PUMPKIN BREAD
Adapted from the Joy of Cooking

•

1 1/2 C all-purpose flour

•

1 1/2 tsp ground cinnamon

•

1 tsp baking soda

•

1 tsp salt

•

1 tsp ground ginger

•

1/2 tsp ground nutmeg

•

1/4 tsp ground cloves

•

1/4 tsp baking powder

•

1/3 C milk

•

1/2 tsp vanilla extract

•

6 Tbsp unsalted butter

•

1 1/3 C sugar

•

2 large eggs

•

1 C pumpkin puree

•

1/2 C chopped walnuts or pecans

•

1/3 C raisins or chopped dates (optional)

Preheat oven to 350. Grease and flour a 9x5 inch loaf pan.
In a small mixing bowl, whisk together flour, cinnamon, baking soda, salt, ginger, nutmeg, cloves, and
baking powder.
Combine milk and vanilla in a separate glass or bowl.
In a large mixing bowl, beat butter until creamy (about 30 seconds). Gradually add sugar and beat
on high speed until light and fluffy, about 3 minutes. Add eggs, one at a time. Add pumpkin puree,
beating on low speed just until blended.
Add the flour mixture in 3 parts, alternating with the milk mixture in 2 parts, beating on low speed until
smooth. Do not overbeat. Fold in nuts and raisins or dates.
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Pour batter into loaf pan and spread evenly. Bake about 1 hour, or until a toothpick inserted in the
middle comes out clean. Allow to cool in the pan on a rack for about 10 minutes. Gently run a knife
around the edges of the pan, invert to unmold the bread, and cool completely on a rack.
This is excellent served by itself, or you can serve it with softened butter or cream cheese.
Pumpkin bread also freezes well. After cooling the bread completely, wrap tightly in heavy duty foil.
Place in a gallon-size freezer bag and push all of the air out of the bag before sealing. I have frozen
pumpkin bread for up to a week and it works beautifully, but I would venture to guess it would be
safe to go up to a month. You could try for longer, but you are on your own. ;)
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