
 

 

Pumpkin Halwa 
By Chef Sank of @EatKraveLove  
 
Ingredients 
 

• 1 can pumpkin puree 

• ½ cup sugar 

• ½ tsp cinnamon 

• 2 tbsp ghee or butter 
 

Optional 
 

• ½ tsp cardamon 
powder 

• Sliced almonds or 
nuts of your choice 

 

  
Directions 
 
Add ghee or butter to a saucepan on medium heat 
 
Add canned pumpkin, spices and sugar 
 
Continue to stir for 10 minutes until the mixture becomes thick 
(so not let it sit, it will burn) 
 
Once thick, top with sliced nuts if desired. Serve warm or cold 

 


