
METHOD
Toast all your seeds in a dry frypan. The best way to do this is to 
keep the seeds moving in the pan until the pan smokes a little 
bit and the aromas of the seeds start to release, be careful not to 
burn them. 
Crush all the seeds in a mortar and pestle and add them to the 
rest of the dry ingredients.
Mix in the water and egg whites and kneed on the bench until the 
dough forms a firm ball.
Egg whites can be replaced by the juice that comes in a tin of 
chickpeas (or any tinned bean) to keep the recipe vegan.
Roll the salt crust out on a lightly floured bench until it is about 
3mm thick and large enough to roll your pumpkin in. I use small 
butternut pumpkins because I find them to be sweeter and easy to 
deal with once cooked. Be sure to cover the entire pumpkin (not 
peeled) in the crust so no juices can escape during the cooking.
Cook pumpkins at 180 degrees for about 2-3 hours depending on 
the size of your pumpkin and serve them by cutting the pumpkin 
lengthways and scooping out all the seeds. We then put an onion 
jam, spicy chickpeas and goats curd to finish the dish but you can 
use any toppings you like, or even just serve as it is.

INGREDIENTS
• Butternut Pumpkin
• 600gm plain flour
• 300gm table salt
• 120gm egg white (chickpea

liquid can be substituted for
vegan)

• 250ml cold water
• 4 tbsp cumin seeds
• 2 tbsp coriander seeds
• 1 tbsp fennel seeds
• 1 tbsp dried oregano
• 1 tbsp smoked paprika

This is a versatile salt crust that 
can be made days in advance and 
used on all sorts of vegetables 
and proteins to enhance the 
flavour of your dish.
It is quite a simple method but 
some steps are important to get 
the best result. 

COOK THE DISH




