
















Almond Apr icot  Bread

Prep Time: 20 minutes | Time to Table: 2 hours 20 minutes

Servings: 32

1. Stir together flour, sugar, baking powder, salt and almonds. 

Set aside.

2. In large mixing bowl, combine KELLOGG’S ALL-BRAN 

cereal and milk. Let stand 2 minutes or until cereal softens. 

Add egg and oil. Beat well. Stir in apricots. Add flour mixture, 

stirring only until combined. Portion into two 9 x 5 x 3-inch  

loaf pans coated with cooking spray.

3. Bake at 350°F about 1 hour or until wooden pick inserted 

near center comes out clean. Cool 10 minutes in pan. Remove 

from pan and cool on wire racks. Wrap in plastic wrap.

Nutrition Facts: Serving Size 1 Slice (31g) • Servings Per Container 32 • Calories 80 •
Calories from Fat 25 • % Daily Value: Total Fat 4% (3g) • Sat Fat 0% (0g) • Cholest 2%
(5mg) • Sodium 5% (115mg) • Total Carb 4% (12g) • Fiber 6% (1g) • Sugars 5g •
Protein 2g • Vitamin A 6% • Vitamin C 2 % • Calcium 2% • Iron 4%

1 3/4 cups all-purpose flour

1/2 cup sugar

1 tablespoon baking powder

1/2 teaspoon salt

1/2 cup chopped slivered almonds

1 1/2 cups All-Bran® Original cereal

1 1/4 cups skim milk

1 egg

1/3 cup vegetable oil

1/2 cup finely cut, dried apricots
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