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Introduction

Choose a recipe from those that follow. They are all simple to prepare and almost fail-proof. They require no special equipment and only the most basic measuring and mixing skills. They provide a variety of sweet and savory good eating and they offer a creative opportunity for even an amateur baker to bask in the “I baked a loaf of bread” limelight. And, as their name makes clear, they are quick.

Quick breads are an old favorite of mine. Because I’ve found that most general cookbooks, and even most baking books, include few recipes for quick, non-yeast loaves, I long ago began collecting recipes. I use and change them frequently, and, in these busy times, I believe you will share my enthusiasm for these simple and delicious baked goods.

Quick breads are versatile standbys that add the excitement of homemade bread to any meal or occasion without long preparation time. They also make excellent snacks, lunchbox or picnic fare, and are near-perfect companions to a cup of coffee or tea.

One of my earliest and most pleasurable memories is of thin slices of my mother’s dark, sweet, date-nut bread. Ritually spread with softened cream cheese and presented on a doily-lined plate, it was usually reserved for special occasions.

I also remember the many times I kept a watchful eye on the last two bananas growing ever more ripe in the fruit bowl and all the time hoping no one would eat them before they became “too ripe” to eat and “just right” to be metamorphosized into a fragrant loaf of banana-nut bread. Occasionally, a tart-sweet apricot-nut loaf appeared — and disappeared quite rapidly. Seasonally, there were loaves bursting with plump cranberries and others rich, moist, and sweet with home-grown persimmons. These breads suited my childhood cravings nicely and still fill a special niche in my growing-up memories.

That is, however, where I choose to leave them because times have changed and so have my tastes. I have subjected my recipes to a good working-over in recent years. The quick breads I make today are both sweet and savory — but I’ve cut down on the sugar, and none are over sweet. They are nutritionally sound and appealing; many include generous additions of whole grain flours, bran, oats, and wheat germ. Dried fruits and fiber-rich nuts and seeds add flavor as well as texture, and herb and spice combinations provide a flavorful update.

Generic quick breads as we know them have been around since the first baking powder was invented about 120 years ago. A few years later a Boston company came up with a double-acting version of the quick leavening agent which is the product we still rely on today. Double-acting baking powder, a mixture of acid and alkali, begins to work as soon as the wet and dry ingredients are combined and the oven heat activates it fully.

Most recipes include eggs, which also help the breads to rise. These two leavening agents not only work together, but back each other up should one fail.

Because most quick bread batters are light, they obligingly hold heavy ingredients in suspension during baking. That’s why it’s generally successful to add chopped fruits and nuts, seeds, grated cheese, and vegetables to basic recipes.

And because few of these batters require kneading or time to rise, most loaves are ready for the oven in 10 to 15 minutes. Mixing time is brief, in part, because the cardinal rule about quick breads is: Do not overmix. Overmixing results in tough breads. Mix batters with a wooden spoon or rubber spatula just enough to combine the wet and dry ingredients. A few lumps are all right. Electric mixers, food processors, or blenders do not produce good quick breads.

Equipment requirements are as simple as the mixing rule. A wooden spoon, a couple of bowls, measuring cups and spoons and baking containers are all that are necessary. A wire whisk is a handy time-saver.

Most recipes were originally designed to fill one or two approximately 9 x 5-inch loaf pans. The one I use is closer to 8½ x 4½ inches but it doesn’t make any difference. Don’t be put off by pan sizes.

As I’ve baked quick breads over the years, I’ve come up with a variety of baking containers to meet my needs and suit my whims and I hope you will too.

I frequently use smaller pans and I do so for a number of reasons. The loaves bake more quickly. Without cutting a large loaf into several pieces, I have several options from one recipe — one loaf to eat immediately, one for the freezer, and another to give away. Sometimes, drawing from my freezer “stockpile,” I enjoy serving a variety of small loaves at one time, or put together a gift basket for a friend.

The small pans I use most often measure 5½ x 3 inches and, in most cases, three of them are about equal to one 9 x 5-inch pan. A “standard” size pan has become a confusing and unreliable term, given today’s large number of choices.

This is not, however, a problem. Most quick breads, at least the ones I’ll be discussing here, are not fussy about the size and shape of the container in which they are baked.

Any oven-proof casserole, bowl, or pan will work. Of course baking times will vary, but they do in different ovens anyway, so keep a tester handy. As soon as it comes out clean when inserted in the center of the loaf, and the bread begins to pull away slightly from the sides of the pan, the bread is done.

I urge you to experiment with casseroles, small ramekins, and au gratin dishes. I’ve baked successfully in one-cup porcelain ramekins. The little round loaves these containers produce are an interesting change and just right for one hungry person.

Please watch carefully the first time and make a note of the actual time required when bread is baked in a particular pan size. Not only pan size, but the material of which the pan is made, affects the baking time. The times below are approximate and are intended to serve only as a guide.


	Pan Size/Type
	Approximate Baking Time

	1-cup porcelain ramekin
	15 to 20 minutes

	3-cup au gratin dish or pie pan
	15 to 20 minutes

	9-inch x 5-inch loaf pan
	 about 1 hour

	5H-inch x 3-inch loaf pan
	30 to 40 minutes

	1-quart casserole
	40 to 50 minutes



I always bake beer bread in a 2-quart round, straight-sided casserole; the soda breads I mound onto a cookie sheet or into an 8-inch round cake pan. Check your cupboards for possible baking utensils. Probably you will be surprised at what you turn up that’s useful and different. Porcelain, earthenware, and tempered glass, as well as metal pans, are all appropriate containers for baking quick breads — and the new shapes and sizes are fun.

And here’s a seldom-mentioned plus: Almost all quick breads bake nicely as muffins. (The reverse is less frequently true.) You may consider each new quick bread recipe in this book a new muffin recipe as well unless otherwise noted.

Listed below are a few tips to make your quick breads even quicker — and more fail-proof.

l. Never beat the batter. I repeat this because it is so important.

2. Allow thick bread batters which do not contain baking powder to rest in the pan for 10 minutes before baking. A lighter loaf will result.

