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Happy Thanksgiving!

As we near the end of the year, we want to take a moment 
to express our gratitude. 2020 has been a challenging year in 
many ways, but we’re grateful for your loyalty and goodwill 
throughout it all. 

Thank you! 

Whether or not you’re able to get together with your loved 
ones this holiday season, we hope this cookbook filled with 
recipes and memories from our team can bring some extra 
cheer to your home. 

Wishing you a happy and healthy holiday season,
Your Sentric Team

P.S. Be sure to check out this short video with a special message from 
all of us at Sentric.

https://vimeo.com/478517594/ac93296348
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Main
Dishes



5 Becca’s Quiche

A note from Becca:

Becca’s Quiche
From the kitchen of:  
Becca Flathers, Accountant

• 2 cups cheese  
(sharp cheddar and mozzarella)

• 1 cup half & half
• 4 large eggs
• 1 tbsp butter 

• 2 tsp onion powder
• Salt & pepper to taste
• 1 1/2 cups ham 
• Pie crust
• Your choice of add-ins

Ingredients

Instructions
1. Preheat oven to 375 degrees. 

2. Whisk together eggs, half and half. Add salt and pepper. 

3. Add cheese and ham to the egg mixture. Continue whisking. 

4. Melt the butter in the microwave. Let cool for a second and add in onion powder. Mix, 
then add to egg mixture and continue whisking all together. 

5. Take pie crust and form around pan.  

6. Add the egg mixture to pan. 

7. Place foil around the edges so they do not burn. 

Continued on next page.

Everyone knows I cannot start my 
day without my breakfast. This recipe 
started as a Thanksgiving morning 
tradition and has transpired into 
more daily life. You can also add 
other yummy ingredients such as bell 
peppers, spinach, bacon, or tomatoes. 
:) Hope you enjoy!
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8. Sprinkle extra cheese on top and place in the oven for 30 minutes.  

9. Check - it will need about another 5-15 minutes depending on the oven. 
You may remove the foil around 35 minutes.

Becca’s Quiche
(Continued)
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Pomegranate Dip

A note from Victoria (pictured 
far right):

Pomegranate Dip
From the kitchen of:  
Victoria Beppler, Marketing Specialist

• 2 zucchini (about 1 lb), trimmed 
and cut into 1/2-inch dice

• 1 tbs extra-virgin olive oil
• 1 tsp finely chopped fresh oregano
• 3/4 tsp salt
• Freshly ground pepper 

 
 

• 1/4 cup finely chopped red onion
• 1 avocado, cut into 1/4-inch dice 
• 1/2 cup pomegranate seeds
• 1 tbs crumbled feta cheese
• 1 tbs fresh lime juice

Ingredients

Instructions
1. Preheat oven to 425 degrees.  

2. Toss zucchini with oil, oregano, 1/4 teaspoon 
salt, and 1/8 teaspoon pepper in a bowl. Spread 
zucchini in a single layer on a rimmed baking 
sheet. Roast, tossing once, until tender and golden 
brown, about 25 minutes. Transfer sheet to a wire 
rack; let zucchini cool completely.  

3. Transfer zucchini to a medium bowl. Add onion, 
avocado, pomegranate seeds, feta, lime juice, 1/4 
teaspoon salt, and 1/8 teaspoon pepper; gently 
stir to combine. Refrigerate 30 minutes (up to 2 
hours).

This is one of those “non-traditional” 
recipes that became a tradition in my 
family. My mom (pictured in between 
me and my sister) made it one year 
and it became a recipe we ask for year 
after year! I like to serve it with toasted 
pita bread.
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Crockpot Turkey & Gravy

Beth’s Thanksgiving Memory:

Crockpot Turkey & Gravy
From the kitchen of:  
Beth Larkin, Small Business Account Manager

• 6 lbs turkey breast  
(bone-in/skin on)

• 1/2 cup honey (or low sugar maple 
syrup)

• 1 cup chicken broth
• 1/4 cup oil of choice 

 
 

• 1 tsp cinnamon
• 1/4 tsp cloves
• 1 tsp garlic powder
• 1 tsp salt
• 1/2 tsp ginger
• 1/3 cup oat flour

Ingredients

Instructions
1. Whisk together honey (or maple syrup), and all seasonings including salt/pepper (to 

taste) in a small mixing bowl. Pour mixture over turkey breast in crockpot. 

