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When and how the pecan originated
remains a mystery. A relative of the walnut
and hickory nut, but thought by many to
be the superior, pecan trees are believed to
1 - 1 . : .
have grown wild along rivers with flowing
I g & . g
waters. Pecans are the only native
American nut.

We do know that long before the discovery
of America, Indian tribes inhabiting the
Mississippi River area were fully aware ol
the value of the pecan.

ndeed Spanish explorer, Cabeza de Vaca,
Indeed Spanish expl Cal le \

wrote in 1541, “it is the subsistence of the
people for two months in the year without

any other thing".
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A wonderfully moist teabread combining
the smoothness of banana with the
the smoothn fb ' ht

crunch of the pecan nut.

Makes 2 X 11b loaves or 1% 2lb loal

Cream the butter with the sugar until
:Elil.':-.' Beat in the egg a little at a time.
Add flour and baking powder. Fold into
creamed mixture. Mixture will be stiff at

this stage. Fold in bananas and pecans

Spoon into greased, bottom lined tin(s),
Hake in a preheated oven 180°C, 300°F,

or Gas Mark 4 tor approximately 45

minutes.

Cool in Hin for ten minutes then buir

onto a ¢ |.|i."'|i2'l':1L .".II:'L.

Serve sliced and butt redd

Easy to prepare. A spicy snack to serve

with drinks.
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Melt butter, add both sauces. Remove

from the heat and add pecans. Stir and
mix well. Allow pecans to soak in the

mixture, stirring rom bime to fime, tor

five minutes. Place pecans on a baking

sheet 1n a single layer

Bake in a preheated oven 200°C, 400°F

or Gas Mark 6 for 10-15 minutes taking

care pecans do not burn. Turn the pecan
layer halfway through baking.

[Remove trom the oven, drain on

absorbent kitchen roll and sprinkle to
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RECIPES

nts of

1 the pineapple re
Chop finely and mix
rosemary, salt a pper. Melt tl otored in an airtight tin these cookies keep
itter a nion until sottened wel he m akes 30 cookie:
Add breaderumbs

tle pineapple
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