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Recipes from the Pantry

Pear Bread

12 cup softened butter

1 cup sugar

2 eggs

1 tsp. vanilla

Y4 cup buttermilk or yogurt

2 cups flour

12 tsp. baking soda

1 tsp. baking powder

2 tsp. nutmeg

1 cup peeled chopped Bartlett pears

Preheat oven to 350°. Beat butter, sugar, eggs, and vanilla
until creamy. Add flour, soda, baking powder, and nutmeg.
Stir in buttermilk or yogurt and add in chopped pears. Pour
into greased loaf pan and bake for 1 hour. Invert on wire
rack and cool before slicing. Serve with cream cheese.
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