Sweet Potato-Plum Bread Squares

Vegetable/Fruit-Grains/Breads Grains/Breads B-18
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Enriched all-purpose flour 2ib14 0z 2qt2 Yacups 5120z 1gal1¥qt 1. Blend flour, sugar, brown sugar, dry milk,
baking powder, baking soda, salt, alisplce,
nuimeg (optional}, cinnamon, and shortening
in a mixer for 3-5 minutes on low speed.

Sugar 14 Y2 0z 2 cups 1ib 130z 1qt

Brown sugar, packed 15 0z 3 % cups 11b 14 0z 1qt3cups

Instant nonfat dry milk ¥ cup 2 Thsp 1% o0z Y cup

Baking powder 2 Thsp ¥ Isp 2oz Yacup 11sp

Baking soda 3 Thsp 2% o0z Yacup 2 Thsp

Salt 1Y¥tsp 1 Thsp

Ground alisplce 1%isp 1 Thsp

Ground nutmeg (optionaf) 1 ¥ tsp 1 Thsp

Ground clnnamon 2tsp 1 Thsp 1 isp

Shortening 15 0z 2 ¥acups 1lb14 0z 1gt Vicup

. Add % of the sweet polatoes and mix for 2
minutes on low speed.

Canned cut sweet polaices, 1qt2 % cups 51b 8‘02 gt % eup

dralngd, mashed

. Add eggs and water. Mix for 1 minute on low
speed,

Fresh large eggs : CR

{see Speclal Tip) 5 each 9 each

Water 2 cups faqt

Dehydrated plums without 7¥oz 1 Y cups 16 0z 2 Y2 cups . Add dehydrated plums, remaining sweet

pits {prunes}, chopped potatoes Tt Mixfor3

OR OR OR OR OR minutes on fow speed,
1Ralsins, plumped 5oz 1% cups 100z 2% cups

. Lightly coat steamtable pans with pan release
spray. Pour 10 1b 10 0z (3 qt 1 cup) batter into
each sfeamiable pan (12" x 20" x 2 ¥%"). For
60 servings, use 1 pan. For 100 servings, use 2
pans,

. Bake:

Conventional oven: 360° F for 1 hour.
Convection oven: 300° F for 40 minutes




Sweet Potato-Plum Bread Squares
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8. éob!. Cut each pan 5x 50 (50 pleces per pr;ﬁ).

9. For leaf pans: Lightly coat with pan release
spray. Pour 51b 5 oz (1 gt 2 ¥ cups) batter
into each loaf pan (4" x 10" x 4. For 50
servings, use 2 pans. For 100 servings, use 4
pans.

Bake:
Caonvenlional oven: 350° F for 1 hour 20
minutes
Convection oven: 300° F for 45 minules

Remove from pans. Cool completely. Cut each
L. ) loafinto 25 siices, about %"-34” thick.

Comments:

tTo plump raisins, cover the fruit with very hot tap water. Soak 2-
5 minutes, DO NOT OVERSCAK, Drain well before using,

SR e T Sl

1 piece provides % cup of vegeteble and fruitand 1 50 Servings: about7 b 6 oz 50 Servings: about 3 qarts 1 cup (batter)

% serving of grainsibreads.

50 pleces 1 steamtable pan or 2 loaves
100 Servings: about 14 i 12 oz 100 Servings: about 1 gallon 2 1% quarts {batter)
100 pleces 2 steamtable pans or 4 loaves

Tested 2004
Special Tip:

50 servings: Use 2 ¥2 oz {34 cup 2 Thsp) dried whole eggs and 34 cup 2 Thsp
water in place of eggs.

100 servings: Use 5 oz (1 34 cups) dried whole eggs and 1 34 cups water In
place of eggs.
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Calories 283 I Saturated Fat 233¢ | Iron 2.05 mg
Protein 4.14g | Cholesterol 19 mg Calcium 66 mg
Carbohydrate 46.49¢ | Vitamin A 4586 IV Sodium 39t mg
Total Fat 9319 | VitaminC 1.8 mg Dietary Fiber 1649
]