2. Cover/cook on low for 6-8 hours. Turkey is done when it reaches 165 degrees in the 
thickest part of the breast meat. 

3. Preheat oven to 425 degrees.   

4. Put the ceramic pot from crockpot into oven and cook for 10 minutes basting breast 
every few minutes. 

For Gravy:
5. Remove 2 cups of liquid from crockpot. (add chicken broth to make 2 cups if you don’t 

have enough liquid)

The day before Thanksgiving my 
mom would set the dinner table and 
put each family members name on 
their plate and year after year she 
used the same beautiful dishes.  
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6. Put oat flour in a small saucepan and slowly pour and whisk in liquid.  
Constantly whisk over med-high heat until comes to a boil. 

7. Lower heat and simmer and continue to whisk until thick about 2 minutes.   

8. Remove from heat and pour into a serving dish.  Serve with turkey.

Crockpot Turkey & Gravy
(Continued)
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The Best Mac & Cheese

A note from Shannon (pictured 
far left):

The Best Mac & Cheese
From the kitchen of:  
Shannon Maggs, VP, Group Employee Benefits

• 2 sticks butter, + 1/4 stick butter 
(separate)

• 1 cup flour
• 3 cups milk 
• 1 box uncooked elbow macaroni
• 16 oz sour cream
• 16 oz Velveeta cheese, cubed 

 

• 1/2 cup grated parmesan cheese
• 1 tsp salt
• 1 tsp pepper
• 1 tsp ground mustard
• 4 cups shredded mild cheddar 

cheese
• 1 cup unseasoned bread crumbs

Ingredients (Serves 12)

Instructions
1. Preheat oven to 350 degrees. Bring a large pot of salted water to bowl, and prepare 

macaroni according to package instructions. Do not overcook - only until al dente.  
Drain when finished.  

2. In the meantime, in a large bowl, combine sour cream, grated parmesan, salt, pepper 
& ground mustard. Mix well. Set aside with the cubed Velveeta.    

3. Next, in a large saucepan, melt 2 sticks of butter. Once melted and bubbly, slowly add 
1 cup flour, whisking to remove lumps. Once smooth and slightly thickened, slowly 
pour in milk, continuing to whisk. Mixture will thicken significantly as you add milk.  
Whisk until thickened and no lumps remain. Then add the sour cream mixture and 
the cubed Velveeta to the pan. Stir constantly until everything is well mixed and the 
Velveeta is completely melted. Remove from heat.

Continued on next page.

Everyone says this is the best mac 
and cheese they’ve ever had. I 
NEVER give out the recipe, so...you’re 
welcome. Enjoy!!
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4. In a large (really large) bowl, combine the cooked pasta with the 4 cups 
of shredded cheddar cheese. Mix well. Then pour the cheese sauce 
mixture in and mix well.   
 
**Note - there’s a lot of sauce. I tend to either only use “most” of it, or I make & use 
¼ of a box of extra macaroni pasta, just to use up all of the sauce. It is supposed to 
be very saucy/goopy at this stage though and won’t be quite this saucy after it’s done 
baking - but if it’s just TOO much for you, hold some back, like a cup or so, or just use 
extra pasta. Also, I usually taste it at this point (it’s all cooked) to make sure it’s salty 
enough. I usually add a few shakes of extra salt here but that’s your call.   

5. Grease a large casserole dish and pour mixture into dish. In a small bowl, melt 1/4 
stick of butter and combine it with 1 cup (or more) breadcrumbs and mix thoroughly 
until breadcrumbs are moistened. Sprinkle breadcrumb mixture evenly over mac 
& cheese.  Place in oven and bake uncovered for 45 minutes or until top is slightly 
golden brown and cheese is bubbly. 

The Best Mac & Cheese
(Continued)

Make ahead note: 
To make a day before, follow all steps, but don’t bake it. Just cover and refrigerate in 
the casserole dish until ready to bake. When ready, just pop it in the oven. It’ll take 
longer to bake from being refrigerated, so give yourself about an hour, and be sure to 
check the middle and make sure it’s completely heated through before serving.
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Carrot Soufflé

A note from Laicy:

Carrot Soufflé
From the kitchen of:  
Laicy Refosco, Payroll Specialist

• 1 lb cooked carrots      
• 1 tsp vanilla
• 3 eggs                               
• 1 stick of butter 

 
 
 
 

• 1/2 cup sugar                
• 3 tbs flour
• 1 tsp baking powder    
• A ‘dash’ of cinnamon and nutmeg

Ingredients

Instructions
1. Preheat oven to 350 degrees. 

