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Broccoli Cornbread

Patricia Cooper

2 boxes Jiffy cornbread mix 1 (10 0z.) box broccoli or ¥2
1 V2 sticks butter, melted bag chopped broccoli (/
1 medium onion chop mine up even more)
4 eggs 10 oz. carton cottage cheese
1 cup shredded Monterey Jack
cheese

Combine all ingredients and bake at 350° for 50 minutes.

Pumpkin Bread

Stacy Lundy
% cup shortening 1 ¥2 tsp. salt
2 %3 cups sugar Y2 tsp. baking powder
4 eggs 1 tsp. cinnamon
1 (1 Ib.) can pumpkin 1 tsp. cloves
%a cup water %3 cup coarsely chopped nuts
3 V3 cups all-purpose flour* %3 cup raisins or Craisins

2 tsp. baking soda

Preheat oven to 350°. Grease two 9x5x3-inch loaf pans or three
82 x 4V2 x 2¥2-inch loaf pans.

In large bowl, cream shortening and sugar until fluffy. Stir in eggs,
pumpkin, and water. Blend in flour, baking soda, salt, baking
powder, cinnamon, and cloves. Stir in nuts and raisins. Pour into
pans. Bake about 70 minutes or until wooden pick inserted in
center comes out clean.

*If using self-rising flour, omit baking soda, salt, and baking
powder.
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Pumpkin Bread

Heather Mooty

This recipe makes three 8x3 34x2 Y2-inch foil loaf pans. If the
optional streusel topping is added, it is best to divide the batter
between the three loaf pans. (You can also use 5 to 6 small loaf
pans and bake for 30 minutes.) This bread is great with the
streusel topping recipe in this cookbook.

4 eggs 1 tsp. baking soda
3 cups sugar 1 tsp. salt

1 can (15 oz.) pumpkin 1 V2 tsp. cinnamon
1 % cups ol Y2 tsp. allspice

3 cups flour 14 tsp. cloves

Batter: Beat eggs until light and fluffy; add sugar. Beat sugar and
egg mixture until well blended. Add pumpkin; beat. Add oil and
beat until well blended. Thoroughly mix all dry ingredients
together. Add the dry ingredients to egg mixture in three equal
parts. Thoroughly mix each addition of dry ingredients until well
blended. Place batter in well greased loaf pans.

Optional: At this point, the streusel topping (pg. 71) can be
sprinkled on top of each pan of raw batter before baking. Bake in
a preheated 350° oven for 50 to 60 minutes or until toothpick is
inserted and comes out clean. (Depending on oven, the bread
may require several more minutes to be fully cooked.)

Otrawberry “Bread

Connie Horany

3 cups flour 1 ¥4 cups cooking oil

1 tsp. baking soda 4 eggs, beaten

1 tsp. cinnamon 1 tsp. red food coloring
1 tsp. salt 2 (10 oz.) pkgs. frozen
2 cups sugar strawberries

Mix all dry ingredients together. Blend oil, eggs, food coloring,
and strawberries in separate bowl. Pour in dry ingredients and
mix well by hand. Pour into 2 greased and floured loaf pans and
bake at 350° for 1 hour.
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