3. Fill pans or other containers no more than two-thirds full.

4. Place filled pans in the center of the oven.

5. No need to preheat the oven. Save energy instead.

6. Test about 10 minutes before you think the loaf will be done.

7. Use whole wheat pastry flour instead of regular milled whole wheat flour for a lighter loaf. It’s processed from soft wheat which contains less gluten. (Gluten is something else that makes quick breads tough.)

8. Seek out and experiment with special flours. A store that sells in bulk allows you to purchase just the amount you need. Special flours include amaranth, buckwheat, cornmeal, graham, millet, oat, quiona, rice, rye, soy, triticale, and whole wheat. Don’t forget wheat germ, oats, and bran as well.

9. Add nuts and dried fruits to the dry ingredients to coat them with flour so they don’t sink to the bottom of the loaf.

10. Mix dry ingredients together in a large bowl. I like to combine them with a wire whisk to distribute the leavening agents evenly and to add air to the mixture.

11. Mix wet ingredients together in another bowl (use the same wire whisk) and, with a spoon, stir them quickly into the dry ingredients.

12. Do not combine wet and dry ingredients until you are ready to bake, or some of the leavening action will be lost.

13. When loaves are done, cool them in the pans for 10 minutes; then remove to a wire rack. If they cool completely in the pans, condensation will make them soggy.

I like all the recipes here just the way they are but I also like to change them — for fun and for variety — or simply because I sometimes don’t have all the listed ingredients on hand. Don’t be afraid to make changes to suit your tastes. Keeping the basic rules in mind, quick breads are pretty hard to spoil.


Substituting Ingredients

What follows are a few general rules for changes and substitutions. Other suggestions are included with individual recipes. The main rules of thumb are that the relationships among flours, leavening agents, fats, fluids, and sugars remain fairly constant, and the proportions of wet and dry ingredients also remain the same.

1. When substituting buttermilk for regular milk, use ¼ cup more. When replacing milk with yogurt, use almost twice as much.

2. Solid and liquid fats are interchangeable. All breads need some fat to help keep them fresh, increase their volume, and enrich the flavor and texture.

3. The amounts of fat can often be cut to as little as 2 tablespoons — unless the recipe also calls for heavy flours that require more moisture.

4. Fruit purees can substitute for some of the fat in a recipe.

5. Three egg whites equal one whole egg, and may be substituted, but the flavor and texture of the loaf will be less rich.

6. When substituting whole wheat for white flour, use ¼ to ½ cup less, as it absorbs more liquid.

7. Substitution of acid ingredients (applesauce, buttermilk, yogurt) for neutral ones must be compensated for by the addition of ½ teaspoon baking soda (an alkali) for each cup of acid in order to neutralize the acid taste and maintain the chemical leavening balance.

8. High-fiber ingredients such as bran, wheat germ, oats, and nuts can be added without much adjustment to the liquid ingredients.

9. Yogurt or soured milk can be substituted for buttermilk. Make sour milk by adding 1 tablespoon lemon juice or vinegar to 1 cup warm milk. Let it stand a few minutes until it starts to curdle. It will have the sourness of buttermilk but lack its richness.

10. Depending on your flavor preference, the kinds of nuts are interchangeable.

11. Dried herbs are about twice as potent as fresh and are even more flavorful when rubbed or crumbled between your fingers before using.

12. Many savory recipes correctly call for a small amount of sugar. The final result is not sweet, but the sugar helps balance the other flavors.

When you try a recipe, think about what ingredients might be substituted or added. Listed below are some of the sweet and savory ingredients I like to play with and some of the flavor combinations that have worked well for me. These lists are far from complete and are meant to trigger your imagination.

Have fun.


Sweet Ingredients: honey, molasses, brown sugar, maple syrup, mincemeat, chutney, citrus peels, crushed pineapple, shredded coconut, dried fruits, (including pineapple, papaya, cherries, cranberries, and apples) marmalade or jam, pureed fruits, fruit butters, berries, crystallized or preserved ginger, citrus juice concentrates, cinnamon, nutmeg, ginger, cloves, allspice, cardamom, saffron, anise, chocolate.

Savory Ingredients: citrus peel, sun-dried tomatoes, olives, sweet peppers, chili peppers, red pepper flakes, cheeses, ketchup, pesto, mustard, carrots, zucchini, onion, garlic, peanut oil, walnut oil, olive oil, sesame oil, dill, cumin, caraway, thyme, saffron, rosemary, sage, basil, curry.

Seeds and Nuts: Walnuts, almonds, pecans, macadamia nuts, hazelnuts, peanuts, pine nuts, cashews, sesame seeds, poppy seeds, sunflower seeds, caraway seeds, anise seeds, mustard seeds, celery seeds, cumin seeds, fennel seeds.

Good Combinations: buckwheat, raisins, and brown sugar; chutney and peanuts; cranberries, orange, and thyme; apples, bran, and nutmeg; pineapple, bran, and rosemary; oatmeal, applesauce, and cinnamon; blueberries and orange; lemon and poppy seeds; chocolate and cinnamon; orange, rye, and anise; pear, hazelnuts, and thyme; mincemeat, orange, and walnuts; banana, macadamia nuts, and lemon; coconut, pineapple, and macadamia nuts; pumpkin and sage; pumpkin and curry; caraway and cheese; carrot and sunflower seeds; avocados, pecan, and curry; garlic, sesame, and chives; chutney, curry, and nuts; chili peppers, cumin, and cornmeal.




Basic Quick Bread Recipe

This is a basic recipe to which you can add different flours, spices, nuts, seeds, and fruits. It is not very interesting as it stands, so use it as a basic guide to create your own special breads. Keep the addition and substitution rules in mind and go for it.

1½ cups unbleached flour

½ tablespoon baking powder

½ teaspoon salt

¼ cup softened butter or margarine

½ cup sugar

1 egg

I cup milk

In a large bowl combine the flour, baking powder, and salt. In another bowl cream the butter and sugar. Stir in the egg and mix well. Stir in the milk and add the liquid mixture quickly to the dry ingredients. Stir just enough to moisten completely. Spoon the mixture into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a wire rack to cool completely.


