Peanut Butter Loaf Cake

" This is best made at least day ahead, because the loaf will slice better. To prepare sweet sandwich-
es, slice thinly with a serrated knife, or cut thicker slices for enjoying plain with coffee, tea or milk.

INGREDIENTS:

0 1% cups + 3 tablespoons
flour

0 2 teaspoons baking powder

0 Y teaspoon cinnamon

0 Ya teaspoon salt

0 Y teaspoon baking soda

0 5 tablespoons (2% ounces)
unsalted butter

0 % cup + 2 tablespoons pea-
nut butter (creamy or chunky)

. O % cup light brown sugar
0 2 tablespoons granulated
sugar

0 1 large egg

0 % cup milk

INSTRUCTIONS: Have all ingre-
dients at room temperature.
Adjust rack to lower third of

oven and preheat oven to 350°.
Grease and flour an

8% x 4% x 2%s-inch loaf pan.
Sift together the flour, baking
powder, cinnamon, salt and
baking soda.

Using an electric mixer on
medium speed, beat the butter,
peanut butter and the sugars
until the mixture is lighter in
color and texture. Beat in the
egg until the mixture is a bit
fluffy. On lowest speed, add the
flour mixture alternately with
the milk in three additions,
beginning and ending with the
dry ingredients.

Spoon the batter into the loaf
pan. Bake for 45 to 55 minutes,
or until the bread is pale gold-

en in color (the top will have a
few cracks) and a wooden pick
inserted into the center comes
out clean. Let the pan cool on a
rack for 5 to 10 minutes, then
invert to unmold, and turn
right side up. Let cool com-
pletely.

Wrap securely in plastic
wrap and store at room temper-
ature for up to 3 days.

To freeze: Overwrap the
package with aluminum foil.
Freezes well for up to 3 weeks.

PER Y2-INCH SLICE: 175 calones,
5 g protein, 20 g carbohydrate,
10 g fat (4 g saturated), 25 mg
cholesterol, 166 mg sodium, 1g
fiber.




