MILD SWEET

Moist custard-like
texture

Averages
8 -15Ibs

Maturity:
Vivid Red/Orange

Dietary Fiber,

CINDERELLA Vitamin A,

Vitamin C,

PU M PKI N Potassium and

some lron
About

The perfect edible ornamental! The Cinderella pumpkin
is prized for its sweet flavor and creamy texture
making it ideal for use in pies, breads, cookies and
cakes.
THE PUMPKIN STAND
Bake at 400 degrees for 45 — 55 min. 7844 State Rte 414
e Slice length wise and roast or grill to enhance its ovid. NY 14521
sweet flavor. ’
e Puree cooked Cinderella pumpkin and use to make
pumpkin ice cream.
e Itis also ideal cooked down when making pumpkin
butter.

www.ThePumpkinStand.com

OPEN Daily 10AM-6PM
Labor Day - Halloween

Store in a cool and dry place and use within a few
months.
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