
Ingredients:   
1 teaspoon Frontier Pumpkin Pie Spice 
Seasoning Blend

1/2 teaspoon Frontier Organic Vanilla Extract

1 cup canned pumpkin

1/4 cup brown sugar

2 pints (4 cups) vanilla ice cream, thawed

1 prepared spice cookie pie crust

1. In a bowl, stir together pumpkin, brown 
sugar, Pumpkin Pie Spice, and vanilla 
extract. Fold in vanilla ice cream until 
evenly combined. Pour into prepared 
crust. 

2. Freeze until firm (at least 2 hours). Let 
pie soften slightly in refrigerator before 
serving (about 20 to 30 minutes).

Directions:   
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Holiday Spice
Pumpkin Pie - Organic 
An organic blend of cinnamon, ginger, nutmeg and cloves.  
Perfect for making a variety of pumpkin flavored desserts, 
drinks or savory dishes right in the comfort of your home.  

#2739 (1 lb) | 0-89836-02739-9
Wholesale Price $9.75 | Sale Price $7.80 

pumpkin ice cream pie
While this refreshing version of pumpkin pie hits the  
spot after a big Thanksgiving Day meal, its use shouldn’t 
be limited to one day a year. It’s terrific any time.

Hands-on Time:  
10 minutes 

Total Time:  
10 minutes 

Serves 8

SMOKED PAPRIKA - Organic
Botanical Name:   
Capsicum annuum
Item # 4873  
UPC# 0-89836-04873-8
Wholesale Price:  $10.00 
SRP price:  $20.00
Origin:  Spain
Aroma:  Sweet & smoky
Color:  Reddish – brown
Flavor:  Sweet and smoky with 
a slight bitter aftertaste.

Product info:  Our smoked 
paprika is made from peppers grown 
in the fertile valleys of the Murcia 
region of southeastern Spain. After 
picking, they are slowly smoked 
over an oak wood fire and then stone 
ground, resulting in a paprika with a 
complex, robust flavor, deep rich color 
and enticing aroma. 
Suggested Uses:  
Traditionally used in Hungarian dishes, 
smoked paprika pairs well with egg, 
bean and potato dishes, as well as 
roasted and grilled meats.


