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INGREDIENTS

Makes / loaf

1 (15-ounce) can pumpkin puree
Y5 cup grapeseed oil
3 largeeggs
12/ cupsplus 1 tablespoon organic coconut sugar, divided
1 ¥ teaspoonshbaking powder
¥ teaspoon baking soda
¥ teaspoon fine seasalt
134 teaspoon ground cinnamon, divided
Y4 teaspoon fresh grated nutmeg
1 Tablespoon fresh ginger, minced
2 pinchesof ground cloves

2Y4 cupsgluten-freeflour

159 | Fall

Pumpkin Bread

Preheat oven to 350°F. Coat aloaf tin with butter or oil and set aside.
Inalarge bowl, whisk together pumpkin puree, oil, eggsand 124 cups
sugar until smooth. Sprinkle baking powder, baking soda, salt, %
teaspoon cinnamon, nutmeg, ginger and clovesover batter and whisk
until well combined. Add flour and stir with awooden spoon until just
mixed. Scrapeintothe prepared loaf pan and smooth the top.

In a small dish, stir together the remaining tablespoon sugar and
teaspoon of cinnamon and sprinkle over thetop of batter.

Bakethe bread 65-75 minutes, until atoothpick inserted into all parts
of theloaf comesout clean. Let the cake cool for 10 minutes, and then

removeit from the pan.




