
Vegan Pumpkin Loaf 

 
Full of vitamins and yumminess.  Easy to make with children 
and healthy, too! 
 
Ingredients: 

 



* 1 cup sugar, or ½ cup brown sugar and ½ cup agave nectar  
(second option makes a softer loaf) – may add more sugar if 
you want it sweet 
* 1 cup canned pumpkin or puree your own raw or cooked 
pumpkin 
* 1/2 cup applesauce or puree your own raw or cooked apples 
* 1/2 cup filtered water 
* Egg substitute equivalent to 2 eggs 
* 1 2/3 cups organic flour 
* 1 teaspoon baking soda 
* 1 1/2 teaspoon cinnamon 
* 3/4 teaspoon sea salt 
* 1/2 teaspoon baking powder 
* 1/2 teaspoon organic nutmeg (or less) 
* 1/8 teaspoon organic cloves (just a dash) 
 
Directions: 
1. Pre-heat oven to 350 degrees F. 
 

 
2. Combine first five ingredients in a small bowl and mix well 
by hand with a spoon or large wisk.   



 
 
3. In a separate, larger bowl, combine remaining ingredients 
and mix well.    

 
 



4. Gradually add to pumpkin mixture to larger bowl and mix 
well. 

 
 
5. Pour batter into a non-stick 9x 5 loaf pan, or a non-coated 
pan with a light layer of cooking spray.   

 
 
6. Bake at 350 degrees for 60 to 65 minutes or until toothpick 
inserted in the middle comes out clean.  Cool 10 minutes in the 
loaf pan before moving to wire rack. 
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