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Pumpkin Chia Seed Pudding
2 Servings •  1 Serving =  ¾ Cup

INGREDIENTS

• 1 cup almond or coconut milk
• ½  cup dry chia seeds
• ¼  cup unsweetened pumpkin puree 
• 1 Teaspoon honey or agave syrup
• 1 teaspoon pumpkin pie spice
• Optional: almonds (sliced) or pecans 

DIRECTIONS

1. In a small bowl, combine the milk and chia seeds. Stir well and 
cover with a plastic wrap.

2. Place the bowl in the refrigerator and let sit for 1 hour or 
overnight.

3. Add pumpkin puree, honey or agave, pumpkin pie spice, and 
nuts. Stir well to combine.  

Recipe developed by the San Antonio Botanical Garden


