
 Stuffed Baby Pumpkins 
 
Ingredients  

• 3 baby pumpkins  
• 2 medium (2 to 3 1⁄4” in diameter) yellow onions, chopped  
• 1 celery, sliced perpendicular to the length thinly (2-3mm thick)  
• 5 garlic cloves, chopped (about 5 teaspoons chopped)  
• 1 ripe tomato, chopped  
• 1 medium (7-8” long) carrot, peeled and chopped  
• 1-1/4 pounds ground chicken  
• 4 stalks of fresh marjoram, stems removed, leaves chopped  
• 4 stalks of fresh cilantro, chopped; and extra for garnish  
• 1 lime, sliced  
• vegetable oil  
• salt  
• pepper  
• cayenne pepper  

 
Equipment  

• Any size baking sheet  
• Large pan  

 
Preparation  
1. Preheat the oven to 350°F with the rack in the upper middle part of the oven.  
2. Wash pumpkins and place upright on a baking sheet. Bake for 15 minutes. Cool on  the counter for 
10 minutes.  
3. Increase the oven temperature to 400°F.  
4. Slice the top portion of the pumpkin perpendicular to, and around, the stem using a serrated knife. 
Cut into the pumpkin to remove the stem. Take out the seeds and pulp with a spoon to clean out the 
insides of the pumpkins. Smooth the surface of the insides by leveling carefully with your paring knife.  
5. Place pumpkins upright on the baking sheet and bake in the oven for 10 minutes. Set aside.  
6. Heat a tablespoon of vegetable oil on a large pan over medium to high heat. Sauté yellow onions 
until they become translucent. Add and sauté the following ingredients, for 30 seconds each 
according, to this order: celery, garlic, tomato, 1/2 teaspoon kosher salt and 1/4 teaspoon ground 
pepper, carrots and chicken. Mix the chicken with the vegetables for 2 minutes and cover for 10 
minutes. Stir in 1⁄4-teaspoon cayenne pepper and cover again for another 5 minutes. Taste and add 
salt, pepper, and cayenne pepper as needed. I tend to like it spicy.  
7. Turn off the heat and sprinkle meat mixture with marjoram, cilantro and juice of one lime. Give it a 
good stir before placing into individual pumpkin bowls.  
8. Lightly put and press down stuffing into the pumpkin bowls. Distribute the juice of half the lime 
among the 3 pumpkins.  Bake in the oven for 10 minutes. Cool on the counter for 5 minutes before 
serving. Garnish with a cut stem of fresh cilantro.  
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