
Pumpkin Bread Loaf

INGREDIENTS
3 cups all purpose flour
2 teaspoon of baking powder
1 teaspoons of baking soda
1 teaspoon of ground cinnamon (can be doubled)
1 teaspoon of ground nutmeg (can be doubled)
1 teaspoon of ground cloves (can be doubled)
1 teaspoon of fresh ginger (will need 1 ginger root)
1 teaspoon of salt
1 or 2 sugar pumpkins
1/2 cup of brown sugar (can cut the sugar 
to ½ cup brown sugar or ½ white sugar 
for a more savory taste)
1 1/2 cup of granulated white sugar
1 cup of coconut oil
3 eggs
1 teaspoon of vanilla extract

SERVES: 20 guests PREP TIME: 20-60 mins COOK TIME: 20-60 mins TOTAL TIME: 40-120 mins
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COOKING UTENSILS
Cookie sheet
2 large mixing bowls
1 whisk
1 spatula
Parchment baking paper
2 loaf pans or 24-36 muffin tins

DIRECTIONS
1. Prep all ingredients by measuring each ingredient out.
2. In a large bowl, add dry ingredients together (flour, 
baking soda, baking powder, cinnamon, cloves, nutmeg, 
and salt).
3. Mix until combined, set aside.
4. In your second large mixing bowl, add wet ingredients 
together (pumpkin puree, eggs, vanilla extract, coconut 
oil, fresh ginger, white sugar, and brown sugar).
 a. If you are using coconut oil, it may require 
microwaving the oil for about 20 seconds.
 b. Again, you can cut down the sugar to just

1 cup of brown + white sugar (or just one type of sugar) if 
you’d like a more savory taste and something less sweet. 
I personally like my bread on the sweeter side.
5. Sift in flour mixture into wet mixture until combined.
6. Add batter into bread pan or cupcake/muffin tins 
(about 2/3’s filled).
7. Bake for 20 minutes, or until toothpick can be inserted 
into the center and comes out clean.
8. Once done, set it aside to cool. Or, enjoy it fresh with 
butter or cream cheese frosting.

FALL RECIPE
PREPPING
1. Preheat oven to 400 degrees.
2. Line parchment baking paper on cookie sheet.
3. Cut sugar pumpkin in half, scooping out the seeds. 
(You can save the seeds to plant or eat)
4. Once oven is preheated, set the halved pumpkin on the 
cookie sheet over the parchment paper with the skin facing up.
5. Bake for 40 minutes, or until knife or fork comes out clean 
when inserting it into the pumpkin’s center.

6. Once pumpkin is finished baking, set aside for about five 
minutes to cool.
7. Peel off the pumpkin’s skin (Careful when peeling off the 
skin as it will be HOT)
8. OPTIONAL: Add pumpkin skin into a blender or food 
processor to mix.
9. Set aside
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