POPPY SEED BREAD








3 cups flour


1 1/2 tsp. salt


1.2 tsp. baking powder


2 1/2 cups sugar


1 1/2 cup milk


1 1/8 cup vegetable oil


1 1/2 tbsp. whole dry poppy seed


3 eggs


1/1/2 tsp vanilla


1 1/2 tsp. almond flavoring





Stir together the flour, salt,baking powder and sugar. Add remaining ingredients; beat for 2 minutes. Grease 2 loaf pans. Pour batter into pans. Bake 1 hour and 15 minutes at 350º. Meanwhile, mix together 3/4 cup sugar, 1/4 cup of orange juice, 1/2 tsp.vanilla, 1/2 tsp. almond flavoring and 2 tsp. butter. Simmer until sugar disolves. Pour over bread immediately when you take it out of the oven.


