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Raisin Bread
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KavELL
INGREDIENTS DIRECTIONS
1 cup of olive oil Sprinkle the currants and sultanas with a bit of brandy, and then sprinkle a little
2 cups sugar flour over them and let them soak in the flavour. Dissolve the baking soda in the
2 cups orange juice ouzo, place all the remaining ingredients in a large bowl and knead them until

they make a silky dough. Add the currants and sultanas and bake on a large tin

% cup water . .
in a preheated oven for one hour,

1 cup curranis

1 cup sultanas

1 cup walnuts

a shot glass of ouzo

1 teaspoon baking soda

1 teaspoon baking powder
1 kg flour

1 cup water

a little brandy

cinnamon



