[image: image1.jpg]



Pumpkin Bread
Ingredients

3 1/2 cups flour
2 tsp. baking soda
1 tsp. baking powder
2 tsp. salt

1/2 tsp. cinnamon
1/2 tsp. cloves
1 tsp. allspice
1 tsp. nutmeg
4 eggs
3 cups sugar
1 cup oil
1 15- or 16-oz. can pumpkin (plain—not pumpkin pie mix)
2/3 cup water
Directions

Grease and flour or use a baking spray to coat two 9 x 5 loaf pans.  Set aside.

Whisk flour, baking soda, baking powder, salt, cinnamon, cloves, allspice, and nutmeg in a bowl.  Set aside.

Beat eggs in large mixing bowl until frothy.  Add sugar; beat until fluffy.  Mix in oil.  Add pumpkin; mix well.  Add water and mix well.  
Add dry ingredients and mix well.  Batter will be thick.

Spread batter in prepared pans.  

Bake at 350o F for approx. 55 to 60 mins.  Pumpkin bread is done when a toothpick test shows a few tender crumbs (not gooey) clinging.
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