

Ingredients 
1/2 cup butter or margarine 

1 cup granulated sugar or a bit less  

2 eggs 

1 cup cooked pumpkin 

2 cups of all purpose flour 

1 1/2 tsp baking powder 

1/2 tsp baking soda 

1/2 tsp salt or less 

1/2 tsp cinnamon 

1/2 tsp nutmeg 

1/2 tsp ginger 

1 cup of semi-sweet chocolate chips 

1/2 cup chopped nuts 

Directions 
Cream the butter and sugar together in bowl. Beat in eggs (one at a time) until smooth and then stir in 
pumpkin. 

In another bowl combine rest of dry ingredients. Mix and pour into pumpkin mixture and stir until 
moistened. Spoon into greased 9 x 5 x 3 inch loaf pan.  

Bake in preheated 350F oven for 1 hour until it tests done with a toothpick. Let cool for 10 minutes 
and then turn out to cool on a rack and wrap.

PUMPKIN LOAF


