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Made with whole wheat flour, plain nonfat yogurt, ground flaxseed meal, antioxidant-rich
cranberries, and two sticks of butter, these yummy, fragrant loaves are a pretty fair
estimation of my approach to healthy eating: Search out the good, but don’t be afraid of
the bad. (I’m sure whole milk yogurt - or sour cream, or buttermilk - would make the
bread even more delicious.)

TIME: 30 minutes active time
MAKES: Two 8 1/2” x 4 1/2” loaves

Baking spray, or butter and flour for the pans
2 sticks (1 cup) unsalted butter
1/4 cup finely chopped fresh rosemary
1 1/2 cups plain yogurt
2 cups all-purpose flour
2 cups white whole wheat flour
1 tablespoon baking powder
1 teaspoon baking soda
1 teaspoon salt
3 tablespoons ground flaxseed meal
2 large eggs
1 1/2 cups sugar
1 pint (2 heaping cups) fresh cranberries, chopped

Preheat the oven to 350 degrees. Spray two 8 1/2” x 4 1/2” loaf pans with baking spray,
or prepare with butter and flour. Set aside.

Melt the butter with the rosemary in a small saucepan over low heat, stirring
occasionally. When melted, transfer the mixture to a mixing bowl. Let cool for a few
minutes, stir in the yogurt, and set aside. Meanwhile, combine the flours, baking powder,
baking soda, salt, and flaxseed meal in another big bowl, whisk to blend, and set aside.

In the work bowl of a stand mixer fitted with the paddle attachment, cream the eggs and
sugar on medium speed until quite light, about 2 minutes. Alternate adding the dry and
wet ingredients to the sugar/egg mixture, mixing on low speed between each addition
until the ingredients are incorporated. Remove the bowl from the machine and stir in the
cranberries by hand.

Divide the batter evenly between the two loaf pans, and bake on the middle rack for one
hour, or until the tops just begin to crack and a skewer inserted into the center of one loaf
comes out clean. Let the bread cool for 10 minutes in pans, then transfer to racks to cool
completely. Enjoy warm, or let cool to room temperature and wrap in plastic to keep
moist.


