
WHATSHEATE.COM

E G G S

Pumpkin Pecan Cookie Butter Bread
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T O T A L  T I M E

160 min

P R E P

15 min

C O O K

145 min

S E R V E S

12

P E R  S E R V I N G

$0.92

C A L O R I E S

369 kcal

Indulge in the delightful flavors of fall with our Pumpkin Pecan Cookie Butter Bread! This

scrumptious treat combines the warm, comforting essence of pumpkin with the rich, sweet

notes of cookie butter, creating a unique bread that is perfect for any occasion. Whether you're

looking for a cozy break...

Ingredients

2 cups Gold unbleached all-purpose flour ¾ teaspoon baking soda

½ teaspoon salt 1 cup canned pumpkin

½ cup cookie butter ½ cup granulated sugar

½ cup packed light brown sugar 1/3 cup milk

¼ cup vegetable oil 2 teaspoons vanilla

2 eggs 1 cup chopped pecans

1 cup powdered sugar 2 teaspoons milk
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1 teaspoon vanilla

E Q U I P M E N T   Bowl, Frying pan, Baking paper, Oven, Whisk, Wire rack, Loaf pan, Toothpicks, Aluminum foil, Spatula

Method

1 Heat oven to 350°F. Grease bottom and sides of 8x4-inch loaf pan with shortening. Line pan with cooking
parchment paper with two edges overhanging sides. Lightly grease paper.

2 In large bowl, stir together flour, baking soda and salt. In medium bowl, stir together pumpkin, cookie
butter, granulated sugar, brown sugar, 1/3 cup milk, the oil, 2 teaspoons vanilla and the eggs.

3 Add wet ingredients to dry ingredients; stir with rubber spatula just until combined. Fold in pecans.

4 Spread batter evenly in pan.

5 Bake 1 hour to 1 hour 15 minutes or until toothpick inserted in center comes out mostly clean. If top
browns too quickly during baking, cover with foil. Cool in pan on cooling rack 10 minutes.

6 Remove from pan to cooling rack. Cool completely, about 1 hour.

7 In small bowl, beat Glaze ingredients with whisk until smooth.

8 Pour evenly over top of cooled bread.

9 Let glaze set before slicing.

Nutrition per serving

369
K C A L

5 g
P R O T E I N

16 g
F A T

52 g
C A R B S

Saturated Fat 2.7 g · 17% of daily needs

Fibre 2 g · 8% of daily needs

Sugar 31.9 g · 35% of daily needs

Sodium 183 mg · 8% of daily needs

Cholesterol 28.2 mg · 9% of daily needs

Vitamin C 1 mg · 1% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/pumpkin-pecan-cookie-butter-bread-
19640
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