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Healthy Breakfast Bread

2 cup unbleached flour

1 cup whole wheat flour

½ cup soy flour

1 tsp. baking powder

½ tsp. baking soda

2 tsp. cinnamon

1 tsp. ground cloves

½ cup grated carrot

1 cup chopped apples

1 cup chopped walnuts

¼ cup raisins

¼ cup dried cranberries

3 tsp. Ener G egg replacer + 4 tbs. water

1 ½ cup water

½ cup + 2 tbs. molasses

1/8 cup canola oil

1/8 cup applesauce

1.  Preheat oven to 400’ F.

2.  Mix together flour, baking soda, baking powder, cinnamon, and cloves in a large bowl.

3.  Add carrots, apples, walnuts, raisins, cranberries and mix until coated.

4.  Stir in egg replacer, oil, applesauce, molasses, and water.

5.  Mix well and pour into greased and floured baking pan.

6.  Bake until toothpick comes out clean when inserted into center.  About 30-40 minutes.
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