
Triple Chocolate Quick Bread
A sweet chocolate quick bread with chocolate chips inside,
topped with a homemade chocolate glaze

Yield: 

10-12 servings

Ingredients: 

1/2 cup butter, softened
2/3 cup (packed) brown sugar
2 eggs
1 cup (6 ounces) semi-sweet chocolate chips, melted
1 1/2 cups applesauce
2 teaspoons vanilla
2 1/2 cups flour
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon salt
1/2 (3 ounces) cup miniature semi-sweet chocolate chips

Chocolate glaze ingredients:

1/2 cup (3 ounces) semi-sweet chocolate chips
1 Tablespoon butter
2-3 Tablespoons half and half cream
1/2 cup powdered sugar
1/4 teaspoon vanilla
Pinch of salt

Instructions: 

1. In mixing bowl, cream butter and sugar. Add eggs and melted
chocolate, mixing well. Add applesauce and vanilla and stir
well.

2. In another bowl, combine flour, baking soda, baking powder,
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and salt. Add to creamed mixture and mix until lumps are
removed. Stir in chocolate chips.

3. Spread batter into one large greased loaf pan (8x4x3in.) or
into four small greased loaf pans (5-1/2x3x2-in.). Bake at 350
degrees for 45 minutes or until bread tests done.

4. Cool in pans 10 minutes and then remove to a wire rack to
finish cooling.

5. Make glaze: Melt chocolate chips and butter; stir in cream.
Remove from heat and add sugar, vanilla, and salt. Drizzle
over warm bread.

This recipe is from Tammy’s Recipes.
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