
 
PUMPKIN APPLE BREAD 

 
(A) 
¼ cup vegetable oil 
4 tablespoons melted butter 
¾ cup sugar 
1 egg 
1 cup canned pineapple 
1 cup finely chopped apple 
 
(B) 
2 cups flour 
1 teaspoon baking soda 
½ teaspoon baking powder 
¼ teaspoon salt 
½ teaspoon cinn 
1 cup chopped nuts and/or raisins 
 
Preheat oven to 350 degrees. Grease and line  1 ½ quart loaf pan 
 
Mix wet ingredients (A) together. 
Mix dry ingredients  (B) together 
 
Mix two parts together untuil all is well moistened. 
 
Pour batter into the greased pan 
 
Bake for one hour. Let cool on a wire rack for 10-15 minutes before removing 
from the pan 
 
Note: This is a very moist bread and keeps well for several days when stored in 
the refrigerator 
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