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Ingredients Procedure 
1) Preheat the ove!l to 350°F. Lightly 

1 cup vegetable oil grease two 8 1/2" x 4 1/2" loaf pans 
2 2/3 cups granulated sugar (if you're making the plain version 

4large eggs of the bread); two 9" x 5" loaf pans 
2 cups (or one 15-ounce can) pumpkin (not (if you're adding chocolate chips and 
pumpkin pie filling) nuts); or one of each, if you're mak-
2/3 cup water ing one plain loaf, and one loaf with 
3 1/3 cups King Arthur Unbleached All- chips and nuts. 
Purpose Flour 
1/2 teaspoon baking powder 
2 teaspoons baking soda 
1 1/2 teaspoons salt 
1 teaspoon nutmeg 
1 teaspoon vanilla extract 
1 cup chopped walnuts or pecans, optional 
1 1/2 cups chocolate chips, optional 
coarse white sugar for sprinkling on top, 
optional 
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2) In a large bowl, beat together the 
oil, sugar, eggs, pumpkin, and water. 

3) Add the flour, baking powder, bak
ing soda, salt, nutmeg, and vanilla, 
stirring to combine. 

4) Mix in the chips and nuts, if you're 
using them. To make one loaf with 
chips/nuts, one loaf without, divide 
the batter in half. Leave one half 
plain, and add 3/4 cup chips and 1/2 
cup nuts to the other half. 

5) Spoon the batter into the prepared 
pans. Sprinkle the tops of the loaves 
with coarse sparkling sugar, if de
sired. 

6) Bake the bread for 60 to 80 min
utes, or until a cake tester or tooth
pick inserted in the center of the loaf 
comes out clean; and that same tester 
inserted about 1/2" into the top of 
the loaf doesn't encounter any totally 
unbaked batter. 

7) Remove the bread from the oven, 
and cool it on a rack. When it's com
pletely cool, wrap it well in plastic 
wrap, and store it overnight before 
serving. 
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Step 1: Carefully cut the lid 
of your pumpkin using a 
sharp and accurte knife. 

Step 2: Remove the lid of 
the your pumpkin and cut 
the guts off. Save the seeds! 

Step 3: Scoop out the flesh 
and seeds on the pumpkin. 
Set the seeds aside if you 
wish to cook them. 

Step 4: Sketch the face that 
you want your pumpkin to 
have first on a piece of paper 
and then trace onto the 
pumpkin itself. 

Step 5: The next step is the 
final and most important 
step. Bringing your pump
kin to life! Carefully cut the 
sketch you drew for your 
pumpkin onto the face, put 
a lit candle inside, and enjoy 
your spooky creation! 
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