Name Period Date

Pumpkin Bread Formula

Ingredients LB 0z Bakers %
Pumpkin, canned 14 100%
Eggs, whole 6 43%
Granulated sugar 1 2 128%
Baking soda 0.1 1%
Salt 0.3 1%
Ground cinnamon 0.1 1%
Vegetable oil 6 43%
Baking powder 0.2 1%
Bread flour 14 100%
Raisins 7 50%
Water 6 43%
Total weight

Procedure:

Combine pumpkin, eggs, sugar, baking soda, salt and cinnamon in the bowl of a stand
mixer equipped with the paddle attachment.

Mix on medium for approximately 4 - 5 minutes.

With the mixer running gradually, add oil until incorporated and smooth.
Stop mixer and add flour and baking powder (sifted together).

Add water and raisins and mix until just incorporated.

Pour into loaf pans provided to make proper size loaf.

Bake at 375° until outside has achieved a dark brown crust and moist crumb.
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