Sweet Quick Breads

ORANGE-POTATO BREAD

Orange juice concentrate gives this smooth loaf an intense flavor.

1 small potato, shredded

½ cup orange juice concentrate, undiluted

¼ cup water

⅓ cup orange marmalade

¼ cup vegetable oil

1 egg, beaten

3 cups unbleached flour

½ cup sugar

2 teaspoons baking powder

½ teaspoon salt

¾ cup chopped nuts, optional

 Cook the shredded potato in water to cover for 10 minutes. Drain and combine with the juice concentrate, water, marmalade, oil, and egg. In a large bowl combine the flour, sugar, baking powder, salt, and nuts. Add the liquid ingredients and stir just to combine thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

DRIED FRUIT BREAD

Full of unexpected fruit flavors, this loaf is a winner every time.

l cup dried pears

l cup dried peaches

l cup golden raisins

1 ½ cups water

l cup pitted dates

½ cup dried cherries (optional)

3 tablespoons butter or margarine

¾ cup sugar

l egg

Grated peel of 1 orange, orange part only

l cup unbleached flour

l cup whole wheat flour

2 teaspoons baking powder

l teaspoon baking soda

¼ teaspoon salt

½ teaspoon nutmeg

½ teaspoon cardamom

⅔ cup liquid from cooking the fruit

⅔ cup unsalted sunflower seeds

Place pears, peaches, and raisins in a sauce pan with water to cover and simmer gently for five minutes. Drain and reserve liquid. Chop the pears and peaches coarsely. Cut the dates in thirds and add them, along with the cherries, to the other fruit. In a large bowl cream the butter and sugar together. Add the egg and grated peel, and mix well. In another bowl combine the flours, baking powder, soda, salt, and spices. Add them to the creamed mixture alternately with the fruit cooking liquid. Fold in the fruits and seeds, and mix just enough to combine thoroughly. Spoon the batter into greased pans and let stand 15 minutes. Bake at 350°F until a tester comes out clean. Cool in pans for 10 minutes and then remove to a rack to cool completely.

BUCKWHEAT-APPLE BREAD

Buckwheat flour has a very distinctive and rather old-fashioned flavor which pairs beautifully with tart apples.

1⅓ cups buckwheat flour

⅔ cup unbleached flour

1 teaspoon salt

½ teaspoon baking soda

2 tablespoons baking powder

4 tablespoons sugar
 
1 egg

1¼ cups buttermilk

½ cup vegetable oil

1 cup tart apples, peeled, cored,

In a large bowl combine the flours, salt, soda, baking powder, and sugar. In another bowl combine the egg, buttermilk, oil, and apples, and add them quickly to the dry ingredients. Spoon the batter into the greased pans and bake at 375°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

BUCKWHEAT-CURRANT BREAD

This loaf is dense and moist and bursting with wonderful Old World flavor. Add nuts if you like. It’s even better the next day.

½ cup currants

1¾ cups buttermilk

2⅓ cups buckwheat flour

½ cup brown sugar, packed
 
1 teaspoon salt

1 teaspoon baking powder

Combine the currants and buttermilk in a small bowl and allow to stand while assembling the other ingredients. Combine the flour, sugar, salt, and baking powder in a large bowl. Add the currants and buttermilk and mix until just combined completely. Spoon the batter into greased pans and bake at 325°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

APPLE BREAD

A most pleasant way to eat your apple a day.

1 cup unbleached flour

1 cup whole wheat flour

1 teaspoon baking powder

1 teaspoon baking soda

½ teaspoon salt

1 teaspoon cinnamon

½ teaspoon ground cloves

½ cup bran
 
⅔ cup walnuts, coarsely chopped

½ cup butter or margarine

⅔ cup sugar

2 eggs

1½ cups apples, coarsely grated, firmly packed (pared, peeled, and cored)

Grated rind of 3 oranges (orange part only)

In a large bowl combine the flours, baking powder, soda, salt, spices, bran, and nuts. In another bowl cream the butter and sugar. Add the eggs and blend well. Stir in the apple and orange rind. Add the flour mixture and stir just enough to combine thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

WHOLE WHEAT WALNUT BREAD

 This unsweet loaf successfully breaks the rule about the ratio of whole wheat to unbleached flour. It’s chock full of walnuts and is wonderful for breakfast.

¾ cup unbleached flour

1½ cups whole wheat flour

2½ teaspoons baking powder

1 teaspoon baking soda

½ cup brown sugar, lightly packed
 
1 cup walnuts, coarsely broken

3 tablespoons vegetable oil

1½ cups buttermilk

In a large bowl combine the flours, baking powder, soda, sugar, and nuts. In another bowl combine the oil and buttermilk and stir them quickly into the dry ingredients. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Let cool in the pans for 10 minutes and then remove to a rack to cool completely.

HAZELNUT-PEAR BREAD

Dried pears add an unusual flavor to this semisweet bread and they pair perfectly with the crunchy hazelnuts (also called filberts).

1 cup dried pears, packed

1 cup hazelnuts

1½ cups unbleached flour

1½ cups whole wheat flour

¾ cup brown sugar, lightly packed

½ cup bran

4 teaspoons baking powder

½ teaspoon salt

1 egg

1½ cups milk

¼ cup hazelnut oil or vegetable oil

Soak the pears in warm water until they are soft. Drain them well and chop coarsely. Blanch the hazelnuts and then rub them between two cloth towels to remove most of the thick skins. Chop them coarsely and toast them in a 400°F oven for 3 to 4 minutes. Watch carefully. When they are browned, turn oven to 350°F. In a large bowl combine the flours, sugar, bran, baking powder, salt, and nuts. In another bowl combine the eggs, milk, pears, and oil, and stir into the dry ingredients just enough to moisten completely. Spoon the batter into greased pans and let stand for 15 minutes. Bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

HONEY-PECAN BREAD

A solid loaf filled with crunchy oats and nuts. It’s just slightly sweet.

l cup unbleached flour

½ cup rye flour

½ cup whole wheat flour

½ cup rolled oats

½ cup bran

l teaspoon baking powder

l teaspoon baking soda

½ teaspoon salt

l cup chopped pecans

1⅓ cups yogurt

4 tablespoons honey

In a large bowl combine the flours, oats, bran, baking powder, soda, salt, and pecans. In another bowl mix the yogurt and honey, and then combine this with the dry ingredients, mixing just enough to blend completely. The batter will be stiff. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

RHUBARB BREAD

 This loaf is quite moist with a delicious sweet-tart flavor. It’s difficult to slice until cooled completely. It’s definitely more mellow the next day.

