Garlic Cheddar Quick Bread
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Ingredients

3 cups flour

4 tsp baking powder

1 cup sharp cheddar cheese

1/4 cup sugar

2 tsp garlic powder

1/2 tsp dried Italian seasoning
1 1/2 cup milk

1/4 cup canola oil

1 egg

Directions

Preheat oven to 350 degrees. Grease a 9 in loaf pan.

In a mixing bowl, whisk together flour, baking powder, sugar, garlic powder

and Italian seasoning. Set aside.

In another bowl, mix milk, egg and canola oil until well combined.

Mix dry ingredients into wet ingredients and until combined.

Fold in cheddar cheese.

Pour into prepared pan, If desired, sprinkle with some additional Italian

seasoning.
Bake for 45 minutes to 1 hour.

Let bread cool for approx 15 minutes before cutting.
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