Pumpkin Bread

Ingredients:

3 Cups Sugar

1 1/8 Cups Qil

5 Eggs

4 Cups All-Purpose Flour

1 Tablespoon Baking Soda
14 Teaspoon Salt

1 Teaspoon Cinnamon

¥ Teaspoon Nutmeg

¥, Teaspoon Baking Powder
2 Y Cups Pumpkin Puree

Directions:
Preheat oven to 350 degrees.
Grease two loaf pans.

Vigorously mix sugar and oil. Add eggs slowly
while mixing.

In a separate bowl, sift together flour, baking
soda, salt, cinnamon, nutmeg, and baking
powder. Add to the sugar-and-eggs mixture.
Add in the pumpkin puree, and mix thoroughly.

Divide Batter into the pans.

Bake for approximately 30 minutes or until an
inserted toothpick comes out clean.



