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Blueberry Pecan Bread 
Gretchen Maring

In a measuring cup, place juice of 1 orange and grated rind of 
1 orange and the butter. Add enough boiling water to make 
¾ cup. Sift dry ingredients together. Stir in the beaten egg. Add
orange/butter mixture to dry ingredients and mix well. Combine
blueberries and pecans. Stir in the ¼ cup flour. Add to the batter
just to blend. Bake at 350̊ in a greased and floured loaf pan for 
1 hour or until it tests done. Let stand in pan 10 minutes before
removing to cool on a rack. 

1¾ cups sifted flour 
2/ 3 cup sugar 
½ teaspoon soda 
1½ teaspoons baking powder 
½ teaspoon salt 
1 egg, beaten 
1 orange 
Grated rind of orange 
2 tablespoons butter 
1 cup blueberries 
1 cup chopped pecans 
¼ cup flour 

This was my
mother’s favorite
tea bread. It 
is wonderful. 
It keeps well 
and freezes well. 
It’s good with
softened cream
cheese! 
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Name _______________________________________________________________________

Address _____________________________________________________________________

City _____________________________________________ State_______ Zip __________

Number of cookbooks ______ @ $24.95 each  =   $ ___________

Shipping cost ($3.50 for one cookbook; $2.00 for each additional book)   =   $ ___________ 

Subtotal    =   $ ___________

5.5% sales tax (on books and shipping cost) if Wisconsin resident =   $ ___________

Total =   $ ___________

Credit Card (please circle one)  Visa   /  Master Card / Discover / American Express 

Credit Card # _______________________________Expiration: ____/____ 3-digit code _____

Check:  Make payable to Edgewood Orchard Cookbook  

Mail to: Edgewood Orchard Cookbook, P.O. Box 521, Fish Creek, WI  54212


