
Pumpkin Stuffed with 
Everything Good
Recipe adapted from Around My French Table by Dorie Greenspan

Makes 2 to 4 ser vings

• 1 pumpkin, 2½ to 3 pounds
• Salt and #eshly ground pepper
• ¼ pound stale bread, thinly sliced and cut into ½-inch 

chunks
• ¼ pound cheese, such as Gruyère, Emmenthal, cheddar or a 

combination, cut into ½-inch chunks
• 2 to 4 garlic cloves (to taste)--split, germ removed and 

coarsely chopped
• 4 slices bacon--cooked until crisp, drained and chopped 
• ¼ cup snipped #esh chives or sliced sca'ions 
• 1 tablespoon minced #esh thyme 
• ⅓ cup heavy cream
• Pinch of #eshly grated nutmeg

1. Place a rack in the center of the oven and preheat to 350°. 
Line a baking sheet with a silicone baking mat or 
parchment paper.*  Using a very sturdy knife, cut a cap out 
of the top of the pumpkin (like a Halloween jack-o’-
lantern) by working your knife around the top in a circle 
at a 45° angle. Cut out a large enough cap to make it easy 
to work inside the pumpkin. Remove the seeds and strings 
from the cap and from inside the pumpkin. Season the 
inside of the pumpkin generously with salt and pepper and 
put it on the baking sheet.

2. In a large bowl, toss the bread, cheese, garlic, bacon and 
herbs together. Season with salt and pepper to taste and 
pack the mixture into the pumpkin. The pumpkin should 
be well filled (you might have a little too much filling or 
you might need to add to it). In a small bowl, stir the 
cream and the nutmeg together, seasoning the mixture 
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with salt and pepper, then pour it into the pumpkin 
(again, you might have too much or too little--the 
ingredients should not swim in cream but they should be 
nicely moistened). 

3. Put the cap in place and bake the pumpkin for 90 
minutes. Remove the cap and return to the oven for 
another 20 to 30 minutes, until everything inside the 
pumpkin is bubbling and the flesh of the pumpkin is 
tender enough to be pierced easily with the tip of a knife. 
Remove the pumpkin very carefully (it will be heavy, hot 
and wobbly) and place it on the table or transfer it to a 
platter. To serve, either spoon out portions of the filling 
and pumpkin meat, or dig into the pumpkin meat with a 
large spoon and mix it into the filling before spooning out 
portions.

*You may also cook the pumpkin in a large Dutch oven and 
bring it directly to the table for serving. 
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