Pumpkin Bread or Layer (ake

Ingredients:

1 cups white sugar

1 cup packed brown sugar
1/4 tsp salt

16 oz. can pumpkin

1/2 cup vegetable oil

1/2 cup salted butter, melted
1 tsp vanilla extract

3 large eggs

2 1/2 cups self-rising flour
1/2 tsp cinnamon

1/2 tsp nutmeg

1/4 tsp cloves or pumpkin pie spice
1 cup chopped pecans

Instructions:

Combine sugar, salt, pumpkin, oil, butter, vanilla, and eggs; mix well. Add cinnamon, nutmeg, and cloves; mix
well. Gradually add flour in 1/2 cup increments, then mix for another minute. Stir in chopped pecans. Pour into
a well-sprayed Bundt pan and bake at 350°F for 45 minutes. Check with a toothpick. Cool before removing it
from pan. Enjoy!

~za¢ Tip: Can bake in cupcake pan with paper liners and ice with Recipe #208 Cream Cheese Frosting if
\ taking to an event!

“This is my 'go-to’ recipe every year! It is like cake, not bread! So good with coffee.”-
Tammy




