
Pumpkin Bread 

Virginia C 
 

Combine in bowl: 
 
1 1/2 cup white sugar 
1/4 t baking powder 
3/4 t salt 
1/2 t cinnamon 
1 t baking soda 
1/2 t cloves 
1/2 t nutmeg 
1 2/3 c flour 
 
In another bowl: 
 
Beat 2 eggs and add 1/2 cup salad oil and 1 cup of Libby’s pumpkin.  (Libby’s is the best.  One 
can will make two loaves.  Libby’s used to make a larger sized can but it is now 14ozs.  So, you 
will end up using a bit less than a cup for each loaf. It is easier to make two loaves at once.) 
 
Mix this together and then add to the dry mixture.  Mix well.  
 
Bake 1 1/2 hours in a greased pound loaf pan at 300 degrees. Bake on lowest oven rack. 
 
When done, let sit for 10 mins on wire rack and then turn onto rack to finish cooling. 


