Rhubarb Bread

Ingredients

1 1/2 c. brown sugar

- 2/3 c. ail

- 1 c. sour milk or buttermilk
- legg

- 21/2 c. flour

- 1 tsp. soda

- 1 tsp. salt

- 1 tsp. vanilla

11/2 c. nuts

1 1/2 c. rhubarb, cut fine

Topping

- Brown sugar and butter, crumbled

Instructions

1. Combine brown sugar, oil, sour milk or buttermilk, and egg.

2. Add flour, soda, salt, and vanilla; mix well.

3. Stir in nuts and rhubarb.

4. Pour into loaf pan(s).

5. Crumble brown sugar and butter together and sprinkle over top of batter.
6. Bake at 325° for 1 hour (total).
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