Pumpkin Chocolate Chip Bread

2/3 cup shortening or 1 cup veg oil

2 2/3 cups sugar

4 large eggs

2 cups pumpkin (not pumpkin pie filling)

2/3 cup water

3 1/3 cup unbleached all purpose flour

½ tsp baking powder

2 tsp baking soda

1 ½ tsp salt

1 tsp nutmeg

1 tsp vanilla extract

1 cup chopped walnuts (optional)

1 ½ cups chocolate chips (optional)

Preheat oven to 350F.

In a large bowl, cream together the shortening or oil and the sugar.  Beat in the eggs, pumpkin, and water.  Add the flour, baking powder, baking soda, salt, nutmeg, and vanilla, stirring to blend, then mix in the nuts and chips.

Spoon the batter into two lightly greased 9x5 inch loaf pans.  Bake the bread for 1 hour, or until a cake tester inserted in the center comes out clean.  Remove and cool on rack.  When completely cool, wrap the loaves in plastic wrap and store it overnight before serving.

If desired, just before serving, drizzle with icing made of 1 cup of confectioners sugar, 2 tbsp melted butter, and 1 tbsp milk.

