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Cinnamon Galaxy Pumpkin Squares
Ingredients

1/2 cup butter (1 stick), melted and cooled

1 1/2 cups firmly packed light brown sugar

1 cup pumpkin purée (not pumpkin pie mix)

3 eggs

1 1/2 tsp. vanilla

1 1/2 cups flour

1/2 tsp. baking powder

1/2 tsp. cinnamon 

1/2 tsp. allspice 

1/2 tsp. nutmeg
1/4 tsp. cloves
1 cup cinnamon chips (can substitute butterscotch chips)

Directions

In large bowl, combine sugar and melted butter; mix well with wooden spoon (can use a mixer if you prefer).  Mix in pumpkin purée.  Add eggs one at a time and vanilla; mix well.  Combine flour, baking powder, and spices.  Add to sugar mixture and incorporate until smooth.  Stir in cinnamon chips.  Pour batter into greased and floured 9" square cake pan.  

Bake at 350o for 30 to 35 minutes or until toothpick inserted in center comes out clean.  (My squares were perfect at 33 minutes.)  Cool completely before cutting.
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