1½ cups brown sugar, lightly packed

⅔ cup vegetable oil

l egg

l teaspoon salt

l cup buttermilk

1½ cups rhubarb, finely diced

½ cup walnuts, chopped

1¼ cups unbleached flour

1¼ cups whole wheat flour

¼ cup wheat germ

l teaspoon baking powder

In a large bowl combine the oil and sugar. Add the egg, salt, and buttermilk, and mix thoroughly. Stir in the rhubarb. In another bowl combine the nuts, flours, wheat germ, and baking powder, and add the dry ingredients to the rhubarb mixture all at once. Stir just enough to combine. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 20 minutes and then remove to a rack to cool completely.

GINGER BROWN BREAD

This is an updated and delicious version of Boston Brown Bread. Filled with currants, pecans and crystallized ginger, it’s quite elegant with tea or coffee or as morning toast. It doesnot translate to muffins. For the traditional brown bread shape, bake in 12-ounce coffee cans.

l cup whole wheat flour

1½ cups unbleached flour

¼ cup wheat germ

¼ cup bran

2 teaspoons baking soda

l teaspoon salt

½ cup currants

½ cup crystallized ginger, chopped

⅔ cup pecans, chopped

2 cups yogurt

½ cup molasses

In a large bowl combine the flours, wheat germ, bran, baking soda, salt, currants, ginger, and pecans. In a small bowl combine the yogurt and molasses, and stir them into the dry mixture. Divide the batter among three well-greased 12-ounce coffee cans or other bowl-like containers. (Fill only two-thirds full.) Bake at 350°F until a tester comes out clean. Cool in the cans for 10 minutes and then remove to a rack to cool completely. Wrap air-tight to store and keep refrigerated.

PERSIMMON-SPICE BREAD

Persimmons freeze beautifully, so this fragrant and moist bread need not be enjoyed only in the fall.

6 tablespoons butter or margarine

¾ cup sugar

2 eggs

l teaspoon baking soda

l cup persimmon puree (fresh or frozen and thawed)

l cup unbleached flour

l cup walnuts, broken into large pieces

½ cup bran

l teaspoon baking powder

½ teaspoon salt

½ teaspoon nutmeg

½ teaspoon cinnamon

¼ teaspoon ground cloves

Grated peel of 2 oranges, orange part only

l cup pitted dates, cut in thirds

l cup whole wheat flour

In a large bowl cream the butter and sugar until they are fluffy. Add the eggs, one at a time, beating after each addition. Mix the soda with the persimmon puree and add it to the creamed mixture. In another bowl combine the flours, bran, baking powder, salt, spices, orange peel, and nuts. Combine the wet and dry ingredients and stir just to moisten thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

PEANUT BUTTER-PEANUT BREAD

Peanut lovers will relish this bread. It’s great spread with honey.

l cup unbleached flour

l cup whole wheat flour

⅓ cup brown sugar, lightly packed

2 teaspoons baking powder

½ teaspoon salt

l cup dry roasted peanuts, coarsely chopped

¾ cup peanut butter

l egg

1⅓ cups buttermilk

In a large bowl combine the flours, sugar, baking powder, salt, and peanuts. In another bowl blend together the egg and the peanut butter. Stir in the buttermilk, then quickly add the liquid ingredients to the dry. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

APRICOT-ALMOND BREAD

Almonds and apricots are a time- and taste-tested combination. Cardamom and nutmeg complete the flavor magic.

½ cup sugar

2 tablespoons butter margarine

l egg

l cup buttermilk

½ cup bran

½ cup wheat germ

l cup almonds, coarsely chopped

l cup dried apricots, coarsely or chopped

l cup unbleached flour

l cup whole wheat flour

½ teaspoon nutmeg

½ teaspoon cardamom

1 tablespoon baking powder

½ teaspoon baking soda
 
½ teaspoon salt
 
In a large bowl cream the butter and sugar until fluffy. Add the eggs and buttermilk and mix well. In another bowl mix the bran, wheat germ, nuts, apricots, flours, spices, baking powder, soda, and salt. Add them to the creamed mixture and mix just enough to combine thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

NANCY’S CHRISTMAS BREAD

 This bread is filled with fruits and nuts and spices — a “fruitcake” for those who don’t like fruitcake. Enjoy it for the holidays and throughout the year.

4 cups unbleached flour

l cup sugar

1 teaspoon baking soda

3 teaspoons baking powder

½ cup almonds, chopped

1 cup assorted dried fruit, chopped

½ cup walnuts, chopped

l teaspoon cinnamon
 
½ teaspoon ground cloves

½ teaspoon ground ginger

½ teaspoon grated nutmeg

2 eggs, beaten

2 cups buttermilk

2 tablespoons butter or margarine, melted

2 tablespoons cognac

In a large bowl combine the flour, sugar, baking soda, baking powder, fruits, nuts, and spices. In another bowl combine the eggs, buttermilk, butter, and cognac. Add the wet to the dry ingredients and, in this case, mix thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

APPLE-SPICE BREAD

 Applesauce and currants and lots of other good things go into this bread. Try substituting ½ cup of bran for half the oats, or leave out the apple and increase the applesauce to one cup. However you make it, it’s better the next day.

¾ cup unbleached flour

¾ cup whole wheat flour

l teaspoon baking powder

l teaspoon baking soda

½ teaspoon salt

l teaspoon cinnamon

½ teaspoon nutmeg

½ teaspoon mace

l teaspoon allspice

⅓ cup butter or margarine

¼ cup brown sugar, lightly packed

2 eggs

¾ cup unsweetened applesauce

l large apple, peeled, cored, and chopped

l cup rolled oats

¾ cup walnuts, coarsely chopped

l cup currants
 
In a large bowl combine the flours, baking powder, soda, salt, and spices. In another bowl cream the butter and sugar. Add the eggs, applesauce, and apple, and mix well. Stir the oats, nuts and currants into the dry ingredients, and then add the wet mixture and mix just enough to combine thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

BANANA-BRAN BREAD

 This is a healthy and flavorful update of my favorite old Banana Nut Bread.

