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Sweet Potato and Dried Plum Quick Bread


2 1/3 cup

Biscuit Mix (Bisquick)                                                                                    
¾ cup                   
Sugar
1/3 cup                   
Canola oil
3                  

Eggs
1 (15 oz.) can             
Sweet potato, mashed
½ cup
            
Dried plums (or prunes), diced*
1 ½ tsp               
Pumpkin pie spice **

Directions:

1. Preheat Oven to 350 F.
2. Combine the biscuit mix, sugar, oil and eggs.  Mix with blender until combined and smooth, about 1 minute. 
4. Add sweet potato, prunes, and spice to the mixture. Mix until well combined, about 30 seconds.                                                                                                                                5. Bake 35 – 40 minutes in greased 9 X 9 inch baking pan.
6. Let cool and cut into 12 squares. 
Nutritional Facts: Per serving 

Calories: 250 Fat; 8 g Sat. fat: 1 g; Carbohydrate: 53 g; Protein: 4g; Fiber:  2g; Cholesterol: 53 mg;  Sodium: 313 mg
*Can substitute raisins for dried plums.

**Can substitute Pumpkin spice with 1 tsp cinnamon, ¼ tsp cloves and ¼ tsp nutmeg                  

Alternate Recipe

Banana Quick Bread:  Substitute 3 ripe bananas (mashed), for the sweet potatoes; substitute 1 tsp cinnamon for the pumpkin spice; and add 1 tsp vanilla.
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