
Cooking with
Weaving stories of hand knotted rugs,  

Pakistani artisans & fair trade into our cooking.

Holiday  
Pumpkin Pilau
Born in Lahore, Pakistan, Yousaf will lead us 
in making this classic rice dish perfect as a 
center of your holiday table. Made with or 
without meat, this dish marries pumpkin, 
raisins, garbanzo beans & cashews (option-
al) to make a truly unique Pakistani dish.

Easily made for all diets around your 
holiday table, including carnivores, 
gluten-free & vegans alike!

As a special addition, Yousaf will  
demonstrate a second Punjabi pumpkin side 
dish that his grandma used to make in her 
Darianwala village home, savory Kaddu ka 
Halwa. This dish is ideal for eating with the 
Pumpkin Pilau or as a stand-alone side dish 
or with naan.

Pakistani Pumpkin Pilau
Serves 4-6

2 cups basmati rice, washed and soaked 20 
minutes prior to cooking
3 lbs fresh pumpkin, peeled and cut into small 
chunks 
1 cup garbanzo beans soaked in water for 3-4 hours & drained (canned not preferred but can be used if desperate but canned 
will be added at a different time than the instructions below)
1/4 cup oil 
1 1/2 medium onions, finely chopped
2 teaspoon fresh ginger, finely chopped, or 1 teaspoon ginger powder
1 cup raisins or cranberries
1 cup cashews (optional)
1 large carrot, cut into fine matchsticks roughly 1 1/2 inch long
1 teaspoon salt 
1 teaspoon Cobanero chili powder or any crushed medium-hot chili peppers
1/2 teaspoon smoked paprika
2 pinches of cinnamon verum shavings or 1 cinnamon stick roughly 1 1/2 inches long
1/2 teaspoon crushed black pepper
1 teaspoon cumin
1 teaspoon caraway seeds
1 pound boneless, skinless chicken thighs, cut into small pieces, or beef chunks (if desired)



In a large dutch oven or 8 quart saucepan, heat oil on medium high and add chopped onions. Cook onions until light 
brown (approximately 3-5 minutes). If adding animal-based protein like chiken or beef, add now and brown gently. Once 
gently browned on the outside, add drained garbanzo beans, salt, cinnamon verum shavings, caraway seeds and cumin. 
Cook for a few minutes and then add raisins or cranberries, stirring them while cooking for roughly 3-5 minutes. Add gin-
ger and cook for 2-3 minutes. Add pumpkin chunks 1/2 to 1 cup water and cook everything for 5 minutes till light brown. 
Stir in matchstick carrots, two cups of water, salt, smoked paprika and black pepper. Cook together for 5 minutes. Drain 
soaked rice andd to the top of the cooked mixture, spreading it evenly across the top. Cover the whole mixture with a lid 
and cook for 4-5 minutes on medium. Reduce heat to low, make holes in the mixture so the moisture easily rises to the 
top and the flavors can soak in the rice also and cook with the lid on for another 8-10 minutes or until moisture is ab-
sorbed.

To serve, take a wide bowl or tray and invert the whole pan upside down to evenly spread all the ingredients for serving. 
Garnish with cilantro, basil or mint leaves.

Kaddu ka Halwa Sabzi
Serves 4-6

3 lbs fresh pumpkin, peeled and cut into small chunks 
1 large onion, chopped
2 medium-size tomatoes, chopped (can use canned tomatoes)
1/4 cup oil
1 inch fresh ginger, chopped
2 cloves garlic, minced
1/2 teaspoon turmeric 
1 1/2 teaspoon salt
1/2 teaspoon Cobanero chili powder or any crushed medium-hot 
chili peppers
1 teaspoon cumin
1 teaspoon caraway seeds
1/2 teaspoon Turkish oregano buds (or 1 teaspoon dried oregano)
1/2 teaspoon black pepper
1/2 teaspoon smoked paprika
1/2 teaspoon cardamom seeds or 6-8 pods broken
2 pinches of cinnamon verum shavings or 1 cinnamon stick 
roughly 1 1/2 inches long
1/2 teaspoon ground cloves (or 6-8 whole cloves)
3 fresh green chili peppers and/or 1/2 cup chopped cilantro for garnish

In a large dutch oven or 8 quart saucepan, heat oil on medium high. Add chopped onions and cook until light brown. 
Add ginger, garlic, salt and cook for 2-3 minutes. Add tomatoes and cook for 3 minutes. Add all other spices and stir while 
cooking for 1-2 minutes. Add one cup water and continue to cook for 2-3 minutes until it comes to a good boil. Add 
pumpkin chunks to the mixture and mix everything well to ensure the even spread of the sauce. Let cook for 7-8 min-
utes on medium with a lid on the pot but stirring in between to avoid burning at the bottom of the pan. Once everything 
cooks nicely either use a fork or potato masher to further break down the pumpkin chunks into a mash. To serve, garnish 
it with whole green chili peppers or chopped cilantro. Serve as a side dish or a main dish with naan or rice.

Grab quality fair trade coffee, mini mug rugs, hand painted mugs, 
Burlap & Barrel spices, gifts & more online at the Bunyaad Marketplace 

https://marketplace.bunyaad.com
Learn more about Bunyaad, our fair trade rug collection and our many special events at www.bunyaad.com


