Amish Apple Fritter Bread
Linda Kimberling

Ingredients:
1 ¼ C All Purpose Flour
¼ C Bread Flour (I use North Dakota Bread flour because it’s high in protein)
1 tsp Baking Powder
½ tsp Salt
1 stick Salted Butter (melted)
2 large eggs
2/3 C Whole Milk
1 tsp Vanilla
1 Large Apple peeled & chopped small (about size of your fingertip).  I use Honey Crisp.
1/3 C packed Brown Sugar
1 ½ tsp Cinnamon

Glaze: (Optional)
¾ C Powdered Sugar
3-4 T whole milk or cream
½ tsp Clear Vanilla


Instructions:
1. Preheat oven to 350 degrees. Grease & flour a 9x5” loaf pan
2. In a small bowl, combine peeled & chop apples with the brown sugar & cinnamon. Let macerate while preparing batter.
3. Whisk together all dry ingredients in a large bowl.
4. In a small bowl combine wet ingredients: melted butter, eggs, milk and vanilla
5. Drain half of the juice off the apple mixture (about 2 Tablespoons) and discard.
6. Pour half the batter into prepared loaf pan. Sprinkle half of the apple mixture on top. Pour remaining batter on top and sprinkle remaining apple mixture on top.
7. Using a butter knife, cut through batter making a corkscrew motion.
8. Bake for 50 minutes or until toothpick comes out clean.
9. Cool bread for 10 minutes, then remove to wire rack to cool completely.
10. Drizzle the glaze over cooled bread.

TIP—I get the best results using a ceramic or clay loaf pan and bake in upper 1/3rd of oven.


