PUMPKIN BREAD
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Ingredien’ts:

112 cups whole wheat flour
Yo cup all purpose flour

2 tsp cinnamon

1/3 tsp nutmeg

1/3 tsp ginger

1/3 tsp ground cloves

1 tsp baking powder

1 tsp baking soda

1o tsp salt

15 ounces pumpkin puree
o cup granulated sugar
/4 cup honey

12 cup plain Greek yogurt

2 eggs
6T oil

Directions:

1. Preheat oven to 350 degrees F.

9. Line a loaf pan with parchment paper or spray the
pan with nonstick cooking spray.

3. Combine the ﬂours, spices, baking powoler, baking
socict, and salt in a 1c1rge mixing bowl. Mix until well
combined.

4. Combine the pumpkin puree, sugar, honey, yogurt,
eggs, and oil in a medium mixing bowl. Mix until well
combined.

5. Add the pumpkin mixture into the clry ingreohenfs and
mix until a batter is formed. Be careful not to over mix.

6. Pour the batter into the prepqred loaf pan.

7. Place on the center rack of the oven and bake for 60
minutes, or until a foofhpick inserted into the center comes
out clean..

8. Let the bread cool for at least 10 minutes before slicing
and serving.



SWEET POTATO BREAD
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Ingredien’ts:

1 lqrge sweet potato

3T water

2 large eggs

Yo cup oil

Y4 cup plain Greek yogurt

1 Y2 cups whole wheat flour
Yo cup all purpose flour

Yo cup granulated sugar

Y4 cup brown sugar, packed
1 tsp bqking powcier

1 tsp baking soda

Yo tsp salt

1T cinnamon

1 tsp ginger

1 tsp nutmeg

/2 tsp ground cloves

Directions:

1. Preheat oven to 350 degrees F.

2. Line a loaf pan with pqrchment paper or spray the pan
with nonstick cooking spray.

3. Peel the sweet potato and chop into half-inch sized cubes.

4. Place sweet potato cubes and water in shallow bowl or
pque.

5. Microwave for about 15 minutes, or until sweet potato is soft.
6. Mash the sweet potato cubes with a fork. Let cool before
qdcling other ingredien{'s.

7. Mix eggs, oil and yogurt with the sweet potatoes until well
combined.

8. Ina lcu’ge bow! mix the flours, sugars, bqking powder,
bqking soda, salt, and spices until well combined.

9. Add sweet potato mixture to flour mixture. Mix until
ingreclients form a batter.

10. Pour the batter into the prepqrecl loaf pan.

11. Bake on center rack in the oven for 60 minutes, or until a
toothpick inserted into the middle comes out clean.

12. Let cool for at least 10 minutes before shcing and serving.



APPLE BREAD
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Ingredien’ts:

1 apple, chopped (I used
Granny Smith)

2 tsp cinnamon

2 T brown sugar

1 Y2 cups whole wheat flour
Y2 cup all purpose flour
1 tsp baking powder

1 tsp baking soda

o tsp salt

1 cup plain Greek yogurt
/o cup unsweetened
applesauce

Y4 cup honey

2 eggs
2 tsp vanilla

6T oil

Directions:

L. Preheat oven to 350 olegrees E

9. Line a loaf pan with pqrchment paper or spray the pan
with nonstick cooking spray.

3. Combine the chopped apple, cinnamon, and brown sugar
in a medium mixing bowl.

4. Toss ingreclien’fs in the bowl until qpple pieces are coated.
5. Add the flours, bctking powder, bqking soda, and salt to
the apple pieces. Mix ingredien{s until well combined.

6. Combine the yogurt, applesauce, honey, eggs, vanilla,
and oil in a separate, 1Qrge mixing bowl. Mix ingredients
until well combined.

7. Add the oh'y mixture to the yogurt mixture. Mix until the
ingrechents form a batter.

8. Pour the batter into the prepqre& loaf pan.

9. Bake on center rack in the oven for 60 minutes, or until a
’foothpick inserted into the center comes out clean.

10. Let cool for at least 10 minutes before shcing and serving.



