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pplesauce and Spice Whole Wheat Bread(Dairy free, maple sweetened)
Dry Ingredients
1 cup whole wheat flour

1 cup all purpose white flour

1 ½ tsp baking powder

½ tsp baking soda

½ tsp salt

1 tsp cinnamon

½ tsp dry ginger

¼ tsp nutmeg

( I sometimes throw in a pinch of pumpkin pie spice)

Wet ingredients
½ cup oil

1/3 cup maple syrup

2 eggs

1 cup unsweetened applesauce

1 tsp vanilla

Optional: ½ cup chopped walnuts or pecans

Directions
1. Preheat oven to 350 degrees. Grease a 8.5x 4.5 inch loaf pan

2. Mix dry ingredients in a large bowl

3. Stir wet ingredients in a medium bowl until thoroughly combined. (except nuts)

4. Add wet ingredients to the dry mixture and stir just until flour is mixed in. Fold in the nuts if you are using them.  Spread evenly into the prepared loaf pan.

5. Bake 45-55 minutes until a toothpick inserted in center comes out with just a few crumbs.

6. Cool in the pan for 10 minutes. Then put on wire rack to cool completely.

Store at room temperature or you can freeze for longer storage.

Very good with fruit spreads!
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