
Date-Nut Bread ... 
dices of this deme, moist; old-foshioned favorite plain or 
'ed with cream cheese. 

'rep: 20 minutes plus cooling Bake: 1hour 15 minutes 
:ups chopped pitted dates 
-ablespoons butter or margarfne, cut into pieces 

:uRs boiling water 'i 
:ups an~purpose Hour 

:up'sugar. 
'easpoon 'baking powder. 
'easpoon baking soda 
'easpoon salt ', 

arge ~g, lightly beaten 
:up walnuts (4 ounces), coarsely chopped 

. In medium bowl, combine dates, butter, and boiling 
let stand until cool. .' .' • 

. Preheat oven to325°F. Grea~e:9n by,,?c!' metallo'afpan. 
, 'I., 

•tBread 

In large bowl, combine flour, sugal', baking powder, baking-. 
soda,. and salt. Stir egg into co~leddate mixture; stir into. flol,lf" 
mixture just until flour i:s moistened. Stir in walnuts: 

3. Pour batter int:o prepated pan. Bake until toothpick iri~ 
serted in center comes out Clean, about 1 hour 15 minutes. ," 

<:001 in pan on wire rack 1 0 minutes; rern~ve fromj:m and, " 
, cool completely on rack. Makes 1 \oaP,16 slices. ". ' 

Eachslicti!: About,232 calories, 3g protein, 35g ,carbohydrate, 109 total fat .. 
(39 saturqted), 25mg cholesterol, 192mg ~dium. 

Zucchini Bread 
Everyone loves zucchini bread-"-especially the baker. ft delivers 
lots offlavor with very little effort, . 

PreQ: 20 minutes 

11;'2 cups all-purpose Hour 

% cup sugar . ",~'l'
2% teaspoons baking powder : ~'/---"":-'~-'--
·112 teasE.oon ground cinnamon 
1;'2 teaspoon salt, . 
1;'3 cup vegetableo~il~----.-.,-,-------­

.. 2 largeeggs . ' " 
'1Y2~upsshredded zucchini (1 mediuml.r~ . 

,1;'2 sup walnuts,. chopped '. . 

1;'2 teasE.oon freshh·/gra)ecJ orange pee! 
.. 

1. Preheat ov!!n to 350"F. Grease 8)12" by 4J12" metal loaf 
pan. In large bowt: combine flour, sugarj baking po'wder, cin­ . 
namon and salt. In medium bowl, with fork, mix oil, :eggs, 
zUGchini, walnuts, and orange peel. Stirzucchinimiinire into 

. flour mixture just untii flofr~ is moistened. ' ' , . 

2. Pour batterintoprepa~ed;pan. Ba1te...until toothpick in­
1~ ." '. 

serted in center comes out dean',' about 1 hour 10 minutes. 
Cool in pan on wf~e .rack 10 minutes; remove from pan ,and . 

, cool completely on wire ra~k. Makes 1 loaf, 12 slices . 

. '" :'Each slice: About 20<) calories, 4g protein, -26g carbohyd~ate, 109 total fat 
(1g saturated)' 35fng cholesterol, 200mgsodium, .' . . , 

t" . 

;, 


