© 2005 Guest Service Publications, Inc. Calabaza en Tacha (Serves 5)
Pumpkin in Panela (Sweet) Syrup

10 Ibs. pumpkin, cut into 8 pieces

2 piloncillo (Mexican brown sugar),
8 0z. each

1 cup sugar

{ 1 cup honey

4 cinnamon sticks

6 whole cloves

6 whole allspice

2 gallons water

In a sauce pan with water, boil the
piloncillo, sugar, honey, cinnamon,
cloves and allspice. After 20 minutes,
add pumpkin with the seeds and bring
to a boil. Reduce heat to medium low
and cook for 40 minutes or until the
syrup has reduced about 60% and
pumpkin is tender. Serve with a side of
vanilla ice cream.
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