Apple Bread





Mix the following and let stand 10 minutes:


1 ¼ cup oil


2 cups of sugar





Beat in 3 eggs, one at a time


Add 1 ½ tsp vanilla





Sift together:


2 3/4 cups of flour


1 tsp baking soda


1 tsp salt





Stir flour mixture into oil mixture





Add the following fruit coated in ¼ cup of flour:


½ cup white raisins


½ cup chopped nuts (pecans)


3 cups diced apples





Bake in 2 loaf pans (greased & floured) for 1 hour and 15 minutes at 


375° F.





When bread is almost done, fix glaze





Glaze:


1 cup light brown sugar


1 stick butter or margarine


¼ cup milk


1 ½ tsp vanilla





Bring to boil and remove from heat.





Take bread out of pan and cool then put back in pan and poke top of bread w/toothpick and pour glaze over it.











