
 

 

   LEARN TO MAKE

Pumpkin slime

#ASTERHALLOWEEN



Small baking pumpkin

1/4 Cup Liquid Starch 
(laundry detergent aisle)

1/2 Cup Clear PVA 
Washable School Glue

1/2 Cup Water

Measuring cup, spoon,  
and a knife {adults only!}

YOU’LL NEED Make pumpkin slime in 5 minutes or less with our 
classic homemade slime recipe! Slime really does 
make for an excellent chemistry demonstration, plus 
it’s loads of fun for the half term break from school.

1. Cut the top off the pumpkin.

2. Make room in the pumpkin by freeing up all 
the seeds and guts. You can incorporate those 
parts of the pumpkin into the slime.

3. Mix 1/2 cup room temp water with 1/2 cup of 
clear Washable School Glue in a separate bowl. 

4. Measure a 1/4 cup of liquid starch and pour 
directly into the pumpkin.

5. Pour the glue and water mixture into pumpkin.

6. Get your hands in there and mix. 

 SLIME MAKING TIP:    
We recommend kneading your slime well  
after mixing. Kneading the slime really helps  
to improve it’s consistency. The trick with liquid 
starch slime is to put a few drops of the liquid 
starch onto your hands before picking up the 
slime. You can knead the slime in the bowl 
before you pick it up as well. This slime  
is stretchy but can be stickier. Keep in mind 
that although adding more liquid starch 
reduces the stickiness, it will eventually create  
a stiffer slime.
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Pumpkin slime



colour in your halloween pumpkin  

and display it in your window for  

all to see. give everyone a 'treat’ 

and share it with us on social media. 

Just remember to use the hashtag 

#ASTERHALLOWEEN

/SALESASTER /SALESASTER@SALES_ASTER

‘stay safe’

Halloween
Pumpkin 

Trail



CREAMY  
PUMPKIN AND 
LENTIL SOUP

#ASTERHALLOWEEN



2 tbsp. olive oil

2 chopped onions

2 chopped garlic cloves

100g split lentils

800g chopped pumpkin 
including seeds

1 hot vegetable stock

50g crème Fraiche

pack of thyme leaves

Pinch of salt and sugar

INGREDIENTS 

CREAMY PUMPKIN AND  
LENTIL SOUP

RECIPE
NO.1  

1. Heat the oil and fry the onions.

2. Add the garlic, pumpkin, thyme and lentils. 
Add the stock. Cover and cook for about 25 
minutes till everything turns tender.

3. Wash and dry the seeds. Heat 1 tbsp oil and 
fry seeds. Once they are toasted, add a little 
salt and sugar.

4. Blend the cooked pumpkin and add the 
crème Fraiche. Garnish with crème Fraiche, 
thyme leaves, and toasted seeds.
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PUMPKIN  
AND CHICKEN 
BAKE

#ASTERHALLOWEEN



2 chicken breasts skinless 
and bite-sized bites

1/2 cup all-purpose flour

1/4 tsp salt

1 tsp poultry seasoning

1 cup panko bread crumbs

Cooking spray

1/4 cup pumpkin puree

Water

Optional: Crumbled Mature 
Cheddar or blue cheese 
(added to your taste)

INGREDIENTS 

PUMPKIN AND  
CHICKEN BAKE

RECIPE
NO.2  

1. Preheat oven to 200 degrees.

2.	 Mix	flour,	salt	and	poultry	seasoning	 
in one bowl.

3. Mix water and pumpkin puree in a  
second bowl.

4. Place the breadcrumbs in a third bowl.

5.	 Cover	the	chicken	pieces	in	flour	mix,	coat	
with pumpkin puree and place in the crumbs.

6. Place them in a dish and cook until cooked. 
Optionally add mature cheddar or blue 
cheese to make a classic “bake”. 
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PUMPKIN  
AND SAGE  
SPOOKHETTI

#ASTERHALLOWEEN



800g pumpkin flesh

1 tsp golden caster sugar

100 g butter

Small bunch of sage leaves

Juice of 1 lemon

50g grated Parmesan

350g dried spaghetti

Water

Salt and pepper  
added to your taste

INGREDIENTS 

PUMPKIN AND SAGE  
SPOOKHETTI:

RECIPE
NO.3  

1. Put pumpkin in a pan and sprinkle with  
salt and sugar. Add 6 tbsp. water.

2. Cover with a lid and cook on medium  
heat for about 15 minutes. Add more water  
if needed.

3. Heat sage and butter in a pan and  
turn off heat. Keep aside.

4. Boil the spaghetti in salted water, keep  
aside a little bit of the salted water and  
drain the spaghetti.

5. Heat back the pan of sage and butter and 
add lemon juice. Add the sage and butter, 
pumpkin, half of the Parmesan and salted 
water into the spaghetti. Season with salt  
and pepper. Sprinkle with Parmesan.
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PUMPKIN 
POLENTA 
CHEESE FRIES

#ASTERHALLOWEEN



1 cup milk

2 cups chicken stock

1 tsp fresh thyme

1 tbsp. extra virgin olive oil

1 tsp salt

Cooking spray

1 cup yellow cornmeal

1 cup pumpkin puree

1 cup shredded  
Mozzarella cheese

INGREDIENTS 

PUMPKIN POLENTA  
CHEESE FRIES

RECIPE
NO.4  

1. Use wax paper to line a pan and spray with 
cooking spray.

2. Boil the milk and chicken stock. Add the oil, 
thyme and salt. Reduce heat and add the 
cornmeal. Add the cheese and pumpkin and 
keep	stirring	for	about	five	minutes.

3. Pour into the lined pan and refrigerate for 
about four hours.

4. Preheat the oven to 200 degrees.

5. Take out the mix from the fridge and cut in 
long strips. Place them on the greased cookie 
sheet and bake for about 25 minutes.
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PUMPKIN AND 
CHICKPEA  
CURRY

#ASTERHALLOWEEN



1 kg pumpkin

1 tbsp. sunflower oil

2 chopped onions

6 cardamom pods

3 tbsp. Thai curry paste

250ml vegetable stock

3 large stalks of lemongrass

1 tbsp. mustard seeds

400ml coconut milk

400g chickpeas

2 limes

Handful mint leaves

INGREDIENTS 

PUMPKIN AND  
CHICKPEA CURRY

RECIPE
NO.5  

1. Heat oil and fry the onions, cardamom, 
lemongrass, mustard seeds and  
curry paste till fragrant.

2. Add pumpkin, followed by the coconut milk 
and stock. Let it simmer.

3. Add chickpeas and cook for another  
10 minutes.

4. Squeeze the lime juice and garnish with  
mint leaves.
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