DATE NUT BREAD i
BAKED IN A CAN e

Hot Soak (1L hour)

* 22 cups (281g) Dates, chopped

* 1 cup (238g) Strong black tea,
boiling hot, 2 tea bags

* 3 Tbsp + 2% tsp (75g) Golden
Syrup

* 1 Tbsp +1tsp (25g) Molasses

* 1 Tbsp (19g) Barley Malt Syrup

* 1% tsp (6g) Vanilla extract.

Batter

* 5 tBsp (71g) Butter, very soft

* % cup (150g) Granulated Sugar

* 5 tBsp (63g) Light brown Sugar,
packed

* 2 large Eggs + 1large Egg yolk

* 12 tsp (3g) Vanilla Extract

* 178 cups (238g) AP Flour

* % tsp (3.75g) Salt

* % tsp (2.5g) Baking Powder

* 1% tsp (7.5g) Baking Soda

* 1% cups (125g) Walnuts, chopped

Sandwich Filling (whisk together)

* 6 0z (170g) Cream Cheese, soft

*1to 2 tBsp (15 to 30g) Heavy
Cream, as needed

* Y3 cup (40g) Confectioners’
Sugar, or to taste

* 12 tsp (2g) Vanilla Extract

« 1 pinch of Salt

Watch the

full recipe
before you
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INGREDIENTS: INSTRUCTIONS:

1 Hour Soak

1. Put chopped dates in a heatproof bowl. Stir
together the hot tea + golden syrup + molasses +
malt extract until dissolved.

2. Pour over dates, stir, cover, and soak 1 hour.

Prep the molds (for clean sides + easy release)

1. Butter each mold or loaf pan thoroughly.

2. Line with 1 parchment circle on the bottom.

3. Add a parchment collar inside each mold (a strip
that goes up the sides) and butter the insides.

Mix the batter (dense on purpose)

1. Heat oven to 315°F (157°C). Set rack to the middle.

2. Right before mixing, stir the baking soda into the
soaked date mixture. Let it fizz 2 minutes.

3. In a large bowl, cream butter + granulated sugar +
brown sugar.

4. Beat in eggs, then vanilla until smooth (not airy.)

5. Add flour + salt + baking powder. Mix just until no
dry flour remains.

6. Fold in the entire soaked date mixture (all liquid)
and the walnuts. Fold until no streaks remain.

_Fill (exactly for 2 loaves)

1. Divide batter evenly between the two molds and fill
each to 2/3 full. Cans are 4"IDx5.5” tall. (102x140mm)
You can also use 8.5x4.5 bread pans or muffin tins.

2. Bake at 315°F-175°C

3. Start checking at 80 minutes. Typical bake: 90-110
minutes. Done when:

e a skewer comes out with moist crumbs and slight
tack (no wet batter), and /or center temperature is
200-205°F or 94°C.

Unmold + mature (this is the “store-bought” step)

1. Cool in molds 10 minutes. Then lift out using the
parchment collar while still warm.

2. Cool completely on a rack.

3. Wrap tightly (plastic wrap, then foil) and rest in the
fridge 48 hours before slicing.

EXCLUSIVE MEMBER RECIPE DROP #56




INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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	Hot Soak (1 hour)  • 2½ cups (281g) Dates, chopped  • 1 cup (238g) Strong black tea,      boiling hot, 2 tea bags  • 3 Tbsp + 2¼ tsp (75g) Golden      Syrup  • 1 Tbsp + 1 tsp (25g) Molasses  • 1 Tbsp (19g) Barley Malt Syrup  • 1¼ tsp (6g) Vanilla extract. Batter  • 5 tBsp (71g) Butter, very soft  • ¾ cup (150g) Granulated Sugar  • 5 tBsp (63g) Light brown Sugar,      packed  • 2 large Eggs + 1 large Egg yolk  • ½ tsp (3g) Vanilla Extract  • 1⅞ cups (238g) AP Flour  • ¾ tsp (3.75g) Salt  • ⅝ tsp (2.5g) Baking Powder  • 1¼ tsp (7.5g) Baking Soda  • 1¼ cups (125g) Walnuts, chopped Sandwich Filling (whisk together)  • 6 oz (170g) Cream Cheese, soft  • 1 to 2 tBsp (15 to 30g) Heavy      Cream, as needed  • ⅓ cup (40g) Confectioners’      Sugar, or to taste  • ½ tsp (2g) Vanilla Extract  • 1 pinch of Salt
	Watch the full recipe before you make it.
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