	Camille's "Cranberry - Wheat Bread"

     The rapid cycle is not recommended for this recipe

Large Loaf (1-1/2 lb)                     Small Loaf (1 lb)

1-1/4 cups  Orange Juice                     3/4 cup

  1/3 cup   Honey                              2 T
    2 T     Margarine/butter (softened)        1 T        

    2 cups  Gold Medal "Better for         1-1/4 cups

              Bread” flour 

1-1/4 cups  Whole wheat flour                3/4 cup

1-1/2 tsp   Salt                               1 tsp

    3 tsp   Regular active dry yeast           2 tsp

            OR       

2-1/2 tsp   Bread machine yeast            1-1/2 tsp 

              (quick-acting active

              dry yeast)

  1/2 cup   Dried cranberries (I double      1/3 cup

              the amount of cranberries)

	Bread Machine - Sweet cycle, light crust

However, I mix everything in the machine on the "Dough" setting.  Then bake the bread in a conventional oven for

35 minutes at 375(.

Also, I put in 1-1/2 tablespoons of "Bread Machine Yeast" and 1 tablespoon of gluten, for a 1-1/2 lb loaf.

                                           Camille Gervasio



