
Pear-Pecan Spice Bread

( from Cupcake Muffin)

Makes 1 loaf, or 4 small

1 1/2 cups white whole wheat flour

1/2 teaspoon salt

1/2 teaspoon baking soda

1/4 teaspoon baking powder

1 teaspoon ground cinnamon

1 teaspoon ground cardamom

1/2 cup chopped pecans, toasted

1/2 cup canola oil

1/4 cup buttermilk

1 egg

1 egg white

1 cup sugar

1 cup peeled, grated very, very ripe pear

1 teaspoon pure vanilla

1 cup peeled, diced pear

Note: You'll need 2-3 large pears for the grated and diced pear combined.

1. Preheat the oven to 350 degrees and spray a loaf pan with oil.

2. Whisk together the flour, salt, baking soda, baking powder, cinnamon, and cardamom. Add the pecans

and toss to combine.

3. In another large bowl, whisk together the oil, buttermilk, egg, egg white, sugar, grated pear, and vanilla.

Stir the dry ingredients into the wet ingredients until just combined. Fold in the diced pears, again until

just combined.

4. Scrape the batter into the oiled pan and bake for about 1 hour, until a tester comes out clean.
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