Orange Quickbread

2 cups whole wheat flour				1 cup milk
¾ cup sugar						1/3 cup butter or margarine, melted
1 Tbsp baking powder				1 tsp vanilla extract
¼ tsp salt						¼ tsp almond extract
¾ cup chopped pecans				1 284 mL tin mandarin oranges, drained
2 eggs							and chopped OR ¾ cup chopped fresh 								orange segments


1. Preheat oven to 350F.
2. Combine flours, sugar, baking powder, salt and pecans in large bowl. Stir well until blended.
3. Beat eggs with milk, butter, vanilla and almond extract.
4. Pour wet ingredients over dry ingredients and stir just until combined.  Stir in oranges.
5. Spoon mixture into a buttered 9”x5” (2L) loaf pan.  Bake for 60-65 minutes, until pick inserted into centre comes out clean.
6. Allow bread to cool in pan 10 minutes and then invert onto a wire rack to cool before slicing.

NOTE: Any nut, or dried fruit can be substituted for the pecans.
