
Miscellaneous

Tropical Nut Bread Sandwiches

Servings: 8

1/2 cup chopped dates
1/2 cup chopped pecans
1/2 teaspoon baking soda
1/2 cup hot water
2 tablespoons shortening
1/3 cup sugar
1 egg
1 cup all-purpose flour
1/4 teaspoon salt
1/2 teaspoon vanilla extract
Pineapple-Cheese Spread

Combine dates, pecans, and soda in a small bowl.  Stir in hot water; set aside to cool.

Cream shortening in a medium bowl; gradually add sugar, beating well at medium speed of an electric mixer.  Add egg, and beat
well.

Combine flour and salt; add to creamed mixture alternately with date mixture, beginning and ending with flour mixture.  Mix just
until blended after each addition.  Stir in vanilla.

Pour batter into 2 greased and floured 16-ounce vegetable cans.  Bake at 350 degrees for 35 to 40 minutes or until a wooden pick
inserted in center comes out clean.  Cool in cans 10 minutes; remove loaves from cans, and cool on wire racks.  Slice loaves into
1/4-inch-thick slices.  Spread Pineapple-Cheese Spread evenly over half the bread slices.  Top with remaining bread slices.

If desired, refrigerate sandwiches in a tightly covered container up to 2 days.  Freeze sandwiches in a labeled airtight container up
to 2 weeks.  Thaw before serving.

Pour batter into 2 greased and floured 16-ounce vegetable cans.  Bake at 350 degrees for 35 to 40 minutes or until a wooden pick
inserted in center comes out clean.  Cool in cans 10 minutes; remove loaves from cans, and cool on wire racks.  Slice loaves into
1/4-inch-thick slices.  Spread Pineapple-Cheese Spread evenly over half the bread slices.  Top with remaining bread slices.
Cuisine: Southern
Per Serving (excluding unknown items): 288 Calories; 16g Fat (50.1% calories from fat); 5g Protein; 32g Carbohydrate; 2g Dietary Fiber; 50mg
Cholesterol; 218mg Sodium.  Exchanges: 1 Grain(Starch); 1/2 Lean Meat; 1/2 Fruit; 3 Fat; 1/2 Other Carbohydrates.


