
P U M P K I N  A P P L E  B R E A D 

IF:Gathering, October 2020

    Ingredients

3 	 cups flour

3/4 	 tsp salt

2 	 tsp baking soda

1 1/2 	 tsp cinnamon

1	 tsp ground nutmeg

1	 tsp ground cloves

1/4	 tsp allspice

16	 ounces pumpkin puree

3/4	 cup vegetable oil

2 1/4 	 cups granulated sugar

4	 eggs

2	 cups chopped granny smith 		

	 apples (about 3 apples)

For the topping: For the topping: 

1 	 tbsp flour1 	 tbsp flour

5 	 tbsp granulated sugar5 	 tbsp granulated sugar

1	 tsp cinnamon1	 tsp cinnamon

1	 tbsp unsalted butter

I N S T R U C T I O N S

1.	 Preheat oven to 350 degrees F. Grease 2 9x5” loaf pans 

and set aside. 

2.	 In a large bowl, whisk together 3 cups flour, salt, baking 

soda, 1 1/2 teaspoons cinnamon, nutmeg, cloves, and 

allspice. 

3.	 In another large bowl, mix pumpkin, vegetable oil, 2 1/4 

cups sugar, and eggs together until well-blended. 

4.	 Stir flour mixture slowly into pumpkin mixture, mixing 

until just blended. 

5.	 Fold apples into batter, then divide batter between the 

two prepared loaf pans. 

6.	 In a small bowl, mix together topping ingredients. Sprinkle 

topping over batter in pans. 

7.	 Bake bread in preheated oven for about 50 minutes, or 

until a toothpick inserted into center comes out clean. 

You may need to cover the top with foil toward the end 

so that it doesn’t get too brown. Enjoy!

A N D  L E T  U S  C O N S I D E R  H OW  W E  M AY  S P U R  O N E  A N O T H E R 

O N  T OWA R D  L O V E  A N D  G O O D  D E E D S ,  N O T  G I V I N G  U P 

M E E T I N G  T O G E T H E R ,  A S  S O M E  A R E  I N  T H E  H A B I T  O F  D O I N G , 

B U T  E N C O U R A G I N G  O N E  A N O T H E R ,  A N D  A L L  T H E  M O R E                       

A S  Y O U  S E E  T H E  D AY  A P P RO A C H I N G .

h e b r e w s  1 0 : 2 4 - 2 5


