Cheddar and sun-dried tomato bread

Preparation time: 20 mins.
Makes one loaf.


Baking time : 1 hour

¼ c. finely chopped sun-dried tomatoes, in oil (or hydrated overnight in water)

2½ c. flour

2 Tbsp. sugar

2 tsp. baking powder

½ tsp. baking soda

1½ tsp. salt

1 tsp. finely chopped rosemary

1 c. grated old cheddar cheese

¼ c. chopped green onion

2 Tbsp. parsley

1 egg

1½ c. buttermilk (or sour milk)

2 Tbsp. vegetable oil

2 Tbsp. oil from tomatoes (or 2 more Tbsp. of veg. oil)

1 garlic clove, crushed

Preheat oven to 350 F. Grease loaf pan. Measure flour, sugar, baking powder, baking soda and salt in a large bowl. Add rosemary, grated cheese, onion, and parsley. Make a well in centre of bowl. In a small bowl, beat egg; then add buttermilk, oils and garlic. Whisk until blended. Pour into flour mixture. Stir until just combined. Stir in tomatoes until well distributed. Turn into greased pan. Smooth top. 

Bake for about 60-65 mins. or until skewer comes out clean. Remove from pan and cool on rack. Cut when cool. Freezes well.

Compliments of the North Bay Horticultural Society

Audrey’s Best Pesto

3-4 cloves of garlic, finely chopped
2 c. finely chopped basil

1 c. grated Parmesan cheese

2/3 c. olive oil

Mix together. Delicious with pasta or rice. Freeze in ice cube trays for later use if desired.

Compliments of the North Bay Horticultural Society

Nana’s Bug Juice –deters most garden pests

2 cloves of garlic, crushed

a dash of cayenne pepper

½ c. water or cider vinegar

Mix together, strain through cheesecloth or fine sieve, and pour into mister. Spray affected plants every three days or when necessary.

Compliments of the North Bay Horticultural Society

