
Ingredients 
Bread: 

●​ 1/2 cup pecan pieces 
●​ 1/3 cup vegetable oil or canola oil  
●​ 1 cup sugar  
●​ 2 large eggs  
●​ 2/3 cup pure pumpkin puree  
●​ 1/3 cup water  
●​ 1 cups all-purpose flour  
●​ 3/4 tsp. baking soda 
●​ 1/2 tsp. ground allspice 
●​ 1/2 tsp. ground cinnamon  
●​ 1/2 tsp. ground nutmeg 
●​ 1/4 tsp. salt 

Topping: 
●​ 3 Tbsp. light brown sugar  
●​ 1 1/2 Tbsp. unsalted butter, melted and slightly cooled  
●​ 1/2 tsp. ground cinnamon  
●​ 3 Tbsp. toasted pecan pieces (taken from pecans above) 

Directions 
1. Preheat the oven to 350 degrees F.  Place the pecans on a baking sheet, and toast them in 
the oven for 5 minutes, stirring occasionally. Chop the pecans coarsely. Set aside 3 Tbsp. of the 
toasted pecans for the topping.  Keep the oven on the same temperature for the muffins. 
2. Grease 12 standard-size muffin cups with butter or nonstick spray. 
3. In a large bowl, whisk together the oil and sugar. Add the eggs, pumpkin and water, and 
whisk until combined. 
4. Stir in the flour, baking soda, spices and salt just until combined.  Gently stir in the 5 Tbsp. of 
pecan pieces.  Divide evenly among the muffin cups (I was able to get 10 muffins)  
5. To make the topping: Stir together the sugar, butter, cinnamon and the reserved 3 Tbsp. of 
pecan pieces in a medium bowl.  Sprinkle the topping evenly over the muffins before baking. 
6. Bake the muffins for 30 to 35 minutes, until a toothpick inserted in the center comes out 
clean. 
Source: Ezra Pound Cake 
Printed from Christine’s Cuisine blog 
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