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Honey Spice Bread
· 1 cup whole wheat flour
· 1 cup all-purpose flour

· 1 tablespoon baking powder

· 1 teaspoon baking soda

· 2 teaspoons cinnamon

· 1/4 teaspoon cloves

· 1/4 teaspoon nutmeg

· 1/4 teaspoon salt

· 1 cup buttermilk

· 1 egg, well beaten

· 1/2 cup honey
1. Preheat oven to 350oF. Spray a 9x5-inch loaf pan with nonstick vegetable spray, then dust with flour. Shake out excess flour.

2. Combine dry ingredients in a large bowl and whisk together. 
3. In a separate container mix together buttermilk, beaten egg and honey. Add to dry ingredients. Blend well to form a batter.

4. Pour batter into prepared 9x5-inch loaf pan. 

5. Bake 45 to 60 minutes, until a toothpick inserted in the center comes out clean. 
Serves 10.
Nutrition Facts 
Servings per recipe: 10
Calories 157

Calories from fat  9


% Daily Value

Total Fat 1g

   2%

Saturated Fat  trace

   2%
Cholesterol  22mg

   7%

Sodium  360mg

 15%
Carbohydrate  34g

 11%


Dietary Fiber  2g

   8%

Protein 4g

   9%

Vitamin A:  1%
Vitamin C: 1%
Folacin:  7%

Calcium:  13%
Iron:  9%

Potassium:  3%

Modified from original source: http://missourifamilies.org/features/nutritionarticles/harvesttohealth/honey.htm 

Barbara Brown, Food Specialist

Oklahoma Cooperative Extension Service







10/10
