
Pumpkin Bread

*From E.L. Duncan, Nov 19, 1973*

Ingredients

-  1 cup brown sugar

-  1/3 cup shortening

-  2 eggs

-  1 cup pumpkin

-  1/4 cup milk

-  2 cups flour

-  2 tsp baking powder

-  1/2 tsp salt

-  1/4 tsp baking soda

-  1/2 tsp ginger

-  1/4 tsp cloves

-  1/2 cup nuts

Instructions

1. Cream brown sugar and shortening together well.

2. Add 2 eggs, one at a time, beating well after each addition.

3. Stir in 1 cup pumpkin.

4. Stir in 1/4 cup milk.

5. Combine flour, baking powder, salt, baking soda, ginger, and cloves; mix into batter and stir 1 minute.

6. Stir in nuts.

7. Pour into a greased bread pan.

8. Bake at 350°F for 55 minutes until well done.

9. Remove from oven, let stand 10 minutes, then remove from pan.
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