
Spicy Pumpkin Seeds
Recipe



Ingredients:

2 Cups of pumpkin seeds

1 Tablespoon of melted butter

2 Teaspoons of salt

1 Tablespoon of Das Güd Garlic Habanero 
Hot Sauce

Directions:

1. Preheat oven to 350 degrees
 

2. Toss the pumpkin seeds with the melted 
butter, salt, and hot sauce

 
3. Lightly place the seeds on an oiled 

baking pan

4. Bake the seeds for 30 minutes

Spicy Pumpkin Seeds
Time: 35 minutes      Serves 4

For more recipes, visit www.dasgudspice.com
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