Any time is a good time for this spookily delicious treat!
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Directions:

Parents, here's a fun recipe to make with your kids!
Preheat your oven to 350 F
Lightly grease the breadpan with non-stick spray

Mix the dry ingedients: Combine the flour, baking powdsr,
aaking sada, cimnarmon, clavas and salt ina large mixing boes

Mix the wat mgradients: In the second mixing bowl, blend
tapether the aggs, ail, sugar, pumpkin purae and pingappla

Naw paur part af the dry mix into the bowl af wet stuft and
stir until it 15 mixed togather. Contmua adding tha dry
ngradients to the wet mix until it 15 &l thoroughly mixed

Powr the mixad-up batter into tha braadpan
Fut tha braadpan into the ovan, and caak for BO minutas

Test to be sure the Lemur Loaf is done by pressing a
toothpick or chopstick into the center of the Loaf. If it comes
ut dry, the Loaf is done cooking

Let the Lemur Laaf coal in the pan far 10 minutes

Twnn the Pan upside down aver a plate and gently ramove it
frarm the breadgan.

Cut into 17 slices to serve!
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