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Pumpkin Bread 
 
 
2/3 Cup oil  
2 Large eggs  
1 Cup pumpkin  
1 Cup flour  
1 Cup sugar  
1 3 1/2 Ounce box instant coconut pudding mix  
1/2 Tsp salt  
1/2 Tsp baking soda  
1/2 Tsp cinnamon  
 
 

1) Mix oil, eggs and pumpkin. 
2) Combine remaining ingredients and add to pumpkin mixture. 
3) Bake in a 9x5x3-inch pan at 325° for 1 hour. 

 
 
Makes 10-12 Servings 
 
 
 
 
 

 

Easy Cooking by Jim Davis © 2011 
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