RECi pe Fondation OLO

Squash and

Preparation time 20 minutes

COO k,ngt,me .......... 70 mmmes ........................................................ .

Servmgs .................... 10 Sllces ............................................................. .

Costperservmg ..... 6°¢ ...................................................................... .

Storage ..................... 3daysm thef"dge ........................................ .
Can be frozen.

Kitchen tools Measuring cups and spoons, strainer,
medium-size bowl, 9 x 5-inch bread pan,
parchment paper (or oil), 2 large bowls,
fork, spatula.

Ingredients
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250 ml (1 cup) _/ 375 l (1% cups) 250 ml (1 cup) quick
mashed squash whole wheat flour cooking rolled oats

10 ml (2 tsp) 2.5 ml (%2 tsp) 125 ml (%2 cup) softened 250 ml (1 cup)
baking powder baking soda butter or non-hydrogenated brown sugar
margarine
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2 eggs 80 ml (1/3 cup) 250 ml (1 cup) frozen
milk cranberries, coarsely
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Recipe Squash and Cranberry Bread

Fondation OLO

Directions

Place oven rack in the middle position and preheat the oven to 180°C (350°F).
Oila 9 x 5-inch bread pan or line with parchment paper.

Put the mashed squash in a strainer over a medium-size bowl
and let drain for a few minutes.

In a large bowl, combine the flour, rolled oats, baking powder
and baking soda.

Pour the mixture into the pan and bake for about 1 hour and 10 minutes,
or until a toothpick inserted in the centre of the bread comes out clean.
Let cool before slicing.

My rating:

% AVENIR D'ENFANTS

daysto 59,
Savour 90 4® DES COMMUNAUTES ENGAGEES

Québec
ENFORME

This original recipe was developed by Extenso —
The Université de Montréal reference centre
on human nutrition
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