Recipe Card

Instructions

Cut along the outer edges and fold on the gray line.
Use a glue stick to glue both sides together to form
a double-sided card.
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PUMPKIN BREAD Servings: Makes 2 loaves

Prep Time: 20 Minutes Cook Time: 65 Minutes Total Time: 1.5 Hrs

Ingredients
2 cups of all-purpose flour, 1%2 sticks unsalted butter, softened
spooned and leveled-off 2 cups sugar = e
1 teaspoon baking soda 2 large eggs
%2 teaspoon salt 1(15-02) can
%2 teaspoon baking powder 100% pure
1 teaspoon ground cloves pumpkin puree

1 teaspoon ground cinnamon

1 teaspoon ground nutmeg
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