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Apple Bread
Submitted by Marilyn Shelton

Marilyn writes, “I had a bunch of 
extra apples this year and instead 
of canning apple pie filling which 
I still had some of from last year. I 
found this recipe on line and every-
one I have shared it with loves it!”

Note:  Per a comment when I 
found it online, I used apple-
sauce instead of vegetable oil 
and used 1 1/2 C white sugar 
and 1/2 C brown sugar instead 
of 2 C white sugar.  This is eas-
ily doubled; makes great mini 
loaves as well :-)

3 C all-purpose flour      2 C sugar
2 tsp cinnamon           2 eggs, beaten
1 tsp baking soda           1/2 tsp vanilla
1/2 tsp baking powder    2 C apples - peeled, cored, and
1/2 tsp salt                       coarsely chopped (~4 lg apples)
1/2 C vegetable oil                 1 cup broken walnuts

In bowl, combine flour, cinnamon, baking soda, baking powder, and 
salt, set aside.  In a large mixing bowl, place oil, sugar, eggs, vanilla, 
and apples.  Stir into flour mixture.  Add walnuts and mix.  Divide 
mixture between two greased 8 in. x 4 in. bread pans.  

Bake at 350 degrees F for 40-45 minutes or until bread test done.  
Cool for 10 minutes on wire rack before removing pan.

Pumpkin Chocolate Chip Bread
Submitted by Vicki Tomlinson 

½ C butter or margarine, softened ½ tsp ground nutmeg
1 C sugar        ½ tsp pumpkin pie spice
2 eggs                                                 ¼ tsp ground cloves
1 ¼ C canned or cooked pumpkin  ¼ tsp ground ginger
2 C all purpose flour                    ¼ chocolate chips
1 tsp baking soda                       ¼ C chopped walnuts
1 tsp ground cinnamon    

Glaze:  1 T heavy cream    
½ C confectioners’ sugar 

In a large mixing bowl, cream butter.  Gradually add sugar, eggs and 
pumpkin.  Combine dry ingredients; stir into creamed mixture and 
blend well.  Stir in chocolate chips and nuts.  Pour into greased and 
floured 9 in x 5 in x 3 in loaf pan.  

Bake at 350 degrees for 40 to 45 minutes. Cool on wire rack.  

Combine glaze ingredients and drizzle over cooled bread.  


