
Mexican Pumpkin Punch 

 
Ingredients: 

12 cup water  
1 cup packed brown sugar substitute 
4 cinnamon sticks 
1 29-ounce can pure pumpkin  
2 limes, zested  
Optional: Pineapple chunks and/or pecans 

 
 
 
 
Directions: 

1. Combine 12 cups water, the brown sugar and cinnamon sticks in a large pot and bring to 
a boil over medium-high heat, stirring until the sugar dissolves.  

2. Stir in the pumpkin and return to a simmer. Meanwhile, remove the zest from the limes 
in wide strips using a vegetable peeler; add the zest to the pot and simmer 15 minutes.  

3. Let cool, then refrigerate 2 to 3 hours. 
4. Remove zest, and cinnamon stick before serving.  
5. Pour the punch into ice-filled glasses. Add pineapple and/or pecans, if desired.  

 

 

 



 


