Cream Cheese Swirl Pumpkin Bread
Pumpkin Bread Batter

4 cups all-purpose flour

2 Tbs. pumpkin pie spice

2 tsp. baking powder

2 tsp. baking soda

½ tsp. salt

1 cup chopped walnuts or pecans (if desired)

1 cup butter, soft

1 29 oz can pumpkin

3 cups sugar

4 eggs

½ cup sour cream

2 Tbs. vanilla flavoring

Preheat oven to 350 degrees F.  

In a mixing bowl, combine butter, pumpkin, sugar, eggs, sour cream, and vanilla. Beat with an electric mixer on medium speed until smooth.  

In another bowl, combine flour, pumpkin pie spice, baking powder, baking soda, and salt.  Add 1 cup of flour mixture at a time to wet ingredients in the first bowl, beating on low speed until combined.

Make Cream Cheese Filling:

2 8-oz packages cream cheese (can use reduced fat cream cheese)
½ cup sugar

2 egg yolks

2 tsp. vanilla

Put all in a small mixing bowl and beat with an electric mixer on medium speed until fluffy. 

You can use either two 9x5x3 loaf pans, five of the smaller loaf pans (8x5x2) or the even smaller  6x3x2 pans.  Spray with nonstick cooking spray (Crisco spray- not an olive oil spray.)  

Spoon batter into pans until about 1/3 full.  Carefully spread cheese mixture over better in pans.  Top with remaining batter until pans are about 2/3 full. If desired, using a kitchen knife or spatula cut down through the batter and cheese layers in a swirling motion. Do not “mx,”  just swirl to make a pattern. 

Bake about 65 – 70 minutes if using the large loaf pans, but test with a toothpick at about 50 minutes since ovens do vary. If you see the tops are getting a bit dark, just tear off a large piece of aluminum foil and gently lay it across the top of the loaves. That should protect the top from burning.  If you use the smaller pans, it will take about 40 -  45 minutes, but again, be sure to check to make sure they are not browning too fast at about 40 and test with a toothpick until it comes out clean when inserted toward the center. 