¼ cup butter or margarine

¼ cup sugar

l egg

1½ cups coarsely mashed banana

¾ cup unbleached flour

¾ cup whole wheat flour

1 cup bran

2 teaspoons baking powder
 
¼ teaspoon salt

½ teaspoon baking soda

⅔ cup almonds or peanuts, coarsely chopped

½ cup crystallized ginger, chopped (optional)
 
2 tablespoons water

l teaspoon vanilla

In a large bowl cream the butter and sugar until fluffy. Add the egg and mix thoroughly. Add the banana. In another bowl combine the flours, bran, baking powder, salt, soda, nuts, and ginger. Add the dry ingredients to the creamed mixture. Stir in the water and vanilla, and spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

FIG BAR BREAD

This moist loaf tastes almost like fig bar cookies.

1¾ cups dried figs, stems removed

Boiling water

1½ cups unbleached flour

1cup whole wheat flour

½ teaspoon baking soda

1teaspoon baking powder

½ teaspoon salt

½ teaspoon allspice

½ teaspoon ground cloves

⅔ cup brown sugar, packed

1¾ cups walnuts

2 eggs

1 cup buttermilk

⅓ cup melted butter or margarine

Cover figs with boiling water and let stand for 15 minutes. In a large bowl combine the flours, soda, baking powder, salt, spices, and brown sugar. In a food processor or blender puree 1 cup of the figs (drained) and 1 cup of the walnuts with ½ cup of the buttermilk. Chop the remaining figs and nuts and add them to the dry ingredients. In another bowl beat the remaining buttermilk with the eggs. Add the melted butter, pureed nuts, and figs, and mix with the dry ingredients just enough to combine thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

PUMPKIN-GINGER BREAD

Ginger and pumpkin are an unusually fine flavor combination and especially appropriate in the fall. Look for crystallized or preserved ginger in specialty food shops.

1 cup sugar

⅔ cup butter or margarine

2 eggs

1½ cups cooked pumpkin puree (canned is fine)

Grated peel of 1 orange, orange part only

Grated peel of 1 lemon, yellow part only

4 tablespoons crystallized or preserved ginger, chopped

Juice of ½ lemon

l cup unbleached flour

1 cup whole wheat flour

1½ cup bran

1 teaspoon baking soda

¼ teaspoon salt

4 tablespoons poppy seeds, optional

In a large bowl cream the butter and sugar until fluffy. Beat in the eggs and mix well. Add the pumpkin, peels, ginger, and lemon juice. In another bowl combine the flours, bran, soda, salt, and poppy seeds. Add them to the creamed mixture and combine just enough to moisten thoroughly. Spoon the batter into greased pans and bake at 325°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

PRUNE-OATMEAL BREAD

Prunes and oatmeal are good breakfast fare. This bread toasts well.

2 cups pitted dried prunes, cut in thirds

½ cup orange juice

l cup unbleached flour

l cup whole wheat flour

¾ cup sugar

l tablespoon baking powder

¼ teaspoon salt

½ teaspoon allspice

½ teaspoon aniseed, crushed (optional)

¾ cup rolled oats

¼ cup bran

1 cup walnuts or pecans, broken into large pieces

¾ cup milk

2 eggs, beaten

¼ cup vegetable oil

Soak the prunes in the orange juice and set aside. In a large bowl combine the flours, sugar, baking powder, salt, allspice, anise, oats, bran, and nuts. In another bowl combine the milk, eggs, and oil, and add them quickly to the dry ingredients. Add the prunes and orange juice and stir just enough to combine thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

TROPICAL FRUIT BREAD

This is a slightly exotic loaf with more than a hint of the tropics.

1½ cups unbleached flour

l cup whole wheat flour

¼ teaspoon salt

1½ teaspoons baking powder

l cup macadamia nuts, coarsely chopped, or substitute cashews

¾ cup sugar

⅓ cup butter or margarine, melted

¼ cup milk

One 8-ounce can unsweetened, crushed pineapple, undrained

½ cup dried papaya, coarsely chopped or substitute dried chopped, peaches or apricots

½ cup golden raisins

l egg

⅓ cup crystallized or preserved ginger, chopped

In a large bowl combine the flours, salt, baking powder, and nuts. In another bowl cream the sugar and butter, add the egg and beat well. Add the milk, pineapple, dried fruits and ginger, and mix well. Add the dry ingredients and stir just enough to mix well. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

CRANBERRY-NUT BREAD

 This is an old New England favorite. The tart-sweet flavor improves the next day.

l cup whole cranberries, coarsely chopped

l cup walnuts, coarsely chopped

l tablespoon unbleached flour

2 cups unbleached flour
 
l cup sugar

½ teaspoon salt

1½ teaspoons baking powder

½ teaspoon baking soda

2 eggs, lightly beaten

2 tablespoons vegetable oil

Grated rind of 1 orange, orange part only

Juice of 1 orange
 
Boiling water

Combine the cranberries and nuts with one tablespoon of flour and set aside. In a large bowl combine the 2 cups of flour, sugar, salt, baking powder, and soda. In a one-cup measure combine the eggs, oil, orange rind, and juice. Add enough boiling water to measure 1 cup and add this mixture to the dry ingredients and combine well. Fold in the cranberries and nuts. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

AVOCADO-ORANGE BREAD

This unusual bread is moist and sweet with orange. It really tastes of avocado and is studded with bright green flecks of the versatile fruit.

l avocado, peeled and pitted

l egg

¾ cup milk

3 tablespoons avocado oil, or other vegetable oil

1 cup unbleached flour

1 cup whole wheat flour

½ cup sugar

2 teaspoons baking powder

¾ teaspoon salt

Grated rind of 2 oranges, orange part only

¼ teaspoon cinnamon

¼ teaspoon allspice

1 cup wheat germ

⅔ cup pine nuts, or substitute chopped pecans

Mash the avocado coarsely with a fork and whisk it together in a small bowl with the egg, milk, and oil. In another bowl combine the flours, sugar, baking powder, salt, orange rind, cinnamon, allspice, wheat germ, and nuts. Add the avocado mixture to the dry ingredients, and stir just enough to blend thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

HONEY-OATMEAL BREAD

 This loaf is just slightly sweet and nicely crunchy. Spread it with honey-butter or jam for a breakfast treat.

