GRAPE-NUTS BREAD

(Makes one loaf)

½ cup Grape-Nuts Cereal (the little hard pellets, not Grape-Nuts Flakes)

1 cup buttermilk

1 cup brown sugar

1 tablespoon vegetable oil or shortening

1 egg, slightly beaten

dash of salt

1 teaspoon baking soda

2 teaspoons baking powder

2 cups all purpose flour

Instructions:

1. Pre-heat oven to 350 degrees.

2. Mix first six ingredients together.  

3. Sift together the baking soda, baking powder, and flour; then add to the Grape-Nuts mixture.

4. Put into a greased loaf pan and let rise in a warm place for 20 minutes

5. Bake at 350 degrees for 45 minutes. 

6. Turn out of loaf pan on a rack to cool

