
Beat oil and eggs until fl uffy. Add strawberries and mix well. Combine dry ingredients and add to egg mixture. Mix well. Stir in nuts if 

using. Pour batter into two greased loaf pans. Bake at 325 degrees for 1 hour and 15 minutes. 

Suggestions: Layer cream cheese between two slices of bread for a sweet treat. This bread freezes well, so enjoy one now and wrap 

the other in plastic wrap and foil for freezing.

1¼ C vegetable oil

4 eggs

20 oz fresh strawberries (sliced) or 
unsweetened frozen strawberries, thawed 
and undrained

3 C fl our

1 t baking soda

1 t salt

1½ t cinnamon

2 C sugar

1½ C chopped pecans, optional 

Strawberry Bread

 

Employee Assistance 

Program services provide 

support for employers with 

workplace issues such as 

work relationship confl icts 

and stress management.

FOR MORE INFORMATION

Visit principal.com/alaprogram or contact your local sales representative.
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When it comes to safeguarding the expertise of attorneys and staff, you need disability coverage 

that stands up to their specialized needs like antioxidant strawberries.

Make sure long-term disability coverage is just that — long term. Consider making long-term 

disability coverage last through retirement age. 

Says a Principal 10 Best — 2008 winner, “If you have a true disability, your fi nancial situation 

would still be diffi cult after one year. It is really nice to have the security of 60 percent of your 

gross wage basically for life because Social Security would kick in after age 65.” 

Disability insurance from Principal Life Insurance Company includes short- and long-term 

coverage designed to protect attorneys and staff.

 WE’LL GIVE YOU AN EDGE®

 Principal Life Insurance Company, Des Moines, Iowa 50392-0001, www.principal.com

Disability Insurance

Recipe for Extraordinary Benefi ts

Did you know?


