 Poppy Seed Bread

By: Rhonda Bradley of Missouri
Day 1
1. In a bowl whisk the following ingredients together:


1 ½ c Flour


1 c. Sugar


¾ t Baking powder

¾ t Salt

2. In a separate bowl, whisk the following ingredients together:

2 ½ t. poppy seeds


1 large egg


½ c. Oil


¾ c. Milk


¾ t vanilla extract


¾ t almond extract

3. Combine dry ingredients from step 1 into the bowl with all the other ingredients.

4. Mix the ingredients well.

5. Grease pans with small amount of shortening and lightly flour them.

6. Pour batter evenly between two small bread pans. 

PANS SHOULD ONLY BE 2/3 FULL!
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Day 2

1. Bake bread at 350 for 30-35 minutes.

2. In a bowl whisk together the glaze:


2T Orange Juice Concentrate


¼ c. + 2 T Sugar


¼ t almond extract


½ t vanilla extract

3. After loaves are done, poke holes in the top of the bread loaves. 

4. Use a knife around the edges to loosen bread and turn bread out of pan and arrange onto plate.

5. Pour glaze over loaf of Poppy Seed Bread while it is still warm. 

6. Bring clean and dried pans back to the Demo Kitchen. Cut and enjoy!!

