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it out. I have a confession: I don't know when the pumpkin spice latte season starts and I don't care. As someone who rejects the taste of coffee, it's hard to get riled up about a seasonal latte so while the rest of the world fell in love with pumpkin spice at Starbucks I sat on the sidelines. But they were surprisingly
delicious. Before the taste melts into menthol like cinnamon, the first few seconds feel like I consumed an amazingly warm spice. Naturally the best to try, so when I had the chance to try Jo Pumpkin Spice personal flavor Lube ($10; amazon), I thought why not? Of course, the sexual lubrication and cough drops are
miles apart, so I went into this experiment more carefully than I did the first time. The first night, a 2-ounce liquid container of this water-based lubricant sat on my bedside table. I just smelled it. One whiff brought my memories back to university at Syracuse University when the leaves turned red and gold, and the dining
room served good in the fall, such as pumpkin bread and apple cider doughnuts. The lubricant doesn't smell pumpkin-y at all, but that's a common misconception about what's flavored with pumpkin spice, but pumpkin spice is a mixture of spices used to make pumpkin pie: cinnamon, ginger, nutmeg and cloves, and a lot
of lubricants. I watched my best friend, Katie, in this experiment the next day. She still thinks the lubricant smells like a doughnut, but I pushed her to the next level. Do you want to taste it? I asked with lubricant and coated my fingers because she was a really good friend involved: how to use lubricant to make sex much
better, her response: all I tasted was cinnamon. While I can taste a little cinnamon, my palate is dominated by artificial sweetness. For a sense, it resembles a lubricant that uses other silky water, but it absorbs faster than a lubricant that uses silicone. I was a little nervous that it would make my skin feel tingling because
it smelled like cinnamon, but without any color, the real action didn't start until that night, when my wonderful girlfriend generously agreed to give me a pumpkin spice slather lubricating on her vagina while I went down with her. And this is where I know that apple lubricating spices will take a big turn from pumpkin spice to
falling steam. Because when you lick the outside of the stimulating vagina, there is a lot of vaginal fluid mixed with the taste of lubricants. If I could hardly taste cinnamon before, What I have tasted is that the sick fake sweetness hardly obscures the taste of the vagina. I stared a couple of times and almost took my
boyfriend up to her proposal to wipe it off, but I still went. But I certainly won't try pumpkin spice lubrication again. Even if she doesn't really try it, even the idea of using pumpkin spice lubricants is too much for Katie. She won't have a problem with vaginal fluid mixed in, but even giving pumpkin spice-flavored blowing
work doesn't seem attractive. Sometimes you choke on a normal penis. If it's a cinnamon penis? Of course, this is just the opinion of two women who tbh do not like to use flavor lubricants anyway. If you like to make a vagina or penis taste like a vagina or penis when you have them in your mouth, perhaps this pumpkin
spice lubrication is what you need. To get our top sexual health stories sent to your inbox, sign up for the Health Hookup newsletter, providing a sweet and slightly nuty taste of pumpkin, not surprisingly it is one of the most popular seasonal flavors. While there is no doubt that the pumpkin flavor edibles are delicious. But
many are also filled with added sugars and other unhealthy ingredients. Luckily, the snacks that contain many pumpkins are not only delicious but also nutritious. Unlike energy strips, which can be packed with added sugars and artificial ingredients, these energy balls are naturally sweet to date and are filled with filled
fibers and proteins from pumpkin seeds, oats and ground flax. Pumpkin purée provides a wonderful source of vitamin C, potassium and magnesium and perfectly matches with spices, pumpkin pie and small chocolate chips used to round the flavor profile of this highly satisfying snack. (1) Click here to see the full recipe,



smoothies are one of the best ways to pack nutrient-dense ingredients into a snack on the go. Adding protein sources to your smoothie will help you stay full and satisfied during meals, as protein helps slow digestion and inhibits certain hormones that drive the feeling of hunger. (2, 3) This delicious smoothie recipe
combines frozen bananas, pumpkin purée and hot spices such as cinnamon and nutmeg to create creamy ingredients, making sure to win over any pumpkin pie lover. In addition, peanut butter and protein powders energize you throughout the day. If you are looking for some extra nutrients, toss can be In a handful of
spinach options to increase the consumption of folate, vitamin C, and antioxidant carotenoids. Click here to view the full recipe. If you're looking for a pumpkin-flavored dessert that won't shock you in sugar, try pumpkin pie pudding recipes packed with healthy ingredients. Chia seeds - the star of this dish not only provide
