CINNAMON NUT CRANBERRY

Trprediernts

* 2 cups flour

* 1/2 cup cornmeal

*  3/4 cup sugar

© legg

* 1 cupmilk

* 1/3 cup vegetable oil

* 1 tsp baking powder

* 1/2 cup nuts (walnuts, pecans, or hazelnuts),
chopped

* 2 tsp cinnamon

Preheat to 350°.
Grease and flour a 9x5x3 loaf pan.

In a small bowl, mix together half the sugar, the nuts, and the cinnamon. Set it aside.

In a large bowl, combine the remaining sugar, the flour, the baking powder. In another bowl, beat together the
egg, milk, and oil. Pour into the flour mixture and stir.

Spoon half the batter in the prepared pan. Sprinkle the cinnamon mixture in and then pour the rest of the
batter in. Use a knife to pull the cinnamon mixture up so it marbles.

Bake for 55 - 60 minutes until it passes the toothpick test.
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