CROFTER'S

SEVILLE ORANGE
PUMPKIN SPICE BREAD

SERVES: PRED TIME: CO0K TIME:
S I 11| T
VEGETARIAN

INGREDIENTS:

Yo Cup Crofter’s Organic Just

Fruit Seville Orange Fruit
Spread

Y2 Cup Pumpkin Puree
2 Large Eggs

Y2 Cup Olive Ol

2 Tsp Vanilla Extract

Y2 Cup Brown Sugar

2 Cups All-Purpose Flour
1 Tsp Baking Powder

1 Tsp Baking Soda

2 Tsp Pumpkin Pie Spice
1 Tsp Kosher Salt

2 Tbsp Pumpkin Seeds

DIRECTIONS:

1. Preheat the oven to 350°F and line a 9"x5” bread pan with parchment
paper and a light drizzle of olive oil. Set aside.

2. In a medium sized mixing bowl, combine the Crofter’'s Organic Just Fruit
Seville Orange Fruit Spread, pumpkin puree, eggs, olive oil, vanilla extract,
and brown sugar. Whisk until smooth. Set aside.

3. In another medium sized mixing bowl, combine the flour, baking powder,
baking soda, pumpkin pie spice, and salt. Whisk until evenly combined.
Next, add the dry ingredients to the wet ingredients and bring together until
just combined.

4. Pour out the mixture into the prepared bread pan and use a spatula to
make sure the mixture is spread out evenly. Sprinkle the top with pumpkin
seeds and place in the oven for 45 minutes or until golden brown.

5. Once finished, remove from the oven, and allow to cool on a wire rack for
10-15 minutes before slicing. Serve and enjoy!

Recipe courtesy of Crofter's Organic https://croftersorganic.com/recipes/