1½ cups unbleached flour

1 teaspoon baking soda

¾ teaspoon baking powder
 
¼ teaspoon salt

1 teaspoon cinnamon

¾ cup rolled oats
 
½ cup unsalted sunflower seeds

⅓ cup bran

¼ cup brown sugar, lightly packed

¼ cup honey

¼ cup butter or margarine, melted

1 egg

1 cup buttermilk

In a large bowl combine the flour, soda, baking powder, salt, cinnamon, bran, and seeds. In another bowl combine the sugar, honey, egg, and butter, and beat it until it is fluffy. Add the flour mixture to the sugar mixture alternately with the buttermilk. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.


Savory Quick Breads
 
BLUE CHEESE BREAD

Many years ago I was introduced to the intriguing combination of sweet wheat meal crackers spread with sharp blue cheese and I loved it from the start. This bread recreates the flavor combination.

⅓ cup butter or margarine

½ cup sugar
 
2 eggs

1½ cups unbleached flour

½ cup whole wheat flour

2 teaspoons baking powder

¼ teaspoon baking soda

⅔ cup milk

l cup crumbled blue cheese

1 tablespoon poppy seeds

In a large bowl cream the sugar and butter until fluffy. Add the eggs and blend well. In another bowl combine the flour, baking powder, and soda. Add the dry ingredients alternately with the milk to the butter mixture. Stir in the cheese and seeds, and spoon the batter into greased pans. Bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

DOUBLE CUMIN BREAD

 This bread is a natural with chili or other Mexican-style food. It’s better the second day.

3 cups unbleached flour

¼ cup sugar

2 tablespoons baking powder

4 teaspoons ground cumin

1 teaspoon cumin seeds, toasted

½ teaspoon dry mustard

1½ teaspoons salt

3 eggs

1½ cups milk

⅓ cup vegetable oil

In a large bowl combine the flour, sugar, baking powder, ground cumin, cumin seeds, mustard, and salt. In another bowl whisk together the eggs, milk, and oil, and add the liquid ingredients to the dry. Mix until just moistened. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

BEER BREAD

Someone once said of this recipe that it is so simple they were embarrassed to tell anyone. It really is that simple and it’s equally delicious. Beer gives the loaf a robust, yeasty flavor. It’s wonderful eaten soon after it emerges fragrant from the oven and it makes toast like no other.

BASIC LOAF

3 cups self-rising flour

3 tablespoons sugar

One 12-ounce can beer

4 tablespoons butter or margarine, melted

Combine the flour, sugar and beer in a bowl. Scrape it into a well-greased loaf pan or 1-quart soufflé dish. Bake at 375°F for about 50 minutes. Pour the melted butter over the top and bake 10 minutes longer. Cool on a rack.

Variation I Add ½ cup minced herbs and parsley.

Variation II Use brown instead of white sugar, add 1 tablespoon cinnamon, ½ teaspoon nutmeg, and ½ cup walnuts, chopped.

Variation III Increase flour to 4 cups. Add 2 eggs, 2 cups sharp Cheddar, grated, ¼ cup vegetable oil, 1 teaspoon each thyme and oregano, and 12 ounces beer. Mix all ingredients and bake as above.

IRISH SODA BREAD WITH SEEDS

 Slightly sweet, rich and utterly delicious, this is my favorite of the many Irish soda breads I’ve made and eaten.

3½ cups unbleached flour

½ cup sugar

1 teaspoon salt

½ teaspoon baking soda

2 teaspoons baking powder

2 teaspoons caraway seeds

1 cup golden raisins

2 eggs

2 cups sour cream

In a large bowl combine the flour, sugar, salt, soda, baking powder, seeds, and raisins. In another bowl whisk together the eggs and sour cream, and add them to the dry ingredients. Mix just to moisten thoroughly. Spoon the batter onto a greased and floured 8-inch round cake pan or other flat baking dish. Form the dough into a round and cut a cross on the top with a sharp knife. The dough is sticky. Bake at 350°F for about an hour, or until the loaf sounds hollow when tapped and a tester comes out clean. Remove to a rack to cool completely.

SAVORY ITALIAN BREAD

This is a flavorful and moist loaf that is perfect (either toasted or not) with a bowl of soup for lunch or supper. It’s also fine picnic fare.

3 cups unbleached flour

¾ cup red onion, finely chopped

2 tablespoons sugar

4 teaspoons baking powder

½ teaspoon baking soda

1 teaspoon salt

½ cup pine nuts or sunflower seeds

⅓ cup olive oil

1 cup buttermilk

2 eggs

1 tablespoon pesto, optional

¾ cup grated zucchini

In a large bowl combine the flour, onion, sugar, baking powder, soda, salt, and nuts. In another bowl whisk together the olive oil, buttermilk, eggs, and pesto. Stir in the zucchini, and add the liquid mixture to the dry ingredients. Stir just to moisten thoroughly. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

COTTAGE CHEESE-CARAWAY BREAD

Moist and flavorful, this bread is one of my all-time favorites. It’s especially good toasted.

¼ cup butter or margarine

¼ cup sugar

2 eggs
 
1 cup small curd cottage cheese

½ cup currants
 
2 cups unbleached flour

4 teaspoons baking powder

¼ teaspoon baking soda

¼ teaspoon salt

1 tablespoon caraway seeds 

½ cup milk
 
In a large bowl cream the butter and sugar together until fluffy. Add the eggs, cottage cheese, and currants, and mix well. In another bowl combine the flour, baking powder, soda, salt, and caraway seeds. Add the flour mixture alternately with the milk to the cheese mixture. Stir just enough to moisten. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in pans for 10 minutes and then remove to a rack to cool completely.

