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Apricot Date Bread
3 Omega-3 eggs

1 tsp Vanilla

¾ Cup Flour

½ tsp Baking soda

¼ tsp Baking Powder

Pinch of Salt

¾ Cup Dark Brown Sugar

2 Cups Whole Walnuts

2 Cups Whole Pitted Dates

1 8oz Package of Dried Apricots

In a Small Bowl: Beat the eggs until foamy and add the vanilla

In a Large Bowl: Combine Flour, Baking soda, baking powder, pinch of salt, brown sugar, walnuts, dates, and apricots

Coat well with dried ingredients

Add beaten eggs, mix well until caramel colored.

Press firmly with rubber spatula into 123/4”x41/2” or 2 smaller 81/2”x5” loaf pans.

Bake at 325 degrees for 1 hour.

Use sharp serrated knife to slice
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