2. Melt and let your butter come to room 
temperature.  

3. Blend all of the ingredients in a blender and 
pour into a greased baking dish.  

4. Bake for 45 minutes or so. You should have 
slight browning on the top.  

5. Sprinkle with cinnamon and voilà, soufflé!

Simple enough to whip up in a 
flash, but tastes gourmet! Great 
for everyday family dining, or as a 
sophisticated contribution to a larger 
holiday gathering. This recipe is sure 
to impress your family and friends 
this holiday – or any day!



13 Mashed Sweet Potatoes with Goat Cheese

A note from Morgan:

Mashed Sweet Potatoes 
with Goat Cheese
From the kitchen of:  
Morgan Brazell, Payroll Implementation Consultant

• 4 medium or 3 large garnet yams 
(sweet potatoes), peeled and diced

• Extra virgin olive oil
• 5 cloves of garlic, chopped 

 

• 1 sprig fresh rosemary leaves, 
chopped

• Salt and pepper to taste
• 2 oz soft goat cheese

Ingredients (Serves 12)

Instructions
1. Bring a large pot of salted water to a boil over high heat. Add sweet potatoes and cook 

for 10-12 minutes, or until very soft.  

2. While sweet potatoes cook, heat 3 tbsp olive oil in a medium frying pan over low heat.  

3. Add the garlic and rosemary and cook for 8-10 minutes, stirring occasionally, until 
very fragrant (be very careful not to burn the garlic). Turn off heat.  

4. Once the sweet have finished cooking, drain them and transfer to a mixing bowl. 

5. Smash the sweet potatoes using the back of a fork or a potato masher.  

Continued on next page.

My family always used to have regular 
sweet potatoes for Thanksgiving.  
One year I made this instead and 
now every year my family asks if I can 
bring this!
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6. Use a spatula to scrape the olive oil, garlic and rosemary from the pan 
into the bowl. Stir well. Season with salt and pepper to taste.  

7. Gently stir in the crumbled goat cheese (be careful not to stir too much-you want 
there to be little clumps and streaks of goat cheese).  

8. Serve immediately, drizzled with a little more olive oil if desired. 

Mashed Sweet Potatoes 
with Goat Cheese
(Continued)



15 Roasted Sweet Potatoes with Honey & Cinnamon

Katherine’s 2020 Gratitude:

Roasted Sweet Potatoes 
with Honey & Cinnamon
From the kitchen of:  
Katherine Turk, Product Content Strategist

• 4 sweet potatoes, peeled and cut 
into 1-inch cubes

• 1/4 cup extra-virgin olive oil, plus 
more for drizzling potatoes after 
cooked 

• 1/4 cup honey
• 2 tsp ground cinnamon
• Salt and freshly ground black 

pepper

Ingredients (Serves 4)

Instructions
1. Preheat oven to 375 degrees. 

2. Lay the sweet potatoes out 
in a single layer on a roasting 
tray. Drizzle the oil, honey, 
cinnamon, salt and pepper over 
the potatoes. Roast for 25 to 30 
minutes in oven or until tender. 

3. Take sweet potatoes out of the 
oven and transfer them to a 
serving platter. Drizzle with more 
extra-virgin olive oil.

This year, I’m especially thankful for 
my family and good friends both near 
and far. It’s amazing how distance is 
no longer a factor in connecting with 
people - everybody is just a click or 
call away, no matter how far away!
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Sage Stuffing Balls

A note from Dave (pictured  
far left):

Sage Stuffing Balls
From the kitchen of:  
Dave Ignaski, Payroll Tax & Compliance Manager

• 1/2 cup chopped celery
• 1/4 cup chopped onion
• 1/3 cup butter, cubed
• 5 cups soft bread cubes
• 1 cup chopped walnuts
• 1/2 cup minced fresh parsley

• 1 tsp sage
• 1 tsp salt
• 1/2 tsp poultry seasoning
• 1/4 tsp pepper
• 1/4 cup chicken broth
• 1 large egg, well beaten

Ingredients (Makes 8)

Instructions
1. Preheat oven to 375 degrees. 

