PETITE GOURMETS

AMERICAN

Bal Kabakl? Ekmek

Evde kolayca yapabilece?iniz nefis bal kabakl? ekmek tarifi. Tar¢?n ve baharatlarla aromaland?r2m??, yumu?ac?k doku. Ad?m ad?m tarif.
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Bal Kabakl? Ekmek

Malzemeler

* 1cup flour

1 cup unsalted butter
1 cup brown sugar

© legg

+ 1tsp baking powder
« 1tsp baking soda

e 1tsp nutmeg

« 1ltspclove

« 1tsp cinnamon

« 1tspallspice

» 1pinch sat

Y ap?A?7?7?

o Preparefor baking
Preheat your oven to 160°C (320°F). Grease 220 x 10 cm (8 x 4 inch) loaf pan with butter and line with parchment paper, leaving some

overhang for easy removal.

o Mix dry ingredients
In amedium bowl, whisk together 1 cup all-purpose flour, 1 teaspoon baking powder, 1 teaspoon baking soda, 1 teaspoon pumpkin pie
spice, 1 teaspoon ground cinnamon, 1 teaspoon ground cloves, 1 teaspoon allspice, 1 teaspoon ground nutmeg, and 1 pinch of salt until
well combined.

o Cream butter and sugar
In alarge bowl or stand mixer, beat 1 cup softened butter with an electric mixer on medium speed for 2 minutes until light and fluffy.
Gradually add 1 cup brown sugar, beating for another 2-3 minutes until the mixture is pale and creamy, scraping down the sides as
needed.

o Add egg and pumpkin
Beat in 1 egg until fully incorporated, about 1 minute. Add 1 cup pumpkin puree and mix on low speed until just combined and no streaks

remain.



o Combinewet and dry ingredients
With the mixer on low speed, gradually add the flour mixture to the pumpkin mixture in three additions, mixing just until the flour
disappears after each addition. Do not overmix - the batter should be thick and smooth.

e Bakethebread
Pour the batter into the prepared loaf pan and smooth the top with a spatula. Bake for 60-65 minutes, until a toothpick inserted in the
center comes out clean or with just afew moist crumbs.

° Cool and serve
Cool the bread in the pan for 10 minutes, then use the parchment overhang to lift it onto awire rack. Cool completely for at least 1 hour

before dlicing. Cut into thick slices and serve.

?puclar?

Bu tarif icin ev yap?m? veya haz?r balkaba?? plresi kullanabilirsiniz. Haz?r plre secerken ?ekersiz ve katk?s?z olanlar? tercih edin.
Ekme?in mikemmel dokusu icin malzeme dlgulerinin do?ru oldu?undan emin olun. Hassas terazi kullanmak en iyi sonucu verir.
Tiim malzemelerin oda s?cakl ??2nda olmas?na dikkat edin. Ozellikle yumurta ve tereya??n?n so?uk olmas? hamuru olumsuz etkiler.
Hamuru fazla kar??t?rmamaya 6zen gosterin. Malzemeler kar???r kar??maz durdurun, aksi takdirde ekmek sert olabilir.

F2ron s?cakl ??? her frnda farkl? olabilir. Ekme?in Uzeri fazla k?zar?yorsa a iminyum folyo ile értin.

Ekme?in pi?ip pi?medi?ini kontrol etmek icin kiirdan testini mutlaka yap?n. Kirdan nemli ¢?kabilir ama hamur yap??mamal?.
Ekmek tavadan ¢?karmadan dnce 10 dakika dinlendirin. Bu, ekme?in pargalanmadan ¢?kmas?n? sa?ar.

Zengin bir aromaicin hamura 1 cay ka???? vanilya ekstrakt? veya portakal kabu?u rendesi ekleyebilirsiniz.




