SUES’ BREAD RECIPE FOR HER BIRDS

BIRD BREAD FOR ECLECTUS 
This recipe makes a “heavy” bread, not as light as you would prepare for yourself, but the birds love it!  Notice that it contains very little baking powder (some baking powders contain aluminium), no added sugar or either sweeteners, and no added salt.
In a large bowl combine the following ingredients:
2 cups yellow corn meal (you could also semolina)
1 cup whole wheat flour, 
1 cup currents or raisins,
1 cup nuts (pine, almonds, walnut, pecan),
1 cup sunflower kernels seeds, 
800gm cooked pumpkin,
4 cups of papaya or apricot nectar,
1/2 cup of sunflower or safflower oil,
1 teaspoon ground cinnamon
1 tablespoon baking powder
Add enough water or juice to make a pour able batter.  
Use two large well-greased baking pans.  
Bake at 220c for 30 minutes or until done.  
Cool and slice.  Can be frozen.
