
Ingredients 
1 1/2 cups boiling water 
1 1/2 cups cut-up dates 
1/2 cup packed brown sugar 
1 tsp soft shortening 
1 egg 
2 1/4 cups flour 
1 tsp baking soda 
1/2 tsp salt 
1 cup broken nuts (we love pecans.) 
 
 
Directions 
Heat oven to 350 degrees. Grease a 9” x 5” x 3” loaf pan. Pour boiling wa-
ter over the dates, let cool in refrigerator. Mix sugar, shortening and  
egg thoroughly. Mix dry ingredients and stir into liquids. Stir in dates  
and nuts. Pour into greased pan. Bake for 60 to 70 minutes. Enjoy. 
 
 

                                                                                                                                            

 

The Giles sisters “get crackin” on the  

local Bartlett walnut bounty in 1939. 


