
Ingredients
2 tablespoons extra-virgin olive oil
1 tablespoon togarashi
¼ teaspoon salt
2 cups pumpkin seeds (saved from your jack o lantern)

1. Preheat oven to 300 degrees F.
2. Combine oil, togarashi and salt in a medium bowl. Add 
pumpkin seeds and toss to coat. Spread evenly on a baking 
sheet.
3. Bake the seeds, stirring occasionally, until dry and toasted, 
40 minutes to 1 hour.

Other flavors: 
sumac and cumin pumpkin seeds
everything pumpkin seeds

TOGARASHI PUMPKIN SEEDS
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