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Hear my cry, O God, attend unto my prayer.  
From the end of the earth will I cry unto thee, 
when my heart is overwhelmed:  lead me to the 
rock that is higher than I.   
 Psalm 61:1-2 

             IDEAS FOR PUMPKINS 

Cut up and discard the peels and spots; cut into small cubes and put into a 

pot with 2 inches of water.  Cover and boil until soft; Drain water and 

blend.  Or cut in half, remove seeds, cover with foil, bake in oven until 

tender.  Blend and use for desired recipes or freeze in zip lock bags for 

future recipes. 

Roasted Pumpkin Seeds Recipe 

Ingredients: Seeds of one pumpkin and salt. 

Preparation Directions:  

1. Extract seeds from pumpkin. 

2. Separate and discard pulp. 

3. Thoroughly wash seeds in warm water. 

4. Spread seeds out onto a cookie sheet. 

5. Sprinkle generously with salt. 

6. Put into oven and bake at 350 degrees for approximately 20 minutes. 

7. Check every five minutes and stir, adding more salt or to taste. 

8. Check seeds to see if they are done by taking a sample out, allowing 

to cool and tasting. If the insides are dry, they are done. 

9. Allow to cool and serve. 

Flavor Variations: 

You can make as many different flavors of pumpkin seeds as you can 

imagine. Replace the salt from the recipe above with the suggested sea-

soning. Here are some we suggest you try: 

 Tex-Mex Style- Sprinkle powdered Taco seasoning onto the seeds. 

This is better mixed in a bowl first. Add more red pepper powder for 

a really hot seed! 

 Cajun style- Mix seeds in a bowl with a packet of Cajun seasonings 

mix. If you like it really spicy, add extra hot sauce. 

 Garlic Salt- yum! 

Hint: Want more ideas? Just think about the flavors of popcorn and give 

it a try! 

 Try using reduced salt for an even healthier snack. 

Leftover seeds can be kept fresh in an airtight container or frozen for extended 

periods. 

Thrifty Tips for Trying Times 

Do not let that pumpkin 

go to waste!  



THRIFTY READERS TIPS: 

I make my own laundry pre-treatment:  

Use equal amounts o
f vinegar, ammonia, 

whisk, and water.  Spray on grease or food 

spots, d
irty collars, cuffs a

nd wash as 

usual. 

 
 

 
Shirley R.   

 

If you wish to share a thrifty tip, send your tip, 

neatly typed or printed to the attention of Leslie at 

Crossfire Ministries, 307 N. Union Blvd. Colo-

rado Springs, CO  80909 or email it to crossfire-

ministries@msn.com.  Include your name, ad-

dress and phone number.  Those chosen to be 

published in this newsletter will receive an extra 

free food service from Crossfire Mission.  You 

will be notified if yours has been chosen. 

RECYCLING IDEAS: 

 
Pickle Juice:  Use as a marinade, salad dressing, or for pickled eggs 

 or beets. 

Crayon Bits:  For a scribble crayon, place a variety of colors in a  

 muffin tin and melt in oven on low.  Cool. 

Worn Towels or Washcloths:  Cut into quarters for reusable hand 

 wipes or baby wipes. Store damp in plastic bag when  

 traveling. 

Butter Wrappers:  Fold, store & use to grease cookie sheets. 

Eye glass frames:  Buy from thrift store and have new lenses  

 installed. 

Recycle soap bits:  Wet and press final sliver onto a new soap, or 

 slice narrow hole in a sponge and insert for wash sponge. 

Old Yellow Pages:  Use for gluing surfaces. 

Moth-eaten sweaters:  Make mittens-trace pattern and place so 

 sweater waist or cuffs become cuffs of mitten.  Sew halves 

 together and turn. 

Plastic zip locks—Wash out and reuse. 

CHRISTMAS IS COMING! 

INEXPENSIVE GIFT IDEAS 

For children: 

1. Make bean bags using durable decorative 

scrap remnants of fabric. 

2. Make a shoebox treasure box, decorate and 

fill. 

3. Create boxes and fill with dress-up clothes. 

4. Fill a ladies pocketbook with keys, wallet, 

play money, pictures, old credit cars, empty 

compact, etc. 

5. Make home made play dough sets.  

6. Make homemade doll blankets, pillows, or 

clothes. 

7. Make gingerbread cookies with customized 

names. 

8. Make drawstring bags. 

9. Make a child’s room accessories such as a 

braided rug. 

10. Make an apron. 

11. Make a home made stuffed animal. 

For adults: 

1. Make a wreath from peach, prune, cherry, 

pits etc. 

2. Make candy & put into tins or can jellies or 

jams and add cute labels. 

3. Make up international coffee and tea mixes 

and put them in Mason jars or in cute mugs. 

4. Make up a bean soup mix with different 

beans and spices layered attractively in glass 

jars with pretty lids. 

5. Fill glass top canning jars or regular canning 

jars with padded fabric toppers.  Fill them 

with fun items such as: 

 flavored popcorn, dried fruit,  

 hot chocolate, Epson salts, etc. 

More pumpkin recipes….Pumpkin Apple Streusel Muffins 

INGREDIENTS: 

2 1/2 cups all purpose flour 

2 cups white sugar 

1 tbs. pumpkin pie spice 

1 tsp. baking soda 

1/2 tsp. salt 

2 eggs, lightly beaten 

1 cup pumpkin puree  

1/2 cup vegetable oil 

2 cups peeled, cored, 

chopped apples 

 

2 tsp. all-purpose flour 

1/4 cup sugar 

1/2 tsp. ground cinnamon 

4 tsp. butter 

DIRECTIONS: 

1. Preheat oven to 350°.  Lightly grease 18 muffin cups or use paper liners. 

2. In a large bowl, sift together 2 1/2 cups flour, 2 cups sugar, pumpkin pie spice, baking soda and salt.  In a separate bowl, mix 

together eggs, pumpkin and oil.   Add pumpkin mixture to flour mixture; stirring just to moistened.  Fold in apples.  Spoon batter 

into muffin cups. 

3. In a small bowl, mix together 2 tbs. flour, 1/4 cup sugar and 1/2 tsp. cinnamon.  Cut in butter until mixture resembles coarse 

crumbs.  Sprinkle topping eveninly over mufffin batter. 

4. Bake in preheated oven for 35 to 40 minutes or until toothpick comes out clean.   

There is treasure to be desired and oil in the dwelling of the wise; but a foolish man spendeth it up.  Proverbs 21:20 


