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TheBestofOurLives.com 

Breakfast Breads 
We love a simple summer morning 
breakfast of fresh fruit and homemade 
breads.  These three recipes are easy 
to make and freeze well.  If we are 
having company I bake them in bunt 
pans but if just for us I use small loaf 
pans.  This is also a great idea for a 
hostess gift or as a thank you for a 
neighbor or friend. 

Ingredients: 

� 1 cup pitted chopped dates 
� 1 cup coarsely chopped walnuts  
� 1 ½ teaspoons baking soda 
� ½ teaspoon salt 
� 3 tablespoons vegetable shortening 
� ¾ cup boiling water 
� 2 eggs 
� ¾ cup sugar 
� ½ cup whole wheat flour 
� 1 cup all-purpose flour 

Ingredients: 

� 1/3 cup shortening 
� ½ cup sugar 
� 2 eggs 
� 1 3/4 cups flour 
� 1 teaspoon baking powder 
� ½ teaspoon soda 
� ½ teaspoon salt 
� 1 cup mashed bananas (2 or 3 bananas) 
� ½ cup chopped walnuts 

Cream together shortening and sugar; add eggs and beat well.  Mix together dry ingredients; 
add to creamed mixture alternately with mashed banana, blending well after each ingredient.  
Stir in nuts.  Pour into well-greased 9 ½ X 5 X 3” loaf pan.  Bake in moderate oven (350) for 
45 minutes, or until inserted tooth pick comes out clean.  

 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

  

Ingredients: 

� 4 eggs 
� 3 cups sugar 
� 1 cup oil 
� 2 cups pumpkin 
� 1 teaspoon cinnamon 
� 1 teaspoon nutmeg 
� 1 ½ teaspoons salt 
� 2 teaspoons soda 
� 2/3 cup water 
� 3 cups flour 

Combine all ingredients in one bowl.  Mix well.  Grease 3 - 9 ½ X 5 X 3” loaf pans and fill 
each half full of batter.  Bake at 350 for about 1 hour or until inserted tooth pick comes out 
clean. 

 
Put the dates, walnuts, baking soda, salt and shortening in a bowl.  Pour the boiling water 
over and stir.  Let the mixture stand for 15 minutes. 

Using a fork beat the eggs and sugar together in a bowl.  Add the flours and stir; the batter 
will be too stiff to mix well.  Add the date mixture and mix briskly until the batter is well 
blended.  Pour into a well-greased 9 ½ X 5 X 3” loaf pan and bake in moderate oven (350) 
for 45 minutes, or until inserted tooth pick comes out clean. 

 

 

Breads continue to bake after they are removed from the oven.  To avoid the bread from 
becoming dry, after removing from the oven, slide a knife around the edges of the pan and 
turn the loaf onto a rack.  Cool completely before wrapping.  All three of these recipes 
freeze well.   

                    

                                                      Enjoy!     


