THE EDITOR’S RECIPES

PUMPKIN BREAD
I took the best from two family recipes and increased the amounts of the ingredients to use a full 29-ounce can of pumpkin. For gifts, you can use mini-loaf pans; reduce the baking time to 25-30 minutes.
3 cups sugar

6 eggs

3 1/2 cups pumpkin

1 cup oil

1 cup unsweetened applesauce

3 cups white flour
2 cups wheat flour


1 cup wheat germ

4 teaspoons baking soda

4 teaspoons baking powder

1 teaspoon salt

2 teaspoons cinnamon

2 teaspoons cloves

2 teaspoons nutmeg

1 cup raisins (optional) 

1 1/2 cups chopped walnuts (optional)

In a large bowl, mix sugar and eggs until well blended. Add pumpkin and mix. Add oil and applesauce; mix well. Add dry ingredients and stir just until moistened. Add raisins and nuts. Pour batter into 4 greased and floured 9-inch loaf pans. Bake at 350 degrees for 1 hour or until toothpick inserted in center comes out clean.

CRANBERRY NUT BREAD

I usually buy enough cranberries when they’re in season to make this bread throughout the year, or to make several mini-loaves as gifts. Cranberries freeze well and can be chopped in the blender while frozen.

1 1/2 teaspoons baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1 cup sugar

1 cup white flour

1 cup wheat flour

1 cup chopped cranberries (with more cranberries, increase the amount of sugar)
1 cup chopped walnuts

Juice and rind of 1 orange

Water

1 egg

2 tablespoons shortening (or unsweetened applesauce)

In a large bowl, sift dry ingredients. Mix in cranberries, nuts, and orange rind. In a small bowl, mix orange juice with enough water to make 3/4 cup liquid. Add egg and shortening or applesauce; mix well. Make a well in the center of the dry ingredients. Add orange juice mixture and stir just until moistened. Pour batter into a greased and floured 9-inch loaf pan. Bake at 350 degrees for 1 hour or until toothpick inserted in center comes out clean. Wrap immediately in waxed paper. Wrap again in foil for freezing.
CHOCOLATE TEA BREAD



My Aunt Mary made this bread every year when our families got together on Christmas Eve. It’s more like dessert, and it tastes great warm with cream cheese on top.

1/3 cup shortening or butter

1 1/3 cups sugar

2 eggs

1/2 cup oil (or unsweetened applesauce)

1/3 cup water

1 1/2 cups flour

1/3 cup cocoa powder

1/4 teaspoon baking powder

1 teaspoon baking soda

1/3 cup semi-sweet chocolate chips

1/2 cup chopped walnuts

Cream shortening or butter and sugar. Add eggs, oil or applesauce, and water. Add dry ingredients; mix on high for 3 minutes. Stir in chocolate chips and nuts. Pour batter into a greased and floured 9-inch loaf pan. Bake at 350 degrees for 1 hour or until toothpick inserted in center comes out clean.
PIE CRUST

For a flakier pie crust, substitute milk or apple cider vinegar for half of the water that holds the dry ingredients together.

