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Ingredients:


3 cups all-purpose flour

teaspoon salt

4 teaspoons baking powder

teaspoon baking soda

2/3 cup honey

cup margarine, softened

1 2/3 cups rolled oats

1 egg

1 cup grapefruit juice

1 cup chopped walnuts
Directions:
1. Preheat oven to 350 degrees F.

2. Sift together flour, salt, baking powder and baking soda into a large mixing bowl.

3. In a medium bowl, mix honey together with margarine until creamy. Add to flour mixture along with the oats, egg, grapefruit juice and walnuts. Stir together until smooth and pour into a lightly greased 9x5 inch loaf pan.

4. Bake at 350 degrees F for 1 hour or until a toothpick inserted into the center comes out clean.
Nutrition Info: 
Servings Per Recipe: [image: image4.png]


 12

Calories: 331



Total Fat: 11.8 g





Cholesterol: 18 mg
Sodium: 397 mg


Total Carbohydrates: 51.1 g



Dietary fiber: 2.8 g

Protein: 7.3 g 
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Grapefruit Oatmeal Quick Bread





Compliments of the Clinical Nutrition Department
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