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Revival 
Strawberry Bread 
Ma~slroaf 

3 cups all-purpose flour 
2 cups granulated 

sugar 
1tablespoon ground 

cinnamon 
1teaspoon baking soda 
1teaspoon salt 
4 eggs.lightly beaten 
1\4 cups wgetable oil 
2cupsdiced fresh 

strawberries 
1cup chopped al­

monds, pecans or 
walnuts 
1. Preheat theoven 

to 350degrees. Lightly 
grease a9-by-5-inch loaf 
pan. 

2.ln a large bowl. com­
bine flour. sugar. cinna­
mon. baking soda and sait. 
Add eggs and oil. stirring 
justuntildryingredients 
are moistened. Fold in 
strawberries and nuts. 

3.Transfer the batter 
to a loafpan. Bake for 
1houror until a tester 
inserted into the center 
comes out clean. Let 
coolin the panfor 5 
minutes. then remove 
from-the panandcool 
completely On a wire 
rack. Note: Thisfreezes 
beautifully. Wrap well 
anduse within3 months. 
Siices of this bread toast 
well; serve for breakfast 
with aslatherof soft­
ened butter. 

- Adaptedfrom "Farm 
Fresh Southem Cooking" 

byTammy Algood 
(Thomas Nelson, 

$24.99,288pages) 
PertH"...- on 20~320 
calones.!7 gfal (2.5 g saturated). 
~ mgcholesterol, 4g protein. 3; g 
ca<bohydrale. 21gsugar. 2g fiber. 
195mgS<Xlium.30 mgcalcium. 




