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FRANKOSFAVORITES

ORANGLE FECAN TEABREAD

Combine [ cups a”~PurPose 1qour, /2 cup whole wheat ﬂour, 54 cup
sugar, 1 Tbsp baking Powcler, Vi tsp. salt and %% cup chopped pecans in
a large bowl and stir well until blended. Peat2 eggs with 1 cup milk, 1,/%
cup melted butter, | tsP. vanilla extract and tsP. almond extract. Four
wet ingredicnts over &ry ingredicnts and stirjust until combined. Stirina
10 oz. can of mandarin oranges that has been drained and coarse]g
choppecl and 2 Tbsp Finelg grated orange Pee]. Spoon mixture into a
buttered 97x5” loaf pan. Bake in Preheated 350 degree oven for 60 to
65 minutes. A”ow bread to coolin pan 10 minutes and then invert onto a

wire rack.