COTTAGE CHEESE-PINEAPPLE-DILL BREAD

Pineapple and dill are a great flavor combination. They make this bread a real treat.

¼ cup butter or margarine

¼ cup sugar

2 eggs
 
1 cup small curd cottage cheese

½ cup milk
 
2 cups unbleached flour

4 teaspoons baking powder

¼ teaspoon baking soda

¼ teaspoon salt
 
1½ teaspoons dried dill weed
 
½ cup crushed pineapple, well drained

In a large bowl cream the butter and sugar together until fluffy. Add the eggs, cottage cheese, and pineapple, and mix well. In another bowl combine the flour, baking powder, soda, salt, and dill. Add the dry ingredients and the milk alternately to the cheese mixture. Spoon the batter into a greased and floured 8-inch round or similar pan and bake at 375°F for 10 minutes. Reduce heat to 350°F and continue baking for about 50 minutes or until a tester comes out clean. Cool for 10 minutes in the pan and then remove to a rack to cool completely.

HERB-OAT BREAD

 This is a dense, crunchy, well-seasoned loaf. It toasts beautifully and makes fine sandwiches. Even with some kneading, it is ready for the oven quickly.

1 cup whole wheat flour
 
1½ cups unbleached flour
 
1 cup rolled oats
 
¼ cup wheat germ

1 teaspoon baking powder

1 teaspoon baking soda
 
½ teaspoon salt
 
1½ teaspoons rosemary
 
1½ teaspoons oregano

1½ teaspoons thyme
 
2 tablespoons onion, minced

½ cup sunflower seeds

⅓ cup vegetable oil

1½ cups buttermilk

In a large bowl combine the flours, oats, wheat germ, baking powder, soda, salt, and herbs. Stir in the onion and sunflower seeds. In another bowl whisk together the oil and buttermilk and add them to the dry ingredients. Turn the dough onto a well-floured board and knead for 10 minutes. Add more flour to the board as necessary. Shape the dough into a ball and place it in a greased 1-quart baking dish or pie plate. With a sharp knife cut a cross on the top and bake at 375°F for 40 to 50 minutes or until a tester comes out clean. Remove to a rack to cool completely.

SAVORY OLIVE BREAD

For a different flavor replace the pimento-stuffed olives with Calamata, Niçoise, or other flavorful black olives. It takes time to remove the pits but it’s worth it.

2 cups unbleached flour
 
½ cup cornmeal
 
2½ tablespoons sugar

2 teaspoons baking powder

½ teaspoon baking soda

½ teaspoon salt

1 teaspoon dry mustard

 Pinch dried red pepper flakes, or to taste

¼ cup butter or margarine, softened

1 cup sharp Cheddar cheese, grated

1 egg
 
1 cup buttermilk

5 slices bacon, cooked crisp, chopped

1 cup pimiento-stuffed olives, chopped

In a large bowl combine the flour, cornmeal, sugar, baking powder, soda, salt, dry mustard, and red pepper flakes. Cut in the butter with a pastry blender or combine with fingers until it is well blended. Stir in the cheese. In another bowl whisk together the egg and buttermilk and add it to the dry ingredients. Stir until just blended and then fold in the bacon and olives. Spoon the batter into greased pans and bake at 375°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

SAVORY TOMATO BREAD

This loaf bursts with tomato flavor and is a fine accompaniment for soup or salad or a simple meat dish. Other ingredients you might add include chopped sun-dried tomatoes, tomato paste, ketchup, pesto, or pine nuts.

1¼ cups whole wheat flour
 
1¼ cups unbleached flour
 
1 teaspoon salt

1 tablespoon baking powder

Pinch of baking soda
 
1 teaspoon oregano

½ cup grated Parmesan cheese
 
⅔ cup tomato puree

2 or 3 cloves garlic, pressed

2 eggs

¼ cup olive oil

1 tablespoon honey

In a large bowl combine the flours, salt, baking powder, soda, oregano, and cheese. Drain the juice from a 14-ounce can of whole tomatoes and puree the tomatoes. There should be about O cup. If the measure is short, make it up with milk. Add the pressed garlic, eggs, olive oil, and honey to the tomato puree, and mix well. Add this mixture to the dry ingredients and mix just enough to combine completely. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

CHEDDAR-DILL BREAD

This cheesy loaf is especially good warm. Substitute other herbs for the dill if you like.

4 cups flour (3 cups white, 1 cup whole wheat is best)
 
2 tablespoon baking powder

2 teaspoons salt

2 teaspoons dried dill weed

Ground black pepper, to taste

3 cups sharp cheddar cheese, coarsely grated

½ cup green onions, chopped

2 eggs

2 cups milk

In a large bowl combine the flours, baking powder, salt, dill weed, and pepper. Add the cheese and onions and toss to coat. Beat the eggs and milk together and stir into the dry ingredients. Spoon the batter, which will be stiff, into greased pans and let rise 10 minutes. Bake at 375°F for about 45 minutes or until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

SAVORY PUMPKIN BREAD

The flavors of India take the spotlight in this unusual loaf.

½ cup unbleached flour

¾ cup cornmeal

1 teaspoon baking powder
 
½ teaspoon baking soda
 
1 tablespoon sugar

½ teaspoon salt

3 tablespoons butter or margarine

½ cup onion, minced

1 tablespoon curry powder

¼ teaspoon ground cumin

J teaspoon cayenne
 
1 cup cooked pumpkin puree (canned is fine)

2 eggs

6 tablespoons buttermilk

In a small bowl combine the flour, cornmeal, soda, baking powder, and sugar. Melt the butter in a skillet and cook the onion, curry powder, cumin, cayenne, and salt over medium heat until the onion is soft. In a large bowl beat together the pumpkin, eggs and buttermilk. Stir in the onion mixture and then the flour mixture until just moistened. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

TUSCAN COUNTRY BREAD

 If fresh sage is available, the mild flavor is distinctive and delicious. If you use dried leaves, 2 tablespoons are enough.

