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I remember my Mom making this wonderful Date Bread with Dromedary Dates at Christmas time every year.  I’ve switched over to Deglet Noor Dates – they have a soft, caramel-like taste and are so good in this moist and flavorful bread!  This is a TREAT when sliced and slathered with some honey-nut cream cheese!
INGREDIENTS:
1 cup chopped pitted dates

1 teaspoon baking soda

3/4 cup water (boiling)

3/4 cup dark brown sugar

1 tablespoon butter (room temperature)

1 extra large egg (room temperature)

1 teaspoon vanilla 

1-1/2 cup all purpose flour

1/2 teaspoon salt

1/2 teaspoon cinnamon

1/2 cup chopped walnuts or pecans (optional)
Honey or maple syrup (for glazing – optional)
HOW I MAKE THIS:
1. Preheat oven to 350 degrees.

2. Grease or spray two small loaf pans with non-stick baking spray.
3. Add chopped and pitted dates in a small bowl; stir in baking soda and cover with boiling water. Set aside.

4. In a large bowl, combine the sugar, butter, egg and vanilla; with a hand mixer mix together until well blended.  
5. Add in the flour, salt, cinnamon, nuts, and dates (including any remaining water in the bowl).  Mix on low just until combined. 
6. Divide among pans and bake for 40-45 minutes or until a tester comes out clean.
7. Remove from oven and after removing from baking pans, brush honey or maple syrup over the top of each loaf as a glaze.   This keeps the Date Bread really moist.
YIELD:  2 small loaves
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