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Apple Bread
Ingredients
1 large apple, peeled and cored (such as Granny Smith, Honeycrisp, or Fuji)

1 1/2 cups flour

1/2 cup granulated sugar

1/2 light brown sugar, firmly packed

3/4 tsp. cinnamon

1/4 tsp. nutmeg

1/2 tsp. baking soda

1/4 tsp. baking powder

1/4 tsp. salt

2 eggs at room temperature, beaten

1/2 cup unsalted butter, melted

1/2 cup chopped walnuts or pecans, optional

Directions

Note:  Do not use an electric mixer to combine ingredients.

Preheat the oven to 350° F.  Grease an 8×4-inch loaf pan and line with parchment paper or foil, allowing excess to hang over the sides of the pan; set aside.
Using the largest holes on a cheese grater, grate the apple—or you can chop the apple into small pieces.  Set aside.

In a medium bowl, whisk together flour, granulated sugar, brown sugar, cinnamon, nutmeg, baking soda, baking powder, and salt.  Stir in the eggs and melted butter by hand until fully combined.  (Batter will be thick.)

Stir the apple and nuts (if using) into the batter until evenly combined.  Do not overmix.  Pour into the prepared pan and smooth out the top.

Bake for approximately 50 minutes or until a wooden pick inserted in the center comes out with a few moist crumbs clinging.

Let cool in the pan on a wire rack for 10 minutes.  Remove from pan and let cool for about 30 minutes before slicing.  Any leftovers should be tightly wrapped and refrigerated for up to 5 days.
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