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Pumpkin Harvest Bread





  




  2/3 c. butter, softened




  2 c. sugar




  15-oz. can pumpkin




  2/3 c. milk




  4 eggs, beaten




  3-1/3 c. all-purpose flour




  1/2 t. baking powder




  2 t. baking soda




  1-1/2 t. salt




  1 t. cinnamon




  1 t. ground cloves




  2/3 c. raisins




  2/3 c. chopped nuts




  Garnish: softened cream cheese




  In a large bowl, blend together butter and sugar. Add pumpkin, milk and eggs; stir well and set aside. In a separate bowl, combine flour, baking powder, baking soda, salt and spices. Stir flour mixture into pumpkin mixture; fold in raisins and nuts. Divide batter evenly between 2 greased 8"x4" loaf pans. Bake at 350 degrees for 60 to 70 minutes, until a toothpick inserted in the center tests clean. Slice and serve with cream cheese. Makes 2 loaves.
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