Pumpkin Bread (Muffins)
½ c. softened butter

¾ t. salt
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½ t. baking powder

1 eggs & 1 egg white

½ t. baking soda
½ lb. solid pack pumpkin
½ t. cinnamon

½ t. vanilla


¼ t. nutmeg
1 ½ c. flour


1 c. raisins
Directions:

1. Preheat oven to 350 and grease loaf pans or muffin pans
2. Cream the butter and sugar

3. Beat in eggs & vanilla
4. Add pumpkin 

5. In a small bowl combine the flour, salt, baking soda, baking powder and spices and add to the creamed mixture
6. Stir in raisins

7. Bake until the top is golden brown 20 – 25 minutes or until an inserted toothpick comes out clean.  

8. Cool before serving

Yield: 12 muffins  (or about 2 loaves of bread which bake for 50 – 60 min.  spray pan and fill pan ¾ full)
	Recipe above
	Recipe doubled
	Function of ingredient

	½ c. softened butter
	
	

	1 ½ c. sugar

	
	

	1 eggs & 1 egg white
	Use 3 eggs
	

	½ lb. solid pack pumpkin
	
	

	½ t. vanilla
	
	

	1 ½ c. flour
	
	

	¾ t. salt
	
	

	½ t. baking powder
	
	

	½ t. baking soda
	
	

	½ t. cinnamon
	
	

	¼ t. nutmeg
	
	

	1 c. raisins
	
	


1. How did we make the muffins a little bit healthier? ________________________
2. What other ingredients can we add with or instead of 1 c. raisins? _________________________________________________________
Look at the wrapper of a stick of butter or margarine.  Find the lines that measure teaspoon (t.) and Tablespoon (T.).

a. How many teaspoons are there in a stick of butter? ______t.

b. How many tablespoons are there in a stick of butter? _____T.

c. 4 T. = ____c.

d. 8 T. = ___ c.

e. How many cups are in a stick of butter? ____c.

f. What is the net weight of the butter? ______ oz.

Cornucopia 
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1 ½ tube of soft breadstick dough
Glaze: 1 beaten egg & 1 T. water

Sesame seeds
Directions:

1. Preheat oven to 350

2. Roll foil diagonally to form a hollow cone to represent a cornucopia

3. Wrap refrigerated breadstick dough and wrap 1 breadstick around the cone starting at the tip.  

4. Brush the next breadstick with glaze and press to attach to the first breadstick.
5. Continue wrapping, slightly overlapping breadsticks

6. Sprinkle with sesame seeds

7. Bake 9 – 11 minutes
