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Deer Hunting is No
Leisure Activity
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An Apple a Day Keeps the
Doctor Away

10 Health Benefits of Apples
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Not Motivated To Workout? Get Your Needed Sleep!

9 Easy Holiday Calorie Savers
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Hiking for the Health of It
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Exercising During the Winter

Consumer Reports on Health' /
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Healthy Titans Mission

Healthy Titans Vision

the members of our campus community.

Apple-Cinnamon Granola Bread

Yield: 1 loaf, 12 servings

We are dedicated to educating, motivating, and empowering UW Oshkosh employees, their family members

E E and students to make healthy life-style choices that provide for optimal health and overall quality of life.

UW Oshkosh will be a role model among higher education institutions and employers in our community in

providing innovative, collaborative and energizing programs for holistic growth in healthy lifestyles for

2-1/2to 3 cups all-purpose flour
1-1/ 4 cups whole wheat flour

3 /4 cup granola

2 tablespoons sugar

1 envelope (1/4 ounce or 2 1/4 tsp) yeast
1 teaspoon salt

1 teaspoon ground cinnamon
1/2 cup water

1/2 cup milk

1/ 2 cup applesauce

2 tablespoons butter or margarine

In a large bowl, combine 1 cup all-purpose flour, whole wheat flour, granola, sugar, undissolved yeast, salt, and ground cinnamon.
Heat water, milk, applesauce, and butter until very warm (120 to 130 F). Gradually add to dry ingredients. Beat 2 minutes at medium
speed of electric mixer, scraping bowl occasionally. Stir in enough remaining flour to make a soft dough. Knead on lightly floured
surface until smooth and elastic, about 8 to 10 minutes. Cover; let rest 10 minutes.

Roll dough to 12 x 8-inch rectangle. Beginning at short end, roll up tightly as for jelly roll. Pinch seam and ends to seal. Place, seam
side down, in greased 9 x 5-inch loaf pan. Cover; let rise in warm, draft-free place until doubled in size, about 45 minutes.
Bake at 375 F for 30 minutes or until done. Remove from pan; cool on wire rack.

Serving size 1 slice ; 1/ 12 of recipe; Calories 210; Total fat 3 g; Saturated fat 1.5 g; Cholesterol 5 mg; Sodium
230 mg; Carbohydrates 40 g; Dietary fiber 3 g (1 g/ 0z); Sugars 6 g; Protein 6 g
Source: Fleischmann's Yeast, a division of Burns Philp Food, Inc.




