
My Bakery Recipes Preview

Chapter One - Bread Recipes

Banana Bread
    Preheat the oven at 350 degrees Fahrenheit. Spray the bottom of a nine inch by five inch by 
three inch loaf pan with a nonstick cooking spray. Beat 5 tablespoons of butter in a large bowl 
with an electric mixer set at medium speed until light and fluffy. Add 1/2 cups of granulated 
sugar and 1/2 cups of firmly packed light brown sugar. Beat well. Add 1 large egg, 2 egg whites
and 1 tablespoon of vanilla extract. Beat until well blended. Add 1 1/2 cups of very ripe 
mashed bananas. Beat the butter mixture on high speed for thirty seconds. Combine the 1 3/4 
cups of all- purpose flour, 1 teaspoon of baking soda, 1/2 teaspoon of salt and 1/4 teaspoon of 
baking powder in a medium bowl. Add the flour mixture to the butter mixture alternately with
1/2 cup of heavy cream. End with the flour mixture. Add the 1/2 cups of chopped walnuts to 
the batter. Mix the batter well. Pour the batter evenly into the prepared loaf pan. Bake for up 
to one hour and fifteen minutes until browned and a toothpick inserted near the center comes 
out clean. Cool the bread in the pan on a wire rack for ten minutes. Remove the bread from 
the loaf pan and cool on the wire rack. Slice the bread. Serve with butter and jam. 
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Bread
Buttermilk
    Combine 3 cups of all-purpose flour, 1 tablespoon of baking powder, 1 tablespoon of 
granulated sugar, 1 tablespoon of baking soda and 1 tablespoon of salt in a large bowl. Cut in 
2/3 cups of shortening with a pastry blender until dry mixture resembles fine crumbs. Make a 
well in the center of the dry mixture. Quickly add the buttermilk to the center of the dry 
mixture. Stir 1 cup of buttermilk into the dry mixture until the dry mixture forms a soft dough
that leaves the side of the bowl. Preheat the oven at 450 degrees Fahrenheit. Turn out the 
dough onto a well-floured hard surface. Knead the dough ten times. Roll the dough into an 
eight inch square. Cut the dough into sixteen two inch squares. Place the dough squares one 
and one-half inches apart on a large not greased baking sheet. Bake for twelve minutes until 
the biscuits are light golden in color. Remove the biscuits from the baking sheet and serve 
warm. 
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Bread
Date Nut
    Preheat the oven at 375 degrees Fahrenheit. Lightly grease a nine inch by five inch loaf pan. 
Set aside. Combine the 2 cups of all purpose flour, 1/2 cup firmly packed light brown sugar, 1 
tablespoon of baking powder and 1/2 teaspoon of salt in a large bowl. Cut in 4 tablespoons of 
butter with a pastry blender until the flour mixture resembles fine crumbs. Add the 1 cup of 
toasted chopped walnuts and 1 cup of chopped dates to the flower mixture and stir until 
coated. Beat the 1 1/4 cups of milk, 1 large egg and 1/2 teaspoon of grated lemon zest in a small
bowl with a fork. Add to the flower mixture and stir until moistened. Pour the batter into the 
prepared loaf pan. Bake for up to fifty minutes until a toothpick inserted into the center comes
out clean. Cool in the loaf pan on a wire rack for ten minutes. Remove from the loaf pan and 
let the bread cool completely on a wire rack. 
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Bread
Strawberry Walnut
    Preheat the oven at 350 degrees Fahrenheit. Grease and flour two nine inch by five inch loaf 
pans. Combine 3 cups of all-purpose flour, 2 cups of granulated sugar, 1 tablespoon of 
cinnamon, 1 1/2 teaspoons of baking soda and 1 teaspoon of salt in a large bowl. Mix the flour 
mixture well. Whisk 4 large eggs in a small bowl until blended. Add the eggs and 1 1/2 cups of 
vegetable oil to the flour mixture. Stir until blended. Fold in 1 ten ounce package of sliced not 
drained strawberries and 1 1/2 cups of chopped walnuts. Spoon equal portions into the two 
prepared loaf pans. Bake for up to seventy minutes until a toothpick inserted in the centers of 
the loaves comes out clean. Cool the loaves in the loaf pans for ten minutes. Remove the loaves 
to a wire rack. Completely cool. 
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Bread
Sweet Potato Biscuits
    Preheat the oven at 400 degrees Fahrenheit. Combine 2 1/2 cups of biscuit mix, 1 cup of 
cooked and mashed sweet potato, 1/2 cup of milk and 5 1/2 tablespoons of softened butter in a 
large bowl. Mix the dough well. Spoon the dough onto a floured hard surface. Roll the dough 
in the flour to coat. Shape into a ball. Knead the dough four times. Roll the dough into a one-
half inch thick circle. Cut the dough with a two inch biscuit cutter dipped in flour. Arrange the
biscuits with sides toughing on a baking sheet. Bake the biscuits for twelve minutes until 
golden brown. Serve immediately. 
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