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Spiced Pumpkin Bread

INGREDIENTS
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MAKES 1

cups all-purpose
flour

teaspoon salt
cup sugar

teaspoon baking
soda

cup pumpkin purée
cup vegetable oil
eggs, beaten

cup water
teaspoon ground
nutmeg

tedspoon cinnamon
teaspoon ground
allspice

cup chopped
pecans

LOAF

¢ To make the bread
easier to slice, allow it
to cool for 10 minutes
in the pan before
placing on a wire rack.

Matie Adead

This moist loafl can be stored,
well-wrapped, in the
refrigerator for several days. It
also freezes well for up
to 2 months.

‘ VARIATION
For e rich, nully
Javor, replace balf
the vegelable oil
with walnt oil,

Preheat oven to 350°F
Grease a loaf pan.
Sift flour, salt, sugar and
baking soda into a
medium bowl.

Combine pumpkin, oil,

eggs, water, nutmeg,
cinnamon and allspice in a
large bowl.

7 Add flour mixture
5 to pumpkin mixture;
stir until combined. Stir
in pecans.

Pour batter into

prepared pan, Bake
until a toothpick inserted
in center comes out clean,
about 50 minutes. Remove
from pan. Let bread cool
before slicing.



