PINEAPPLE NUT BREAD  (Pan de Nueces Y Pina)


2 eggs


1/3 cup sugar


1/3 cup butter (melted)


2 cups flour


1 Tbsp baking powder


1 tsp salt


1/2 cup nuts (crushed)


1 cup crushed pineapple (canned, including juice)

1. Beat eggs and slowly add sugar until well blended and add melted butter.

2. Sift together flour, salt, and baking powder and add to mix

3. Add nuts and pineapple and mix well

4. Grease a 4x8.  Pour batter into pan and bake at 350 degrees for 1 hour and 10 minutes.

