Pumpkin Cake
Recipe Bio

Dated January 3, 1969, this Pumpkin Cake packs cinnamon, cloves, and plenty of pumpkin into three
little loaves at once. Add nuts or raisins—or both if you're feeling generous—and there’s even a note

giving fresh pumpkin equal billing with canned. It's the kind of warmly spiced bake that makes pumpkin
worth keeping around long after the holidays are over.

Pumpkin Cake

4 cups of sugar

4 cups of pumpkin

1l cup of salad oil
5 cups of flour

4 teaspoons soda
1/2 teaspoon cloves

4 teaspoons cinnamon

2 cups chopped nuts, or
2 cups raisins (as you like)
Bake in three small bread pans for one hour

at 350 degrees.

(if you have fresh pumpkin, it is just as
good as canned)
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