
Pumpkin Bread
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Recipe by: Laura Vitale

Serves 8

Prep Time: minutes
Cook Time: minutes

Ingredients
__1-1/2 Cups of Flour
__1 Tbsp of Pumpkin Pie Spice
__1/2 tsp Baking Powder
__1/2 tsp Baking Soda
__1/2 tsp Salt
__1/2 cup Pumpkin Puree
__1-1/2 Cups of Sugar
__1/2 cup of Vegetable Oil
__1 tsp of Vanilla
__2 Eggs

1) Preheat your oven to 350 degrees.

2) Spray a 9x5 inch nonstick loaf pan with
non stick cooking spray, lay the bottom
with parchment paper and set aside.

3) In a small bowl mix together the first 5
ingredients and set aside.

4) In a large bowl whisk together all of the
remaining ingredients. Once the wet mix is
nice and creamy, add in the dry
ingredients. Mix well but not over mixing.

5) Pour batter into the prepared loaf pan and bake for 60 minutes or
until cooked through. Let cool slightly before removing from the pan.

6) This is best eaten warm, so what I do is make it on a weekend and
keep it in the fridge, so whenever I want a slice I simply pop it in the
microwave for about 45 second or in the toaster for that crunchy outside
and soft and warm inside.

I love this pumpkin bread!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