2. In a large skillet, sauté celery and 
onion in butter until tender. Stir in 
the remaining ingredients. 

3. Shape into eight balls. 

4. Place on a greased baking sheet. 
Bake for 20 minutes or until a 
thermometer reads 160 degrees.

Thanksgiving wouldn’t be complete 
without my father-in-law’s stuffing balls 
– a staple in my wife’s family. At some 
point in the family’s history, my father-
in-law had a heavy hand when adding 
the sage and they were forever called 
‘sage balls’. I DO NOT suggest having a 
heavy hand with the sage, this recipe is 
perfect without any modifications!

heart



17 Healthy Green Bean Casserole with Crispy Shallots

Dena’s 2020 Gratitude:

Healthy Green Bean  
Casserole with Crispy Shallots
From the kitchen of:  
Dena Anderson, HR & Payroll Administrator

• 1/4 cup olive oil
• 6 medium shallots, sliced into rings 

(about 1 cup)
• 1 1/2 lb. thin fresh string beans 
• 1 pound mushrooms, sliced
• 6 cloves garlic, minced
• 1 tbs chopped fresh thyme
• 3 cups of low-fat milk

• 3 tbs flour
• 1/3 cup plus 2 tbs fresh, grated 

parmesan cheese
• 1/2 cup finely chopped parsley
• 1/4 tsp nutmeg
• 1/2 tsp salt
• 1/2 tsp pepper 

Ingredients

Instructions
1. Preheat the oven to 375 degrees.  

2. Heat the olive oil in a small skillet over medium-high heat until very hot but not 
smoking. Add 1/4 cup shallots and cook, stirring, until golden brown and crisp, about 
2 minutes.  

3. Transfer with a slotted spoon to paper towels to drain. Repeat with the remaining 
shallots, cooking 1/4 cup at a time. Reserve the oil in the skillet. 

4. Steam the green beans until bright green and still crisp, about 3 minutes.  

Continued on next page.

I am thankful that even during the 
anomalous year that has been 2020 
my family was able to stay positive and 
enjoy time together spent in simple 
pleasures together such as board 
games, movie nights in and walks 
outdoors.
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5. Heat 1 tablespoon of the reserved shallot oil in a large, nonstick skillet 
over medium-high heat. Add the mushrooms and cook, stirring occasionally, until the 
mushroom liquid is evaporated and they begin to brown, about 12 minutes.  

6. Add the garlic and thyme and cook, stirring, 1 minute.  

7. Transfer the mushroom mixture to a bowl.  

8. Whisk together the milk and flour until the flour is dissolved. Add the mixture to the 
skillet and, whisking constantly, bring to a simmer. Reduce the heat to medium low, 
whisking occasionally, until thickened, 10 to 15 minutes.  

9. Remove the pan from the heat and stir in the green beans, mushroom mixture, 1/3 
cup parmesan cheese, the parsley, nutmeg, salt and pepper. 

10. Coat a 2-quart baking dish with cooking spray. Spoon the green bean mixture into 
the prepared dish and sprinkle the top with the crispy shallots and the remaining 2 
tablespoons cheese.  

11. Bake until golden on top and bubbling, about 20 minutes.

Healthy Green Bean  
Casserole with Crispy Shallots
(Continued)
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Desserts



20 Cinnamon Apple Bread

Beth’s 2020 Gratitude

Cinnamon Apple Bread
From the kitchen of:  
Beth Smith, Implementation Manager

• 1/2 cup packed light brown sugar
• 1 1/2 tsp ground cinnamon
•  2/3 cup white sugar
• 1/2 cup unsalted butter, softened
• 2 eggs 

• 2 tsp vanilla extract
• 1 1/2 cups all-purpose flour
• 1 1/2 tsp baking powder
• 1/2 cup milk
• 1 large apple, peeled and finely 

chopped

Ingredients (Serves 8)

Instructions
1. Preheat oven to 350 degrees. 

2. Grease and flour a 9 x 5-inch loaf pan. 

3. Mix brown sugar and cinnamon together in a bowl and set aside. 

4. In a stand mixer, combine white sugar and butter until smooth. 

5. Add eggs and vanilla and continue to beat on medium speed until combined. 

6. Add flour and baking powder, then milk. 

7. Pour half the batter into the prepared pan. 

8. Cover with half of the apples. 

Continued on next page.

