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EGGS

Caramel-Glazed Apple Bread

6 January 2025
TOTAL TIME PREP COO0OK SERVES PER SERVING CALORIES
175 min 20 min 155 min 24 $0.25 161 kcal

Indulge in the delightful flavors of our Caramel-Glazed Apple Bread, a perfect treat for any

occasion! This moist and tender bread is packed with the goodness of freshly shredded baking
apples, creating a comforting and aromatic experience that will fill your kitchen with the warm

scents of cinnamon...

Ingredients

[] 1% cups shredded peeled baking apples (2 large) [] 1 cup packed brown sugar

[ ] % cup buttermilk [] % cup vegetable oil

[] 4 eggs, lightly beaten [l 3 cups Gold all-purpose flour

[l % cup chopped pecans [[1 2 teaspoons baking soda

[l 2teaspoons ground cinnamon [] 1teaspoon salt

[] 1teaspoon ground nutmeg [] 2 tablespoons butter or margarine
[l % cup packed brown sugar [] 1 tablespoon milk
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[l % cup powdered sugar, sifted

EQUIPMENT Bowl, Sauce pan, Oven, Wire rack, Loaf pan, Toothpicks

Method

@ Heat oven to 350°F. Grease bottoms only of 2 (8x4-inch) loaf pans with cooking spray or shortening.

@ Inlarge bowl, stir together apples, 1 cup brown sugar, the buttermilk, oil and eggs. Stir in remaining
bread ingredients just until dry ingredients are moistened.

Pour into pans.

Bake 45 to 55 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes on cooling
rack. Loosen sides of loaves from pans; remove from pans and place top sides up on cooling rack. Cool
completely, about 1 hour.

In 1-quart saucepan, melt butter over medium heat. Stirin 1/4 cup brown sugar.

Heat to boiling, stirring constantly; reduce heat to low. Boil and stir 2 minutes. Stir in milk.
Heat to boiling; remove from heat. Cool to lukewarm, about 30 minutes.

Gradually stir powdered sugar into glaze mixture.

Place saucepan of glaze in bowl of cold water. Beat with spoon until smooth and thin enough to drizzle. If

OEOO® O

glaze becomes too stiff, stir in additional milk, 1/2 teaspoon at a time, or heat over low heat, stirring
constantly.

Drizzle glaze over loaves. Wrap tightly and store at room temperature up to 4 days, or refrigerate up to
10 days.

Nutrition per serving

161 3g Sg 28¢

KCAL PROTEIN FAT CARBS
Saturated Fat 0.9 g - 5% of daily needs
Fibre 0.9 g - 4% of daily needs
Sugar 14.8 g - 16% of daily needs
Sodium 219 mg - 10% of daily needs
Cholesterol 27.9 mg - 9% of daily needs

whatsheate.com/caramel-glazed-apple-bread-20486 Page 2 of 3



Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/caramel-glazed-apple-bread-20486
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