Banana Loaf
Preheat oven to 350  F. (180 C)

l25 mL margarine

250 mL white sugar

1 egg

375 mL all-purpose flour

5 mL vanilla

pinch of salt

5 mL baking soda dissolved in 15 mL boiling water

250 mL mashed bananas (2 bananas)

Cream margarine and sugar.  Add egg and mix until well blended.  Gradually add in the flour, vanilla and salt.  In a separate bowl - mash the bananas with the (baking soda dissolved in boiling water).   Then add the bananas mixture to the remaining batter.  Mix well.  

Spray a loaf pan with PAM cooking spray and add the batter into the loaf pan.  Bake for 60 minutes.  Turn out of the pan and let cool.

Cinnamon Loaf

Preheat oven to 350  F. (180 C)

Premix and set aside:
45 mL brown sugar





15 mL cinnamon

50 mL margarine

250 mL white sugar

2 eggs

250 mL sour milk (mix 250 mL milk with 30 mL vinegar)
500 mL flour

3 mL baking soda

5 mL baking powder

2 mL salt

10 mL vanilla

Cream the margarine and sugar together.  Then mix in the eggs - one at a time beating after each egg is added.  Gradually add the flour, baking soda and baking powder, salt and vanilla.  Spray a loaf pan with PAM cooking spray.  Put half the batter in the pan - make an X with the cinnamon and brown sugar mixture (save some for the top). Put the rest of the batter on top of the X. Then sprinkle the remaining cinnamon mix on the top.  Bake 50 -60 minutes.  

Poppy Seed Loaf

Preheat oven to 350  F. (180 C)
550 mL flour



250 mL white sugar

50 mL poppy seeds

85 mL vegetable oil

17 mL baking powder

5 mL salt 
1 egg

300 mL of milk

5 mL vanilla or almond flavor

Stir together the flour, sugar, poppy seeds, baking powder, and salt.  In a separate bowl mix the egg and oil, milk and flavoring together.  Add the liquid ingredients all at once to the dry ingredients.  Stir just until moistened.  Spray a loaf pan and put all the batter into the pan.  Bake for 55 to 65 minutes. 





Dutch Apple Loaf 

125 mL butter or margarine 
250 mL sugar 
2 large eggs 
5 ml. vanilla 
500 mL flour 
5 mL baking soda 
2 mL. salt 
85 mL buttermilk or sour milk ( mix 85 mL milk with 15 mL vinegar)
250 mL apples, chopped 
60 mL walnuts, chopped 

STREUSEL TOPPING: 
85 mL flour 
2 mL. cinnamon 
50 mL butter or margarine 
30 mL. sugar 
30 mL brown sugar 

Cream together butter and sugar. Add eggs and vanilla and beat. 
Mix together dry ingredients and add alternately with milk. Fold in apples and nuts. Top with streusel. 
Bake in greased 9x5x3-in. loaf pan at 350ºF. for 55 minutes or until loaf tests done. Topping will bake into loaf.

