‘'saINUIW Gt 10} ‘wnwiuiw Jnoy |
0S¢ 1e ued Jeo| 6,6 poseald e ul 9xeq pue ||om NS 1o} ejelabujal pue deim onse|d
‘Synu Ul INg YHIM JBADD) "[|oM BUIqWIOD 0} JIiS

"spinby| 8y} ppy pue sjuelpeibul Bulurewsl ppy

‘sjusipalbul Alp ||e auiquion AYN]} @ JOS [IUN 8sesyd pausyos

suedad paddoyo dno | .

pauayos ‘auleblew Jo Japng dnod /| «
sbba g .

liw dno g/ .

upjdwnd psuued dno | .

Jebns dno | .

oo1ds aid upidwind uoodses} g/| -
Jebulb uoodses) g/| -

Bowinu uoodsee] g/} -
uoweuuo uoodsesy | «

1jes uoodses) g/| »

Japmod Bunjeq suoodsesy | «
Jnojpsdno g .

av3dd NvO3d NDIdINNd

sguaadg( quo sguaxgy’ twgrjoy

CRANBERRY NUT BREAD

+ Rind of 1 orange

« Juice of the orange mixed with hot water to make
3/4 cup of liquid

« 2 tablespoons butter

* 1 egg

+ 1 cup sugar

1 cup cranberries, chopped
+ 1/2 cup walnuts, chopped

+ 2 cups of flour

+ 1/2 teaspoon salt

+ 1/2 teaspoon baking soda

Add the butter to orange juice/water mixture and stir
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LEMON BREAD

+ 3/4 cup butter

+1 & 1/2 cups sugar

+ 3 eggs

+ 2 & 1/4 cups flour

+ 1/4 teaspoon salt

+ 1/4 teaspoon baking soda
+ 3/4 cup milk

+ Rind of 1 lemon

+ GLAZE: - Juice of 2 lemons
+ 3/4 cup sugar

Cream together butter and sugar. Add eggs.

until melted. Add the rind.

In another bowl mix egg and sugar and mix well.

Add that to orange mixture and add cranberries and nuts.
Mix together flour, salt and baking soda and add to the
liquid mixture. Stir well and bake in a greased 9"x5"

loaf pan at 325° for 1 hour.

Mix together in another bowl the flour, salt and baking
soda. Combine the two mixtures: add milk, and lemon
rind. Blend well. Bake in 9"x5” greased loaf pan at 325°
for 80 minutes. Cool bread about 15 minutes, then
remove from pan. Make the glaze.

Spoon glaze over bread and cool completely.



