CRANBERRY NUT BREAD
(as seen on tomandlorirvlife.com)

INGREDIENTS
½ cup butter, softened or melted

1 ¼ cup sugar

3 eggs

3 cups flour

1 Tblspn baking powder

1 tspn salt

½ tspn soda

¾ cup water

½ cup orange juice

1 ½ cup fresh cranberries, washed and cut in half

1 cup chopped walnuts (if desired)

1 Tblspn grated orange rind

DIRECTIONS

Cream butter and sugar, blend in eggs. Sift flour, baking powder, salt, soda, add alternately with water, and orange juice into the wet ingredients, mixing well after each addition. Fold in the cranberries, nuts, and orange rind. 

Pour into greased and floured loaf pan(s). 

Bake 350* for 1 hour and 10 minutes.

**TIP**

 Use parchment paper on the bottom of the pan to make the bread release from the pan easily.

