Lemon Nut Loaf

½ cup shortening

1 cup sugar

2 eggs

1 ½ cup sifted flour

1 tsp. baking powder

½ tsp salt

½ cup milk

1 cup chopped walnuts

Grated rind of 1 lemon

Juice of 1 Lemon

¼ cup sugar

· Cream shortening and sugar until fluffy.  Add eggs one at a time.  Beat in sifted ingredients in thirds alternately with the milk.  Fold in nuts and rind.

· Grease loaf pan and line with foil.  Grease the pan again.  

· Pour the batter into the loaf pan and bake at 350 degrees for 1 hour.

· Mix the lemon juice and ¼ cup of sugar and pour over the bread while hot.  Let the bread cool in the pan.

