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Ingredients

* 1% cups ell-purpose flour
| teasgean baking seda
2 tenspoons ground cinnamon
¥4 teaspoon ground nutmeg
¥ teaspoan ground ginger
a4 teaspoan ground cloves
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¥ cup vagetable cil or malted
buttar

i

W cup milk

| teaspaan vanilla sxtract
¥ cup walruts or chocolate
chaps (optional)

PUMPKIN
BREAD

This sasy pumgisin breac = fall faverits,
[pecied with warm spices and the righ flawar
af purmain, it's maiss, dalizious, and parfect
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L Praheat the oven 1o 350°F (TE*C) and grease
a FuS-inch loaf pan,

2 Mix dey ingrediants: In a large bowl, eambine
tiowr, boking soda, spices, and solt.

5. ix wnt ingredients: In anather bowl, whisk i T n T e T
fogethar pumpkin purse, eggs, sugar, oil, milk,
and vanilla.

4 Combine the wet and dry ingredients, stirmng
just until Blended. Opticnally, fold in walnuts
af chacelate chips,

5 Pour batter into 1he loaf pon ond smaath thi
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&_Bake for £0-70 minutes, until o taothpick
mzerted in the cemter comes out clean.

7.Cocl in the pan for 10 minutes, then transfer fo
a wire rack fo ool complately.

Hates: 1

+ Starage: Store the pumpkin bread in an |
arlight container af rsam tempetature For up I ._,,l
1 5 days or refrigerate for up te o week, P —
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