an excellent source of fiber, but also healthy fats, proteins, vitamins and minerals (6). In addition, this recipe can not be more easily prepared. All you need to make this dessert is a blender mixture and a storage container to keep your shea pudding fresh in the fridge until it is ready to enjoy. Click here to see the full
recipe, traditional pumpkin muffins often have high sugar and protein and low fiber. However, you can create delicious and healthy pumpkin muffins by swapping certain ingredients. Increasing the amount of fiber and protein of your muffins makes them more satisfied and may help reduce your hunger levels throughout
the day. These muffins are made for a nourishing snack when you're a hanger for a slightly sweet pumpkin treat. Click here to see the full recipe, delicious pumpkin soup is a great option to satisfy your cravings for snacks. In addition, choosing to snack on soups instead of high-calorie foods such as chips or cookies can
be a wise option to make you eat less in later meals. Some research has shown that eating soup before meals may help. The recipe combines nutritious ingredients such as roasted pumpkin, garlic, onion, olive oil, spices and full-fat coconut milk to create a satisfying creamy soup. Keep the soup in a pre-divided glass jar
at home or at work, so you have a nourishing snack on hand when the hunger strikes. Although a cup of hot cocoa may be one of the most comfortable drinks, most pre-made hot chocolate ingredients are often filled with unhealthy ingredients such as high fructose corn syrup. Fortunately, making a healthy version of hot
chocolate is quick and easy. In addition, making homemade hot chocolate also allows you to add different flavors to the mix, such as pumpkin. This vegan hot chocolate recipe uses real pumpkin purée, almond milk, cocoa powder, cinnamon, nutmeg, cloves and maple syrup to create a hot chocolate pumpkin flavor in a
dream that is ideal for sweetened snacks. Pumpkin seeds are rich in nutrients, varied and portable, making it the perfect choice for a healthy snack. Pumpkin seeds contain high mineral magnesium, which is necessary for several important functions in the body, such as muscle contraction, blood sugar and blood pressure
control, energy production and maintenance of skeletal health. (13, 14) Although pumpkin seeds are delicious when eating plain, this recipe kicks their flavor by adding a hint of sweetness from maple syrup and a warm flavor from pumpkin pie spices. Try these plain pumpkin seeds or combine them with dried apples,
unsweetened coconuts and walnuts for a delicious trail mix, click here for a full recipe. Overnight oats are ideal for those who get bored easily, since this dish can be made with any ingredient, including pumpkin. This delicious overnight oatmeal recipe is made from pumpkin purée, Greek yogurt, almond milk, rolled oats,
chia seeds and spices such as ground ginger. Adding Greek yogurt increases the protein content of this delicious snack that will keep you satisfied for hours. If you're tempted to snack, add your overnight oats with chopped nuts, dried fruit seeds or unsweetened coconut (15), click here to see the full hummus recipe, a
highly satisfying multipurpose dip that can be paired with spicy or sweet ingredients. The best part about making hummus is that you can add any ingredient to your heart or stomach - desire. This hummus recipe marries with the delicious taste of roasted garlic and rosemary. And packed into one delicious, nutrient-dense
dip that can be enjoyed at any time of the day. For example, garlic contains potent sulfur compounds that are immune, promoting anticancer agents and anti-inflammatory properties. In addition, rosemary is also an herb with anti-inflammatory and antioxidant properties, making this flavor combination particularly beneficial
for your overall health. In addition, hummus is also packed with healthy fat protein fibers, calcium, magnesium and folate making it a rounded snack option (18) Click here to see the full recipe although some peanut butter brands have jumped on pumpkin spice wagons and offer pumpkin flavor products, making pumpkin
peanut butter at home easy and can save you money. Almonds are highly nutritious and full of healthy proteins and fats. Numerous studies have shown that eating almonds may help you maintain a healthy body weight, improve heart health and regulate blood sugar levels (19, 20). It can also be used as a delicious
topping for oatmeal, yogurt or thick homemade pumpkin bread. What's more, this recipe is as simple as a pie and requires almonds, pumpkin, purée, spices, pumpkin pie, cinnamon, maple syrup, salt and food processor. Although pumpkin-flavored recipes and snacks purchased from many stores contain unhealthy
ingredients, the homemade pumpkin-filled snacks on this list are full of flavor and use ingredients that promote overall health. In addition, the recipes listed above are made with limited ingredients and made easy even for those who do not have experience in the kitchen. The next time you find an craving for a pumpkin-
packed recipe, these pleasant but healthy pumpkin snacks are protected. Covers
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