1 cup unbleached flour
 
½ cup whole wheat flour

½ cup cornmeal
 
¼ cup chopped fresh sage leaves

½ tablespoon baking powder

½ teaspoon salt
 
¼ teaspoon ground black pepper to taste

¼ cup olive oil

1 egg

½ cup milk
 
¼ cup dry white wine

In a large bowl combine the flours, cornmeal, sage, baking powder, salt, and pepper. In another bowl combine the olive oil, egg, milk, and wine. Stir the wet ingredients into the dry ingredients and mix until just blended. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.

QUICK SEED BREAD

This is one of the breads that do not work as muffins. Instead, it makes a nice round loaf both filled and topped with flavor-enhancing seeds. I’ve used sesame and poppy seeds, and occasionally add fennel seeds as well.

4 cups self-rising flour

1 teaspoon salt

1 teaspoon baking soda

4 tablespoons poppy seeds

4 tablespoons sesame seeds

1¼ cups plus 3 tablespoons milk

3 tablespoons water

Seeds to sprinkle on top

In a large bowl combine the flour, soda, salt, and seeds. Add the milk and water and, with a fork, mix quickly into a soft dough. On a floured board knead the dough lightly for 2 minutes. Shape it into a ball and place it on a greased and floured baking sheet. Sprinkle with additional seeds and press them lightly into the dough. Bake at 425°F for 30 to 35 minutes or until a tester comes out clean. Cool on a rack.

ONION-ZUCCHINI BREAD

 This is a perfect loaf for picnics or for snacking. Try adding a tablespoon or two of pesto and/or ½ cup of toasted sunflower seeds or pine nuts. Bake in a shallow pan, au gratin dish, or pie tin.

3 cups unbleached flour

2 tablespoons sugar

½ cup grated Parmesan cheese

4 teaspoons baking powder

½ teaspoon baking soda

1 teaspoon salt

¾ cup onion, chopped

⅓ cup butter or margarine, melted

1 cup buttermilk

2 eggs

¾ cup grated zucchini

In a large bowl combine the flour, sugar, cheese, baking powder, soda, and salt. In another bowl combine the onions, butter, buttermilk, eggs, and zucchini. Stir the wet ingredients into the dry ingredients just enough to moisten. Spoon the batter into greased pans and bake at 350°F until a tester comes out clean. Cool in the pans for 10 minutes and then remove to a rack to cool completely.


Corn Quick Breads

CUSTARD CORN BREAD

A slightly sweet custard layer forms on the top of this unusual corn-bread as it bakes. It can be made in an 8-inch square or round pan or in individual ramekins.

2 eggs
 
1 cup milk
 
½ cup buttermilk
 
3 tablespoons sugar

¾ cup cornmeal
 
¼ cup unbleached flour
 
½ teaspoon baking soda

½ teaspoon salt
 
¼ teaspoon nutmeg

2 tablespoons butter or margarine, melted
 
In a large bowl beat together the eggs with ½ cup milk and all of the buttermilk. Stir in the sugar, cornmeal, flour, soda, salt, nutmeg, and butter, and mix until well blended. Pour the batter into well-greased pans or ramekins and top with the remaining milk. Do not stir the milk into the batter. Bake at 325°F until the center appears set when shaken lightly. The top should be lightly browned. Let stand 15 minutes before serving warm.

CORN BREAD IN A CASSEROLE
(also called Spoon Bread)

 This soft-textured bread makes an interesting and delicious side dish with chicken or meat. It can be varied by additions of grated cheese, mushrooms, or chilies.

3 cups milk

1½ cups cornmeal
 
1½ teaspoons salt

6 tablespoons butter or margarine

6 eggs, separated

Pour the milk into the upper part of a double boiler and cook over hot water until the milk almost reaches the boil. Add the cornmeal slowly, stirring constantly. Continue cooking and stirring until the mixture is thick and smooth. This will not take more than a few minutes. Do not let the mixture get too thick. Add the salt and the butter and remove from the water bath to cool slightly. Beat the egg yolks until light and yellow and add them to the corn meal. Beat the whites until they are stiff but not dry, and fold them gently into the cornmeal mixture. Pour the batter into a well-greased casserole and bake at 375°F for about 40 minutes or until the bread is set, well-puffed and brown on top. Serve hot from the casserole with butter, salt, and pepper.

DILLY-BACON CORN BREAD

Bake this well-seasoned corn bread as muffins, or in an 8-inch square pan or any flat, shallow baking dish. For a change substitute sun-dried tomatoes for the bacon.

1 cup unbleached flour

1 cup cornmeal

⅓ cup sugar

1 tablespoon baking powder

1 teaspoon salt

8 slices bacon, fried crisp, crumbled

2 tablespoons fresh dill weed or 2 teaspoons dried dill

1 cup milk

¼ cup vegetable oil

1 egg

In a large bowl combine the flour, cornmeal, sugar, baking powder, salt, bacon, and dill. In another bowl combine the milk, oil, and egg. Stir the liquid ingredients into the dry ingredients. Mix just enough to moisten. Spoon the batter into greased pans and bake at 425°F until a tester comes out clean. Cool in the pans for 10 minutes and serve hot.

MEXICAN CORN BREAD

Bake this wonderfully flavorful corn bread in a 6-cup casserole dish or in a 9-inch skillet.

One 8½-ounce can cream style corn

1 cup cornmeal
 
2 eggs
 
1 teaspoon salt
 
½ teaspoon baking soda
 
¾ cup milk

⅓ cup butter or margarine, melted

½ cup sharp Cheddar cheese, grated

One 4-ounce can diced chilies, drained
 
2 tablespoons butter or margarine

Preheat the oven to 400°F. In a bowl combine the corn, cornmeal, eggs, salt, soda, milk, butter, half the cheese, and the chilies. Mix well. Put 2 tablespoons butter in the baking casserole or skillet and place it in the oven until the butter is hot and melted but not brown. Immediately pour the batter into the baking container. Sprinkle the top with the reserved cheese and bake at 400°F until the tester comes out clean. Let rest a few minutes and serve hot.
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