ALMOND BREAD (unleavened)

4 eggs

1 cup sugar

3/4 cup oil or butter

1 tablespoon almond extract

3 cups flour

1 small bag slivered almonds

1/2 teaspoon vanilla

Mix sugar, eggs and 1 cup flour. Add oil or butter. Add remaining ingredients, pour into two greased bread pans. Bake at 350 degrees for 30 minutes. Remove from pans.

Almond Bread  (China)

½ Cup butter

½ cup sugar

2 eggs, beaten

2 tsp baking powder

½ teaspoon almond extract

½ cup coarsely chopped toasted almonds

2 cups rice flour

Cream butter and sugar together until light and fluffy.  Add eggs and continue to beat until the mixture is creamy.   Add baking powder, almond flavor, and nuts.  Work in flour and form a soft dough.  Turn into a well greased and lightly floured 4 x 8 x 2½ loaf pan.  Bake at 350 degrees until a golden brown and the loaf tests done.  Cool well before slicing. 