I’m thankful to have gone apple 
picking with my husband and kids 
for the first time this year. And for 
finding this recipe!
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9. Pat apples into batter with the back of a spoon. 

10. Sprinkle with half of sugar and cinnamon mixture. 

11. Pour the remaining batter over apple layer; top with remaining apples and add more 
brown sugar/cinnamon mixture. 

12. Pat topping into the batter with the back of a large spoon. 

13. Bake for 50 minutes or until toothpick inserted into the center comes out clean. 

14. Cool in pan 10 minutes before transferring to a cooling rack.

Cinnamon Apple Bread
(Continued)



22 Papa’s Pumpkin Butter

What makes this recipe special:

Papa’s Pumpkin Butter
From the kitchen of:  
Laicy Refosco, Payroll Specialist

• 1 quart pumpkin puree       
• 1 tsp Cinnamon     
• 2 tbs Orange Zest 
• 2 to 2 1/2 Cups of Sugar 

 
          

• 1/4 tsp Nutmeg        
• 1/2 Cup Orange Juice     
• (3) Pint Mason Jars or (6) ½ Pint 

Mason Jars 

Ingredients

Instructions
1. In large sauce pan, combine the pumpkin and 

the sugar. Bring to a boil and stir occasionally. 
Mix in the orange zest and spices. Reduce the 
heat and simmer uncovered for 30-40 minutes 
until the mixture has thickened. It will get thicker 
once it cools. Make sure to stir occasionally!  

2. While the mixture is simmering, thoroughly 
wash your Mason jars in hot water and soap. 

3. Once the butter has cooked through, pour the 
mixture into the jars. Refrigerate and cool. Serve 
Papa’s Pumpkin Butter on your favorite bread. 
 
*This recipe is not the canning version. Must be 
consumed within 3 weeks. The sealing step can 
easily be added at the end if you wish to extend 
the life to 18 months to 2 years!

My Dad’s pumpkin butter is a hot 
commodity in my house. My parents live 
in Iowa. So, whenever we see them, or 
their visit is announced, one of the first 
things we ask is “Where’s the pumpkin 
butter!?” I hope you find the sweetness 
and love in this recipe as much as we do 
in every one of Papa’s kitchen creations. 



23 Coconut Caramel Topped Cinnamon Pecan Bars

Sue’s 2020 Gratitude

Coconut Caramel Topped 
Cinnamon Pecan Bars
From the kitchen of:  
Sue Caughran, Product Support Analyst

For the topping:
• 1/2 cup coconut nectar
• 1/2 cup coconut butter (at room 

temperature)
• 1 tsp vanilla extract
• 1/4 cup raw pecans, coarsely 

chopped
 
 
 

For the bars:
• 1/4 cup (briefly soaked in warm 

water to soften)
• 1/2 cups raw pecans
• 1/2 cup raw walnuts
• 1/2 cup unsweetened shredded 

coconut
• ½ teaspoon ground cinnamon
• ¼ cup/48g coconut sugar
• Pinch of sea salt

Ingredients (Makes about 10-12 bars)

Instructions
1. Line a 9-by-5-inch loaf pan with parchment paper. 

2. Start by soaking the raisins in warm water for about 5-10 minutes, then drain and pat 
them dry before proceeding. 

3. Place the pecans, walnuts, coconut, cinnamon, coconut sugar and salt in the bowl of a 
food processor and pulse until coarsely chopped. Add the soaked raisins and process 
until the mixture starts to clump together (like shortbread dough). 

4. Transfer the mixture to the prepared pan. Flatten the mixture firmly and evenly in the 
pan using your hands or the back of a spoon.

Continued on next page.

I am so thankful that I get to work 
with such amazing people. That I still 
have my job and am able to work 
successfully from home. Also, I’m 
very grateful for my health and my 
family’s health.
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5. In a small bowl, mix together the coconut nectar, coconut butter (if 
your coconut butter is very solid at room temperature rewarm it gently 
in a bowl set over a larger bowl of warm water before mixing with the 
coconut nectar), vanilla extract and a pinch of salt until thoroughly combined and 
caramel-like. Stir in the chopped pecans. 

6. Carefully spread the caramel evenly on top of the crust using with the back of a 
spoon. 

7. Cover loosely and place in fridge to firm for at least an hour. 

8. Lift the bars from the pan, transfer to a cutting board and cut into bars. Serve at room 
temperature and store leftovers in the fridge.

