
Ingredients
•	 1	cup	whole	wheat	pastry	flour	
•	 1	cup	all-purpose	flour
•	 ½	cup	sugar	
•	 1	tablespoon	baking	powder
•	 ½	teaspoon	salt
•	 zest	from	1	orange
•	 	2⁄3	cup	fresh	orange	juice
•	 2	eggs,	beaten
•	 	1⁄3	cup	vegetable	oil
•	 1	cup	dried	cranberries

Directions
1.	 Preheat	oven	to	350	degrees.
2.	 In	a	large	bowl,	mix	together	flours,	sugar,	

baking	powder,	salt	and	orange	zest.	
3.	 In	a	separate	bowl,	beat	eggs,	then	add	

juice,	oil	and	cranberries.
4.	 Fold	wet	mixture	into	dry	mixture,	stirring	

just	enough	to	blend	ingredients.
5.	 Pour	into	a	greased	bread	pan.
6.	 Bake	45-50	minutes,	until	knife	inserted	in	

center	comes	out	clean.
7.	 Cool	completely	before	slicing.

Cranberry Orange Bread
A	sweet	bread	is	a	healthy	holiday	treat	with	a	zesty	pop	of	color.

Serves 12

Please	note:	nutritional	values	are	
approximate.

Recipe 12
1 Slice

Visit	our	website	for	more	great	recipes	and	program	information-	http://lpi.oregonstate.edu/healthyyouth


