PUMPKIN SEED SPREAD
(really good on bread or corn muffins; use in place of a nut butter)
1 medium carrot peeled and cut into ½” rounds

½ cup raw pumpkin seeds

6 oz firm tofu, drained

1 ½ tbs. honey

½ tsp. sea salt

½ tsp. finely grated orange zest

1/8 tsp. (or more to taste) ground cinnamon

Boil or steam carrot until tender.  Drain and set aside.

Meanwhile, heat a medium skillet over medium heat.  Add pumpkin seeds and toast until seeds turn from green to brown and begin to pop.  (You will need to stir or shake the pan frequently to avoid burning the seeds.)  Let cool until they are just warm.  Place in a food processor and process until the seeds are a fine powder.

Add tofu, carrot, honey – and all remaining ingredients to food processor.  Process until smooth – about 2 minutes, remembering to scrape the sides of the processor bowl frequently.
