat the 
cream until stiff peaks form. Blend in the 
sugar and vanilla extract. (You will have 
extra whipped cream)

In a glass of choice for the parfaits, layer 
the pumpkin mixture first followed by 1 
tablespoon ginger snap crumbs and then 
2 tablespoons whipped cream. Layer 
until glass is full or desired amount is 
added. You can serve with a sprinkle 
of cinnamon on top and shaved white 
chocolate. Enjoy immediately—if you 
try to make this too far in advance, the 
crumb layer may get soggy!

For more recipes, visit our blog at  
chas.org/blog.
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