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Date Nut Bread
Ingredients

1 8-oz. pkg. dates
1 cup boiling water
1 tsp. baking soda
2 tbl. Crisco
1 cup sugar
1 egg

1 tsp. vanilla

1 tsp. salt

1 3/4 cups flour

1 cup chopped walnuts
Directions

Cut dates in large chunks (halves or thirds) and place in medium-sized bowl.  Add boiling water to dates and soda.  Let stand while mixing rest of ingredients.  
Cream Crisco and sugar in large mixing bowl. (I usually mix up this recipe by hand using a wooden spoon.)  Add egg and mix well.  Add vanilla; then salt.  Add flour to creamed mixture, alternately with date mixture.  Mix well and then stir in nuts.  

Spread in long loaf pan (13"x4") which has been greased and floured.

Bake at 350 for approx. 50 to 60 mins.
Fran's Notes

I've looked at recipes for date nut bread online and found many complaints in the reviews as to how the bread didn't cook well in the middle.  I was very surprised to see that not one of the various recipes I looked at called for using a long skinny loaf pan that is traditional for this dense batter.  My loaf pan is 13" x 4" which is not easy to find these days, but Amazon does carry one.  There is no way that this bread will bake properly in a 9" x 5" or even an 8 1/2" x 4 1/2" loaf pan.  So, don't attempt this recipe unless you have a long skinny loaf pan.  Alternatively, you could bake it in a few 5 3/4" x 3 1/4 " mini loaf pans which make a nice gift-sized loaf. 
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