LEMON TEA BREAD

YOU WILL NEED:

1/3 CUP BUTTER, MELTED

1 CUP SUGAR

3 TBS LEMON EXTRACT 

2 EGGS

1 ½ CUPS ALL PURPOSE FLOUR

1 TSP BAKING POWDER 

1 TSP SALT

½ CUP MILK 

1 ½ TBS GRATED LEMON PEEL

LEMON GLAZE:

MIX ¼ CUP LEMON JUICE AND ½ CUP SUGAR TILL SUGAR DISSOLVES

PREHEAT OVEN TO 350 DEGREES.  GREASE AND FLOUR A 9 X 5 LOAF PAN AND SET ASIDE.  PREPARE LEMON GLAZE AND SET ASIDE.  

IN A LARGE BOWL, CREAM BUTTER, SUGAR AND LEMON EXTRACT UNTIL FLUFFY.  ADD EGGS, BEATING UNTIL MIXTURE IS WELL BLENDED. 

IN ANOTHER BOWL, SIFT FLOUR, BAKING POWDER AND SALT.  POUR 1/3 OF THE FLOUR MIXTURE INTO THE EGG MIXTURE.  ADD 1/3 MILK.  STIR UNTIL BLENDED.  CONTINUE ADDING FLOUR AND MILK ALTERNATELY UNTIL ALL IS BLENDED.  DO NOT OVER MIX.  FOLD IN LEMON PEEL.  POUR BATTER INTO PREPARED PAN.  BAKE ONE HOUR OR UNTIL INSERTED TOOTHPICK COMES OUT CLEAN.  REMOVE BREAD FROM OVEN, BUT LEAVE IN PAN AND IMMEDIATELY POUR THE LEMON GLAZE SLOWLY OVER THE TOP OF THE LEMON BREAD.  LET STAND FOR 15 MINUTES.  TURN BREAD OUT ONTO A RACK TO COOL.  

DELICIOUS WITH BLUEBERRY JAM.  

MAKES ONE LOAF. 

