
Pumpkin Pecan Bread

Recipe Ingredients

Recipe serves

6-8 servings

Ingredient Amount

Coconut Oil, melted 1/4 cup

Apple Sauce, unsweetened 1/2 cup

Packed Brown Sugar 1 cup

Egg 1

Pumpkin Puree 1 cup

Pure Vanilla Extract 1 tsp

All Purpose Flour 1 3/4 cup

Baking Soda 1 tsp

Baking Powder 1 tsp

Pumpkin Pie Spice 1 tsp

Salt 1/2 tsp

Dark Chocolate Chips 1/2 cup

Pecans, chopped 1/3 cup

Pumpkin Season is a short one, it’s long awaited during the year 
but once the clock strikes December, we seem to forget all about 
the wonders of  ‘Fall Baking’. The combination of  hot, sweet 
bread baking in the oven and the smell of  pumpkin spice filling 
the air is enough to make me happy while welcoming fall with 
open arms. This Pumpkin Pecan Bread is perfect for a chilly 
morning breakfast with a cup full of  coffee, or even munch on 
for dessert after a warm bowl full of  chili. 
-Served best when warmed. Pairs well with a glass of  milk, 
cup of  hot tea/coffee, even spread some cream cheese on top for 
an added bonus. 

Recipe Instructions

1. Pre-heat the oven to 350 degrees Fahrenheit. Prepare  a 
bread loaf  pan with oil or butter and parchment paper- 
set aside for later. 

2. In a mixing bowl, whisk together the flour, baking soda, 
baking powder, pumpkin pie spice, and salt. Set aside for 
later. 

3. In an electric mixer, combine the melted coconut oil, 
apple sauce, and packed brown sugar together on low for 
about 1 minute.  

4. Add the egg, pumpkin puree, and vanilla extract to the 
electric mixer and continue to mix on low for another 2-3 
minutes.  

5. Slowly add the dry mixture (1 heaping spoonful at a time) to 
the mixer and continue to mix on low until all the flour is 
combined. Periodically scrape the bottom of  the mixer to 
incorporate any loose flour.  

6. Add the chocolate chips in the batter and fold them in 
with a spatula. Pour the batter into the prepared bread 
loaf  pan, spreading it out with a spatula.  

7. Sprinkle the chopped pecans on top and place in the oven 
to bake for 60-65 minutes. Poke a toothpick in the center 
of  the bread to determine when done. 

www.TheHealthyChew.org

!1

http://www.TheHealthyChew.org

