
SNACKS

APPLE CHEDDAR WALNUT LOAF
One bite of this bread and you’ll be in love! The perfect combination of sweet and savory, full
of apples, cheese, and more!

SERVINGS:

4

INGREDIENTS:

1 Washington Apple, grated

120 g Butter, melted

60 g walnuts, chopped

2 Eggs

80 g White Sugar
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90 g Brown Sugar

½ tsp Cinnamon Powder

90 g Flour

¼ tsp Nutmeg Powder

½ tsp Salt

¼ tsp Baking Powder

½ tsp Baking Soda

150 g Cheddar Cheese, grated

3 pcs Beef Bacon, finely chopped

INSTRUCTIONS:

1. Preheat oven to 350°F.

2. In a bowl, combine melted butter, white and brown sugar, eggs, cinnamon powder,

nutmeg powder, salt, baking powder, and baking soda. Mix well.

3. Add flour, 100 grams of cheddar cheese, apple, walnut, and beef bacon. Combine well

until no lumps left.

4. Spoon batter into a buttered loaf pan lined with baking paper. Sprinkle remaining cheddar

cheese on top. Bake for 25-35 minutes.

5. Serve warm or cold, with coffee or tea, as desired.
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