Pumpkin Bread

1 ¾ cups flour 

1 ½ cups sugar

1 t baking soda

¾ t salt

¼ t baking powder

½ t ground cloves

½ t ground nutmeg

½ t ground cinnamon

2 eggs

½ cup vegetable oil

½ cup water

1 cup finely snipped dates

1 cup walnuts

· Grease a loaf pan.

· Preheat the oven to 350 degrees.

· Mix the flour, sugar, baking soda, salt, baking powder and spices in a bowl.

· In a separate bowl, mix the pumpkin, eggs, oil and water.

· Add the flour mixture to the pumpkin mixture and stir until just blended.

· Stir in the dates and nuts.

· Scrape the batter into the pan and bake for 1 ½ hours or until the cake tester comes out clean.

· Place on a wire rack to cool for 10 minutes, then remove the loaf from the pan and let it cool completely.

