Apple Nut Bread

Ingredients:

2 cups apples, Golden Delicious
1lemon

1/3 cup all-purpose flour

1/2 cup raisins

1 cup chopped pecans

3 eggs

1/2 cup salted butter or vegetable oil
1 cup brown sugar

1 tsp vanilla extract

1/2 cup sour cream

1tsp cinnamon

2 cups self-rising flour

Instructions:

Peel and chop the apples, then add a little lemon juice to prevent discoloration and set aside.
In a separate bowl, combine 1/3 cup of flour with raisins and pecans, tossing to coat.

In athird bowl, thoroughly mix eggs, vegetable oil, and brown sugar. Stir in vanilla, sour cream, and cinnamon.

Gradually add the flour mixture and blend well. Gently fold in the apples, nuts, and raisins.

Pour the batter into a well-greased 9x5x3 inch pan, Bundt pan, or two small loaf pans. Bake at 400°F for 20
minutes. Then, lower the oven temperature to 350°F and continue baking for 35-40 minutes.




