
P U M P K I N  P I E  S P I C E

P R E P  T I M E :  5  M I N U T E S

Ingredients : Direct ions:

A P P R O X .  7  T A B L E S P O O N S

4 ½ tablespoons ground cinnamon 

1 tablespoon ground ginger

2 teaspoons ground nutmeg

1 ½  teaspoons ground allspice

1 ½ teaspoon ground cloves

1 . Add the c innamon ,  g inger ,  nutmeg ,
a l l sp ice ,  and c loves  to  a  smal l  bowl .

2 . Whisk  unt i l  thorough ly  combined and
no c lumps remain .

3 . Transfer  the  sp ice  b lend to  a  smal l
a i r t ight  ja r  or  sp ice  conta iner .

4 . Store  in  a  coo l ,  dry  p lace away f rom
heat  and d i rect  sun l ight .  For  the  best
f lavor ,  use  wi th in  s ix  months  to  one
year .

5 . Add i t  to  oatmeal ,  cof fee ,  muf f ins ,
pancakes ,  and more !

A  L I T T L E  J A R  O F  F A L L  F O R  Y O U

www.passmesometasty.com


	PUMPKIN PIE SPICE
	A LITTLE JAR OF FALL FOR YOU
	PREP TIME: 5 MINUTES
	APPROX. 7 TABLESPOONS
	Ingredients:
	4 ½ tablespoons ground cinnamon
	1 tablespoon ground ginger
	2 teaspoons ground nutmeg
	1 ½  teaspoons ground allspice
	1 ½ teaspoon ground cloves

	Directions:
	Add the cinnamon, ginger, nutmeg, allspice, and cloves to a small bowl.
	Whisk until thoroughly combined and no clumps remain.
	Transfer the spice blend to a small airtight jar or spice container.
	Store in a cool, dry place away from heat and direct sunlight. For the best flavor, use within six months to one year.
	Add it to oatmeal, coffee, muffins, pancakes, and more!



