Banana-Wheat
Quick Bread

Barbara Goldstein New York, New York
Bake-Off® Contest 24, 1973
You'll like the down-home goodness of

this version of wholesome banana
bread.

1'/s cups all-purpose flour

/2 cup whole wheat flour

1 cup sugar

1 teaspoon baking soda

1 teaspoon salt

1'/2 cups (3 medium) mashed
ripe bananas

!/s cup margarine or butter,
softened

2 tablespoons orange juice

'/s teaspoon lemon juice, if
desired

1 egg

/4 to /2 cup raisins

Heat oven to 350°F. Grease and
flour bottom only of 9x5- or 8x4-
inch loaf pan.

In large bowl, combine all
ingredients except raisins; beat 3
minutes at medium speed. Fold in
raisins. Pour batter into greased
and floured pan.

Bake at 350°F. for 55 to 65
minutes or until toothpick inserted
in center comes out clean. Cool 10
minutes; remove from pan. Cool on
wire rack. Wrap tightly and store in
refrigerator.

Golden Sesame
Loaves

Gra'ﬂ:a Bergnren Sfate Coﬂege Penm)ivama
Bake-Off® Contest 33, 1988 Prize Winner

Reflecting the growing interest in more
nutritious yeast breads in the 1980s,
this rich, moist loaf also gets a flavor
boost from the addition of oat bran,
honey and toasted sesame seed.

5 to 6 cups all-purpose flour
'/2 cup instant nonfat dry milk
!/2 cup oat bran

!/2 cup sesame seed, toasted*
1'/2 teaspoons salt

1 teaspoon sugar

2 pkg. active dry yeast

13/s cups water

/4 cup oil

/4 cup honey

1 egg

1 egg white, beaten

1 tablespoon sesame seed

In large bowl, combine 2 cups

flour, dry milk, oat bran, /2 cup
toasted sesame seed, salt, sugar
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The creative abilities of Bake-Off® finalists extend beyond the k
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High Altitude—Above 3,500 feet:
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1'/2 cups. Bake as directed above.
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Recipe Swapping

cards and stored in boxes and drawers.

Cookbooks were not always as common as they are today. In fact, most

recipes were recorded on index

Family cooks would get together and copy one another’s cards. The Bake-
Off® Contest sprung from this tradition. “Pillsbury’s Bake-Off® is actually a
‘back fence,” and over it America’s best recipes and ideas are exchanged in

a true neighbor-to-neighbor fashion,”

as described in the first Bake-Off®

recipe booklet in 1949, Early entry forms were accompanied by text that

advised, “All you have to do is swap yo

ur recipe. Don’t miss out on the great-

est cooking event and exchange of recipes in America.” Nearly fifty years

later, this recipe swapping is still going

2 to 3 cups all-purpose flour

!/2 cup sugar

3 teaspoons salt

1 teaspoon cinnamon

'/2 teaspoon nutmeg

2 pkg. active dry yeast

2 cups milk

3/s cup water

/s cup oil

4 cups whole wheat flour

1 cup rolled oats

1 cup raisins

1 tablespoon margarine or
butter, melted

1 teaspoon sugar, if desired

In large bowl, combine 1Y/; cups
all-purpose flour, /2 cup sugar,
salt, cinnamon, nutmeg and yeast;
mix well. In medium saucepan,
heat milk, water and oil until very
warm (120 to 130°F.). Add warm
liquid to flour mixture. Blend at
low speed until moistened: beat 3
minutes at medium speed. By
hand, stir in whole wheat flour,
rolled oats, raisins and an addj-
tional ' to %/ cup all-purpose
flour until dough pulls cleanly
away from sides of bowl.

On floured surface, knead in
remaining '/4 to %/4 cup all-purpose

strong.

flour until dough is smooth and
elastic, about 5 minutes. Place
dough in greased bowl; cover
loosely with greased plastic wrap
and cloth towel. Let rise in warm
place (80 to 85°F.) until light and
doubled in size, 20 to 30 minutes.

Grease two 9x5- or 8x4-inch
loaf pans. Punch down dough sev-
eral times to remove all air bub-
bles. Divide dough in half: shape
into loaves. Place in greased pans.

Cover; let rise in warm place
until light and doubled in size, 30
to 45 minutes.

Heat oven to 375°F. Uncover
dough. Bake 40 to 50 minutes or
until deep golden brown and loaves
sound hollow when lightly tapped.
If loaves become too brown, cover
loosely with foil last 10 minutes of
baking. Immediately remove from
pans; cool on wire racks. Brush
tops of loaves with margarine;
sprinkle with 1 teaspoon sugar.

Yield: 32 servings (1 slice per serving)

High Altitude—Above 3,500 feet: No
change.

Nutrition Per Serving: Calories 160; Protein 5g;
Carbohydrate 29g; Fat 3g; Sodium 210mg




