
Pinetree’s Perfect Pumpkin Bread Recipe

INGREDIENTS:
Cooking Spray or Butter, for pan
2 cups - All-Purpose Flour
1 tsp - Ground Cinnamon
1/4 tsp - Ground Nutmeg
1 tsp - Baking Soda
1/2 tsp - Baking Powder
1 tsp - Kosher Salt
1 stick - Butter, melted and cooled to room temp
1 1/4 cup - Granulated Sugar
1 cup - Smashed, Roasted Pumpkin
1/4 cup - Sour Cream
2 large Eggs
1 tsp - Vanilla Extract or Paste
Slices of roasted pumpkin for topping.

Directions for roasting:

Preheat the oven to 350°.

With a large sharp knife, carefully cut the pumpkin in half.

Remove the seeds and stringiest parts of the flesh.

Rub the inside of the pumpkin with a neutral flavored oil like vegetable oil or
canola oil.

Place face down on a parchment lined baking sheet.

Roast for 15-30 minutes (depending on the size of your pumpkin) until still firm
but not hard when you insert a knife.

There should be no resistance but it shouldn’t be mushy.

Remove from the oven and let cool.

Once cooled to room temperature, slice into ½ “ slices and remove the skin with
a knife.
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Set aside a few slices for topping the loaf.

Smash the rest using a fork or pastry cutter. Make Billy Corgan proud.

For the Pumpkin Bread:

Preheat (keep) the oven to 350°.

Spray a loaf pan with cooking spray or grease with butter.

In a large bowl, mix melted butter, sugar, smashed pumpkin, sour cream, eggs,
and vanilla using a hand mixer or whisk.

In a separate bowl, whisk together flour, cinnamon, baking soda, baking powder,
nutmeg, and salt.

Add half of the dry ingredients to the wet ingredients until just combined.

Add the remaining dry ingredients and mix until the dry disappears and there
are no lumps.

Pour batter into the prepared pan then top with the slices of roasted pumpkin.

Bake until a toothpick inserted into the center of the loaf comes out clean, about
50 minutes depending on the size of your loaf pan.

Pinetree Garden Seeds is not responsible for any outcomes, unless they're

This recipe was produced by and for Superseeds Inc, DBA Pinetree Garden Seeds and is not to be
reproduced in part or in whole for distribution or dissemination beyond individual, private use, without

prior authorization
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https://www.google.com/search?q=Billy+Corgan+Smashing+Pumpkins&sxsrf=AOaemvJtP5yYC1s4bdTQ0MbProEZmy88YQ%3A1636056372675&ei=ND2EYZ3cKO2SwbkPnc2p8Ao&oq=Billy+Corgan+Smashing+Pumpkins&gs_lcp=Cgdnd3Mtd2l6EAMyCAguEIAEEJMCMgUIABCABDIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB46BAgjECc6BAguEEM6BAgAEEM6BQguEJECOggILhCABBCxAzoICAAQgAQQsQM6BQguEIAEOgcILhCxAxBDOg4ILhCABBCxAxDHARCjAjoKCAAQgAQQhwIQFDoICC4QkQIQkwI6BQgAEJECOggIIRAWEB0QHjoFCCEQqwI6BQghEKABSgQIQRgAUABY2GVg42ZoJXACeAGAAfIBiAGrKZIBBjU3LjkuMZgBAKABAcABAQ&sclient=gws-wiz&ved=0ahUKEwidxrP3wP_zAhVtSTABHZ1mCq4Q4dUDCA8&uact=5

