“Smells like Christmas” Pumpkin Bread 


From Pat Auping of the Tarrant County AAUW

Serves 24 

· 3 ½ cups sifted all-purpose flour 
· 2 teaspoons baking soda 
· 1 ½ teaspoon salt 
· 1 teaspoon baking powder 
· 2 teaspoons cinnamon 
· 2 teaspoons nutmeg 
· 1 teaspoon allspice 
· ½ teaspoon ground cloves 
· 3 cups sugar 
· 2/3 cup water 
· 1 cup oil 
· 5 eggs beaten 
· 16-ounce can pumpkin 
· 1 cup chopped pecans 
Preheat oven to 350 degrees. Grease two 9-by-5-by-3-inch loaf pans. In a large bowl, mix together all of the dry ingredients. Blend in the water and oil, and mix in the eggs. Blend in the pumpkin. Fold in the pecans. Divide the batter between the prepared pans. Bake at 350 degrees for 1 hour, or until a toothpick inserted in the center comes out clean. 
For gift giving, bake this bread in disposable aluminum loaf pans. For a potluck buffet, make in one 10 inch bundt pan or two 8-inch bundt pans. 

Excellent!!!!
