
Pumpkin Chocolate Chip Bread

INGRED IENTS

1 cup pumpkin (cooked 

puree or canned)

2 cup flour 

1 cup sugar

1 stick butter, melted

1 tsp. baking soda 

1 tsp. salt

2 eggs

1 tsp. cinnamon

½ tsp. ginger

1 pinch ground cloves

1 pinch nutmeg

½ cup milk choclate chips

DIRECT IONS

Preheat oven to 350 degrees

Combine:

pumpkin, flour, sugar, butter, baking soda, salt, eggs, 

cinnamon, ginger, cloves, nutmeg, chocolate chips

Pour into a greased loaf pan, sprinkle a bit of extra sugar 

on top and bake at 350 degrees for 65-70 minutes, 

checking the center with a toothpick after 65 minutes to 

ensure that it has cooked all the way through. Enjoy!

NOTES

I use 1 cup whole wheat flour and 1 cup regular flour 

nowadays to make it a tad healthier, though 2 cups white 

flour works too

You can omit chocolate chips to make a tad healthier 

version for a plain pumpkin bread

1  L O A F C O O K  T I M E :  6 5 - 7 0  M I N U T E S

F R O M  T H E  K I T C H E N  O F  A M Y  S O B E K