Coconut Caramel Topped
Cinnamon Pecan Bars
(Continued)



25 Nana’s Apple Pie

What makes this recipe special:

Nana’s Apple Pie

For the crust:
• 2 cups of flour
• 1 tsp salt
• 1 tbs sugar
• 3/4 cup Crisco
• 5 tbs (or more) ice water 

 
 
 

For the filling:
• 8 cups McIntosh apples (peeled, 

quartered, cored, and sliced)
• 1 1/4 cups of sugar
• 1 tsp cinnamon
• 2 tbs flour
• 1/2 tsp salt
• 2 tbs butter
• 1 tbs lemon juice

Ingredients (Makes one pie)

Instructions
1. Preheat oven to 350 degrees. 

 
2. Mix all crust ingredients in a large bowl with a pastry cutter. Continue to mix until the 

dough is in the center of the bowl and doesn’t stick to the sides.  

3. Shape dough into a mound. If it feels too wet, add a little bit of flour. Split the mound 
into two - one should be slightly bigger than the other. 

4. Place the bigger mound of dough between two sheets of lightly floured wax paper, 
and use a rolling pin to flatten it out. Make sure it’s big enough for bottom of the pie. 

5. Remove the top paper and flip the crust over into a pie pan. Remove remaining paper. 
Poke lots of holes in the bottom crust with a fork. 
 
Continued on next page.

This is my Nana’s (pictured left) secret 
apple pie recipe. I wrote this down 
while she was making it when she was 
teaching me (see original on next page). 
I’ve made this pie every year since then 
(27 years as of this year!), and my Nana 
passed away nearly 10 years ago. I’ve 
never re-written it from the original. :)

From the kitchen of:  
Shannon Maggs, VP, Group Employee Benefits
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6. Repeat of top pie crust. Put slit designs in while still on the wax paper, 
and set aside. 
 

7. Mix all filling ingredients except for butter and lemon juice together in large bowl. Let 
sit for a few minutes. Then, fill pie with apple filling. Spoon juice on top of apples. 

8. Cut up butter into pats and evenly space out on top of apples. Then sprinkle lemon 
juice over apples. Put top crust on and peel off paper.  

9. Pinch bottom and top crust together and cut off any dangling dough. 

10. Place in oven. Put an empty pan on shelf beneath to catch any juice. Bake for 1 hour. 

Make Icing:
11. Mix 1 cup powdered sugar, pat of butter, and 1/2 teaspoon of vanilla. Mix and add 

milk until drizzle-able.

Nana’s Apple Pie
(Continued)



27 Cranberry Bread

Kim’s family tradition:

Cranberry Bread
From the kitchen of:  
Kim Cours, Regional Sales Manager (CA)

• 2 cups unsifted flour
• 1/2 cup firmly packed light brown 

sugar
• 2 tsp baking powder
• 1/4 tsp salt
• 3/4 cup cranberry-apple juice 

• 1/4 cup vegetable oil
• 1 large egg, slightly beaten
• 1 tsp vanilla
• 1 cup fresh cranberries, coarsely 

chopped
• 1/2 cup chopped walnuts

Ingredients

Instructions
1. Preheat the oven to 350 degrees.  

2. Grease 8 1/2 x 4 1/2 in. loaf pan. 

3. In a large bowl, combine flour, brown sugar, baking powder, and salt. 

4. Stir in juice, oil, egg, and vanilla until just blended.  

5. Fold in cranberries and nuts. 
 

Continued on next page.

Family recipes are a big deal in my family. As each 
generation matures and improves their cooking prowess, 
our family cookbooks are replicated and given as gifts 
at Christmas time. You never know when you are going 
to receive the cookbook, it’s always a surprise. Mine was 
given to me back in 2002 when I had finally proven myself 
at the ripe young age of 34 (This family is a tough crowd!). 
My daughter is the next in line to receive the cookbook 
and when she does, she’ll be the first recipient in the 4th 
generation. This is one of my most cherished gifts ever and 
I can’t wait to pass this along to my daughter.
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6. Spoon into greased pan. 

7. Bake 55-60 minutes or until center springs back when pressed. 

8. Cool bread in pan on wire rack for 10 minutes. 

9. Turn out onto rack and cool.

Cranberry Bread
(Continued)
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2400 Ansys Drive, Suite 101
Canonsburg, PA 15317

888.729.7654
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