Roasted Pumpkin SeedsPRIVATE 

(This recipe can also be used for squash or sunflower seeds)
1) Soak seeds in water to remove pulp and strings.

2) Soak seeds in strong salt water at least over night and then spread seeds on wax paper to dry.  Don't use newspaper because the print will stick to the seeds.  Don't use paper towels as the seeds will stick to the toweling.  Use a fresh piece of wax paper and turn the seeds over onto that paper to dry the other side.  [You could also just place the seeds on a cookie sheet and dry them in an oven on the lowest setting.  Or if you have a dehydrator, that will dry them in very short order.]

3) Spread dried seeds out in a single layer on an ungreased cookie sheet, so they are not lying on top of each other, or touching each other.

4) Roast in a pre-heated oven at 300 degrees for 1½ hours, or until crisp to your liking.   
5) Allow to cool and place in a Ziploc bag to retain crispness.
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