
Chocolate Swirl Pumpkin Bread

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

DESSERT

Ingredients
0.5 teaspoon double-acting baking powder

1 teaspoon baking soda

8 servings butter  for coating the pan 

1 cup pumpkin puree  canned (not pie filling) 

2 large eggs

1.8 cups flour  all-purpose 

1.5 cups granulated sugar

1 teaspoon ground cinnamon

0.5 teaspoon nutmeg  freshly grated 

READY IN

120 min.

SERVINGS

8

CALORIES

397 kcal

https://whatsheate.com


0.5 teaspoon salt  fine 

3 ounces bittersweet chocolate  coarsely chopped 

1 teaspoon vanilla extract

0.5 cup vegetable oil

Equipment
bowl

frying pan

sauce pan

oven

whisk

wire rack

blender

loaf pan

toothpicks

stand mixer

microwave

spatula

Directions
Heat the oven to 350°F and arrange a rack in the middle. Coat a 9-by-5-inch loaf pan with

butter; set aside.

Place the chocolate in a small microwave-safe bowl and microwave in 20-second intervals,

stirring in between, until melted and smooth; set aside. (Alternatively, melt the chocolate in a

small saucepan over low heat, stirring often.)

Place the flour, baking soda, cinnamon, baking powder, nutmeg, and salt in a medium bowl and

whisk to combine and aerate; set aside.

Place the sugar and oil in the bowl of a stand mixer fitted with a paddle attachment and beat

on medium-high speed until well combined (it’ll look like wet sand), about 1 minute. Stop the

mixer and scrape down the sides of the bowl and the paddle.Turn the mixer to medium speed



and add the eggs 1 at a time, beating well after each addition. Reduce the speed to low, add

the pumpkin and vanilla, and mix until just combined, about 30 seconds. Stop the mixer and

scrape down the sides of the bowl and the paddle.Return the mixer to low speed, slowly add

the reserved flour mixture, and mix until just combined, about 2 minutes total.

Remove the bowl from the mixer and drizzle the melted chocolate evenly over the batter.

Using a rubber spatula, fold the chocolate into the batter until it’s just swirled in, making sure

to scrape the bottom of the bowl with each stroke, about 5 strokes total. (Be careful not to

fully incorporate the chocolate into the batter.)

Pour the batter into the prepared pan and spread it into an even layer.

Bake until the bread is browned on top and a toothpick inserted into the center comes out

clean (test several spots because you may hit a pocket of chocolate), about 60 to 70

minutes.

Remove from the oven and let cool in the pan on a wire rack for 10 minutes.

Remove the bread from the pan and let it cool on the wire rack for at least 20 minutes more

before slicing.

Nutrition Facts

 PROTEIN 5.42%
  FAT 28.14%

  CARBS 66.44%

Properties
Glycemic Index:45.26, Glycemic Load:41.37, Inflammation Score:-10, Nutrition Score:12.710434913635%

Nutrients (% of daily need)
Calories: 396.53kcal (19.83%), Fat: 12.56g (19.33%), Saturated Fat: 5.84g (36.5%), Carbohydrates: 66.75g (22.25%),

Net Carbohydrates: 64.12g (23.32%), Sugar: 42.57g (47.3%), Cholesterol: 57.89mg (19.3%), Sodium: 362.15mg

(15.75%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Caffeine: 9.14mg (3.05%), Protein: 5.45g (10.89%), Vitamin

A: 4964.8IU (99.3%), Manganese: 0.43mg (21.34%), Selenium: 14.41µg (20.58%), Vitamin B1: 0.23mg (15.41%), Folate:

59.85µg (14.96%), Iron: 2.66mg (14.77%), Vitamin B2: 0.22mg (13.14%), Copper: 0.22mg (10.95%), Vitamin K: 11.22µg

(10.69%), Fiber: 2.64g (10.54%), Phosphorus: 99.77mg (9.98%), Vitamin B3: 1.83mg (9.17%), Magnesium: 33.88mg

(8.47%), Vitamin E: 0.88mg (5.86%), Potassium: 174.16mg (4.98%), Vitamin B5: 0.47mg (4.72%), Zinc: 0.7mg

(4.69%), Calcium: 44.8mg (4.48%), Vitamin B6: 0.05mg (2.75%), Vitamin B12: 0.14µg (2.31%), Vitamin D: 0.25µg

(1.67%), Vitamin C: 1.3mg (1.58%)


