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CRANBERRY PECAN BREAD

This is a delicious low-fat quick bread perfect for special occasions or gifts.

3
cups all purpose flour


1
cup sugar


1
tablespoon baking powder


1/4
teaspoon salt


2
slightly beaten egg whites


1 1/4
cups skim milk


1/4
cup vegetable oil


2
teaspoons grated orange peel


1 1/2
cups coarsely chopped cranberries


1/2
cup Georgia pecans

Preheat oven to 350°F.  Spray 9x5x3-inch loaf pan with nonstick coating; set aside.  In large bowl stir together flour, sugar, baking powder, and salt.  In a small bowl combine egg whites, milk, oil and orange peel.  Add liquid mixture to the flour mixture; stir just till combined.  Stir in cranberries and pecans.  Pour batter into prepared pan.  Bake for 1 to 1 1/4 hours or till a wooden toothpick inserted near the center comes out clean.  Cool the bread in the pan for 10 minutes.  Remove bread from pan and cool completely on a wire rack.  Wrap and store overnight before slicing.  Yields 1 large loaf (16 servings).

Variation: 1 cup chopped, dried apricots and 1/2 cup golden raisins can be substituted for the cranberries, if desired.  Combine 1 packed cup of dried apricots with 2 cups water in small saucepan; bring to boil.  Remove from heat; cover and let stand 30 minutes.  Drain well; coarsely chop apricots - set aside.

Calories 203/ Protein 3.8g / Carbohydrates 33.4g / Fat 6.2g / Cholesterol 0mg / Fiber 1.3g / Calcium 40mg / Iron 1.2mg / Sodium 112mg

Hint: Stock up on cranberries during the holidays and freeze for use in baking year round.
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