
BETTER HOMES RECIPE BOOK 13 

Peanut Butter Bread 
3 r.nps flour. 
I cup pe:\nut but,ter. 
l cup milk . 

J teaspoon salt. 
3 t,-0n.spoons ba king powder . 
l egg, well beaten. 

''2 cup sugar. 

~lix dry ingredients. Crea1n peanut butter and sugar. 

:\dd e~g and milk and stir in dry ingredients. Pour into 

well ~rea~ed and floured pan. Allow twenty minutes for 

brend to rise and place in a warm room away from 

drnits. Bake in slow oven at 350 degrees Fahrenheit for 

forty to forty-five minutes. 

Fruit Bread 
3 cups flour. l¼ cups milk. 

4: teaspoons baking powder. 1 egg. 
1 ½ teaspoons salt. ½ cup chopped nuts. 

¾ teaspoon soda. 1 cup dates or raisins, 

¼ cup molasses. cut in pieces. 

Sift flour, baking powder and salt together. Dissolve 

soda in molasses and add to flour. Add milk and slightly 

beaten egg. Flour nuts and fruit and stir in. Turn into a 

greased pan. Let rise fifteen minutes. Bake in moderate 

oven about one hour. Raw prunes may be pitted, cut in 

pieces and used in place of dates or raisins. Cream cheese 

spread between slices of this bread makes delicious sand

wiches. Makes one medium-sized loaf. 

Quick Graham Bread 
2 cups white flour. 2 teaspoons soda. 

2 cups graham flour. ½ cup molasses. 

½ cup sugar. 2 cups buttermilk 

I teaspoon salt. or sour milk. 

Combine dry ingredients, combine molasses, milk 

and add to first mixture. Bake at 350 degrees Fahrenhei\ 

for one hour. 

Dark Nut Bread 
~ cups graham flour. ½ teaspoon salt. 

J eup white flour. ½ cup molasses. 

¼ cup sugar. 1 ½ cups sour milk. 

I teaspoon soda. l cup walnut meats. 

Mix and bake one hour at ~:iO degrees Fahrenheit. 
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