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Glazed Kabocha Pumpkin 
 

 
 
Ingredients: 
 
1 kabocha pumpkin diced, about 2 pounds 
2 tablespoons coconut oil, melted 
Salt to taste 
 
½ cup walnuts  
¼ cup maple syrup 
3 tablespoons coconut oil, melted 

 
 
Preheat oven to 350 degrees.  
 
Line a roasting pan with parchment paper for easy clean up.  Place kabocha 
pumpkin chunks in pan and toss with 2 tablespoons coconut oil and salt.  
 
Roast for about 30 minutes until chunks are tender and can be pierced with 
a fork. 
 
Meanwhile, toast walnuts while pumpkin is roasting.  
 
When pumpkin is done, toss with additional coconut oil, maple syrup and 
toasted walnuts. Move to serving plate and garnish with parsley if desired.   


