
                ​Olive Oil Pumpkin Bread 

 

 

Heat oven to 350° and line a 9-by-5-inch loaf pan  

 
Ingredients 

● 1 Cup whole wheat flour 

● ½ Cup all-purpose flour  

● 1 teaspoon baking soda 

● ½ teaspoon baking powder 

● 1 ½ teaspoons pumpkin pie spice 

● ¼ teaspoon salt 

● 1 Cup pumpkin puree 

● ½ cup honey 

● 1/3 Cup olive oil 

● ¼ Cup packed light brown sugar 

● 2 large eggs 

● 2 tablespoons pepitas 

 

Directions 
1. In a large mixing bowl, whisk the dry ingredients together. 

2. In a medium mixing bowl, beat the pumpkin, honey, olive oil, brown sugar, and eggs 

until well combined. Add the pumpkin mixture to the dry ingredients and stir just until 

evenly incorporated. 

3. Pour the batter into the prepared pan, top with pepitas, and bake for about 45-50 

minutes, until the top is browned and a wooden skewer inserted in the center comes out 

clean. 

4. Let cool in the pan for 10 minutes, then transfer to wire rack to cool. Enjoy! 

 

 


