ENGLISH DATE NUT BREAD yields 2 loaves





        recipe developed by The Clever Cleaver Brothers®
      1 cup unbleached white flour


   
  
   1 cup evaporated milk

1 1/2 cups whole wheat flour





1/2 cup molasses

1 1/2 teaspoon baking powder




1/2 cup diced pitted dates

      1 teaspoon baking soda





1/2 cup diced dried apricots

      1 teaspoon salt






1/2 cup sliced almonds

   1/4 cup packed brown sugar

   1/2 cup cracked wheat bulgur (uncooked)

    
   2 empty cans (28 oz.) from coffee or beans
      1 cup buttermilk





       

1.
In bowl, sift together white flour, wheat flour, baking powder, baking soda, salt & brown sugar.

2.
Mix in the cracked wheat bulgur, buttermilk, evaporated milk and molasses. Mix in the dates, apricots and almonds.

3.
Prep the cans by washing them, removing labels and drying them. Cut wax paper circles to fit the bottom of the cans. Lightly oil both sides of wax paper circles and place in bottom of cans.

4.
Spoon the batter evenly between the two cans and cover each can with a piece of aluminum foil that has been lightly oiled on the side facing the batter.

5.
Place a rack in the bottom of a stock pot (a pasta steamer works well). Pour water in the pan until it reaches the rack and bring it to a boil. Place the two cans of batter on the rack, turn the heat down to a simmer, and steam for 1 1/2 hours. Check the water level halfway through the cooking process and add water if necessary.

6.
Remove cans and let cool. When cool enough to handle, run a knife around the inside of the can 

and remove the loaves. Slice and enjoy English Date Nut Bread..

