Date Nut Bread Challenge Recipe

% cup chopped walnuts

1 cup cut up dates

3Thls. butter or margarine
1% tsp. baking soda

(place in bowl and mix lightly)

Add ¥ cup boiling water to the mixture above and let stand for 20 minutes.

Beat 2 eggs with a fork
Add 1 tsp vanilla
Next add:

1 cup sugar

1% cups sifted flour
Beat well with a fork.

Combine date and flour mixture until just blended. Pour into greased and floured
loaf pan.

Bake at 350 degrees for 1 hour and 5 minutes or until done.

GOOD LUCK!



