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Lemon and Nuts bread

ID Number : 0012

Type : Bread Cake

Category : Bakery

Quantity : 1 Bread

Time : 30 Min(Preparation), 1 Hour(Cooking)

Difficulty : 

General Information

This recipe gives a small bread which is eaten like a muffin. You can use any kind of nuts

you want, it's your choice. I used a small rectangular bread pan for this recipe.

Ingredients

Qt. Ingredient

1-1/2 Cup Flour

1 Ts Baking Powder

1/2 Ts Salt

1/2 Cup Shortning

3/4 Cup Sugar

2 Eggs

1/2 Cup Milk

1/4 Cup Lemon Juice

1/2 or 1 Cup Nuts(Optional)

1/4 Cup Sugar

1/4 Cup Lemon Juice

Procedures

Mix together in a separate bowl the flour, baking powder and the salt with a spoon.1.

In the main bowl, mix the shortning with a spoon to change it in cream.2.

Add the sugar and the eggs to the shortning.3.

Add to this preparation, by alternating between each ingredient, the milk and the

flour mix. Mix with a whip during the process.

4.

Add the lemon juice and the nuts. Mix well.5.

Preheat the oven at 350F.6.



Grease and flour the pan you are going to put the bread in.7.

Transfer the mix into the bread pan.8.

Cook for 1 hour until ready. Use a tooth pick in the bread.9.

Before the bread is ready, mix the 2nd portion of sugar and lemon juice together.10.

When your bread is ready, do not remove it from the pan. Make holes on the crust

with your tooth pick or with a fork. Then use a table spoon to spread the

sugar-lemon mix all over the crust. Let the juice penetrate the bread and after 5

minutes you can remove the cake from the pan.

11.
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