PUMPKIN
CAKE
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In a large bowl,

Pre-heat ¥ whisk together the
1 ove:m to 2 flour, sugar, baking
350°F. soda, baking powder,
and cinnamon.
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1 cup granulated sugar
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eggs, pumpkin, and oil.
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Bake at 350 "F for 35-40 minutes,
or until a toothpick poked in the
center comes out clean.

Let cool completely in pan.

Dollop
whipped
cream onto
cake &
enjoy!



