
Pumpkin Family Fun Page
Connect-the-Dots Fun

By Nancy A. Cavanaugh

Follow the dots then add

a face and color.
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Find these words about pumpkins in the puzzle. The
words can be found horizontal, and vertical.

P I E
U B W

M A X
P A T C H

S T E M G J K N I F E L B
V P L P R L I G H T S X M O Y

B C A N D L E G L A U T U M N P I
O R A N G E E A J U L R S I P S Y X Z
K M A G R X T V K N L O L A N T E R N
C B K E J M S E C P O G O C T O B E R 
G A T S E E D S L B W J O X P M K X E

P U M P K I N K S E C A R V E Z P 
V I N E H N Z U E U J A C K H

M B V A C O R N S E R O P
O H A R V E S T V M

Pumpkin Word Search

ACORNS

AUTUMN

CANDLE

CARVE

HALLOWEEN

HARVEST

JACK

KNIFE

LANTERN

LEAVES

LIGHT

OCTOBER

ORANGE

PATCH

PIE

PUMPKIN

SEEDS

STEM

VINE



Just Joking Around
How do you fix a broken Jack-O-Lantern?
With a pumpkin patch

What's a pumpkin's favorite sport?
Squash

What does a pumpkin pie say after a big 
meal?
"That was filling."

What's black, white, orange, and waddles? 
A penguin with a jack-o-lantern.

Roasted Pumpkin Seeds
Ingredients

2 cups pumpkin seeds
3 Tbsp. butter
2 tsp. kosher salt

Directions
1. Preheat oven to 250°F.
2. Remove seeds from

pumpkin and pick away as
much pulp as possible.
Place in a colander and

rinse under cold water.
Place clean seeds on a
paper towel to dry. Heat
butter in a large skillet and
stir in salt.

3. Add pumpkin seeds
and sauté for two minutes,
until well coated.

4. Spread on baking
sheet. Bake for 30 minutes,
until crispy.


