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Thank you, Tmrmma for your
continuing generosity. You made
three families very happy this
Holiday Season.
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Recipe <

(uick Whole Wheat & Molasses Bread

Oil or butter for greasing pan
1 2/3 C buttermilk

2 1/2 C whole wheat flour
1/2 C cornmeal

1 tsp salt- 1 tap baking soda
1/2 C molasses

Heat oven -325 degrees. Grease an

8X 4 inch loaf pan.

Mix dry ingredients. Stir Molasses
into buttermilk. Stir liquid into dry
ingredients-pour into loaf pan.

Bake 45 minutes to 1 hour until firm

and toothpick comes out clean.
Cool on rack for 15 minutes
before removing from pan.
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