OLIVE OIL ROSEMARY TEA BREAD

Makes one 9” loaf Sweet and savory, delicious with cheese, and great
toasted!

2 %2 C all-purpose flour Grated zest of one lemon

Y% C sugar or orange

Y% C chopped walnuts or pecans 2 eggs, lightly beaten

2 teaspoons baking powder ¥, C apple juice or white wine

1 tablespoon finely chopped % C extra-virgin olive oil
fresh rosemary

Y, teaspoon salt

Preheat oven to 350%, and prepare 9” loaf pan with cooking spray. In a bowl, stir
together the dry ingredients and citrus zest. Set aside. In another bowl, blend together
the eggs, wine or juice and olive oil. Stir wet ingredients into dry ingredients. Spread
the batter in prepared pan. Bake 50-60 minutes, or until toothpick inserted in center
comes out clean. Cool 5 minutes in pan, then remove from pan and finish cooling on
baking rack.



