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CRANBERRY NUT BREAD

\NGRED\ENTS:
2 cups all- urpose flour
3/4 cup white sugar

3/4 teaspoon salt
1 1/2 teaspoons haking powder

1/2 teaspoon paking soda
1 cup chopped cranberries
1/2 cup chopped nuts

1 tablespoon orange zest

1 e0d
2 tablespoons vegetable oil

3/4 cup orange juice

DIRECTIONS:
Preheat oven to 350 degrees F (175 degrees C)- Grease One 9x5 inch \oaf pan.
der and paking soda. Add the cranberries

Combine the flour, sugar, salt, baking powW e
| t with flour.
jui ge peel Add the €99 mixture to the
ared pan.

nhopped nuts, stir to coa
ine the €99, oil, orange juice and grated oran peel.
i ined. Spoon the batter into the prep:
1 a toothpick comes out
and place on @

flour mixture and sti m
es F (175 degrees C) for 50 minutes Of until &
 for 10 minutes and then remove from the pan

ck. Let cool completely pefore slicing.

G\NGERBREAD PANCAKES

\NGRED\ENTS:

3 cups all-purpose flour

6 tablespoons paking powader

3 teaspoons uns cocoa powder
1 1/2 teaspoons s}
3/4 teaspoon groun
3/4 teaspoon 9r und
6 tablespoons ground hazelnuts

6 egg whites
6 tablespoons dark molasses

' 6 tablespoons vegetable oil

|
DIRECTIONS:
\n alarge bow! sift together the flour, baking powder, cocoa, gingen cinnamon and
cloves; stir in hazelnuts. Set aside.
medium powl whisk together milk, e99 whites and molasses:
ake a well in the dry ingredients and pour wet ingredients into it. Stir just enough t0

[ Toisten; batter will be lumpy.
iled griddle O frying pan over medium high heat. P

I Heat a lightly oiled
|| griddle, using approxtmate\y 1/4 cup for each panc

our or scoop the
ake. Brown on both

patter onto the
| sides and serve hot.

HOLIDAY BRUNCH CASSEROLE

\NGRED\ENTS:
1(16 ounce) package ground pork preakfast sausage
12 eggs
ndensed cream of mushroom soup

1 (10.75 ounce) can ¢co
1(10.75 ounce) can milk

145 ounce) can sliced mushrooms, drained
1(32 ounce) package frozen potato rounds
[l yecup shredded Cheddar cheese

and cook until evenly brown.

. i FOIRECTIONS:
| I|I ) n a skillet over medium-high heat,
ase a 9x13 inch baking

Placg’ ausage i
5 degrees C). Lightly gre

| / pidierand set aside.
e / feeticat oven 10 350 degrees F (7
iy i
ndensed cream of mushroom soup,

£ H‘ sh.
n a large powl, beat together the eggs, €O
& tir in the sausagé and mushrooms, and pour into the prepared

g dish. Mix in the frozen potato rounds.
45 to 50 minutes. Sprinkle

heated oven for
agdi ional 10 minutes, Of until cheese is melted.

with cheese, and bake an

N
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