
Strategies Applied fot Pumpkin Bread:

•This is a perfect example of a recipe I know I will make more than once this year: When I bake it, I’ll 

measure out the dry ingredients for another and put in a Ziploc, labeled, in my cupboard. Next time 

I want to make it, I’ll have half the recipe done.
•Shortening: Keeps just about forever, I’ll buy during the winter holidays when it’s most often on 

sale. Manufacturers have made an effort to reduce trans fat, but it is still something I use sparingly. 

Cost 14 cents.
•Sugar: Often on sale before any Holiday, especially at Thanksgiving, Christmas and Easter. I’m not 

a heavy year round baker, so I try to stock up at these times. You’ll especially see the smaller bags 

on sale. Last bought 10/11, 4 lb for $1.69, 42 cents a pound. Cost for this recipe is $1.12.
•Eggs: Eggs are often on sale during almost any Holiday that normally includes baking. I sometimes

find coupons or specials giving discounts or free eggs when you buy other items. (Sausage is a good

example.) Stock up when they’re inexpensive because they last for weeks in the fridge. The date on 

the container is a ‘buy’ date, and you can expect them to last a good six weeks to two months at 

home past that date. I last bought at $1.79 for a dozen, not a sale price, so my total for this recipe is

60 cents.
•Pumpkin: I’m not much for most canned fillings, but pureed pumpkin is a huge exception. I stock 

up during the winter holidays when they reach their lowest prices. If the large cans are cheaper, I’ll 

divide them for a recipe and freeze the other half in a Ziploc bag. I’ve generally found that unless 

you’re growing your pumpkins and canning, it’s not worthwhile at the store prices to make 

homemade puree, and the recipes I use are generally so heavily spiced with cinnamon, clove, ginger

and/or allspice that I’ve not noticed a difference in taste. American Test Kitchen noted that Libby’s 

has the best rating. Last bought October 2011, 29 ounce store brand for $1.79. Libby’s 29 oz was 

$2.79. Cost for this recipe is 90 cents.
•Spices, baking powder and baking soda: Around 10 cents.

•Flours: Flour last bought on sale for $1.69 for 5 lb. A five pound bag has 20 cups sifted and about 

17 cups not sifted. (This is why many bakers sift or weigh their flour. I generally just stir well and 

lightly spoon into cup. Some recipes will actually say to scoop the flour, in which case you should 

use that method.) Again, buy during the holidays. See Pantry Items   for more discussion. Cost for this

recipe: 41 cents.
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