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Ingredients

3 c. all-purpose flour
1 Tbsp. baking powder
1 Tbsp. ground cinnamon
1 tsp. Salt
3 eggs
1 & ½ c. sugar
½ c. cooking oil
1 Tbsp. vanilla
2 c. chopped pitted peeled peaches
1 c. chopped pecans

Directions

Preheat oven to 325 degrees.

In a large bowl, mix together the flour, baking powder, salt, and cinnamon.

In a smaller bowl, beat together the eggs and sugar.

Add the oil and vanilla to the egg sugar mixture. Beat until combined.

Pour the egg mixture over the flour mixture.

Mix together until combined.

Fold in the peaches and pecans.

Pour into a greased bread pan. (8x4x2 inches)

Bake for 50 to 60 minutes or until a wooden toothpick inserted in the center
comes out clean.

Cool for 10 minutes before removing from the bread pan.

Allow to cool on wire rack before cutting the bread.
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