Pumpkin BreadPRIVATE 

Ingredients:





x2
¾ cup butter




1 ½ cups butter
2 2/3 cups granulated sugar


5 1/3 cups sugar
4 eggs





8 eggs
1 can (16 oz.) pumpkin


1 can (29 oz.) pumpkin
2/3 cup water




1 1/3 cup water
1 tsp. vanilla extract



2 tsp. vanilla
3 1/3 cups all-purpose flour


6 2/3 cups flour
2 tsp. baking soda



4 tsp. baking soda
1 ½ tsp. salt




3 tsp. salt
½ tsp. baking powder



1 tsp. baking powder
1 tsp. ground cinnamon


2 tsp. cinnamon
1 tsp. ground cloves



2 tsp. cloves
2/3 cup coarsely chopped nuts

1 1/3 cup nuts
2/3 cup golden raisins



1 1/3 cup raisins
¼ cup Grand Marnier Liqueur

½ cup Grand Marnier
The day before combine the raisins and Liqueur in a container and marinate overnight or until raisins are plump.

The next day, heat oven to 350 F.  Grease bottoms only of 2 or 3 loaf pans.  Mix butter and sugar in a large bowl.  Add eggs, pumpkin, vanilla and water.  In a separate bowl, mix together flour, baking soda, salt, baking powder, cinnamon and cloves.  Combine flour and pumpkin mixture.  Stir in nuts and raisins.

Pour about 1 cup of mixture into each pan.  Bake 1 hour or until wooden pick inserted in center comes out clean.  After 35 minutes of baking, cover bread with foil.  Continue baking for 25 minutes.  Cool slightly.  Remove loaves from pans.  Cool completely before slicing.

Makes 2 loaves (9 x 5 x 3 inches)

or 3 loaves (8 ¼ x 4 ½ x 2 ½ inches).

Variation:  Zucchini Bread.  Substitute 3 cups shredded zucchini (about 2 medium) for the pumpkin.

