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1. LEMON YOGHURT LOAF 

 

For the cake 

210g plain flour 

2 tsp baking powder 

1/2 tsp salt 

240ml plain whole-milk yogurt 

265g granulated sugar 

3 extra-large eggs 

2 tsp grated lemon zest (2 lemons) 

1/2 tsp pure vanilla essence 

120ml vegetable oil 
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80ml freshly squeezed lemon juice 

 

For the glaze 

125g icing sugar 

2 tbsp freshly squeezed lemon juice 

 

1. Preheat the oven to 180°/gas mark 4. Grease a 21cm x 11cm x 6cm loaf pan. Line the bottom 

with parchment paper. Grease and flour the pan. 

2. Sift together the flour, baking powder, and salt into 1 bowl. In another bowl, whisk together 

the yoghurt, 200g sugar, the eggs, lemon zest, and vanilla. Slowly whisk the dry ingredients into 

the wet ingredients. With a rubber spatula, fold the vegetable oil into the batter, making sure it's 

all incorporated. Pour the batter into the prepared pan and bake for about 50 minutes, or until a 

cake tester placed in the center of the loaf comes out clean. 

3. Meanwhile, cook the 80ml lemon juice and remaining 65g sugar in a small pan until the sugar 

dissolves and the mixture is clear. Set aside. 

4. When the cake is done, allow it to cool in the pan for 10 minutes. Carefully place on a baking 

rack over a sheet pan. While the cake is still warm, pour the lemon-sugar mixture over the cake 

and allow it to soak in. Cool. 

5. For the glaze, combine the icing sugar and lemon juice and pour over the cake 
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2. EASY LEMON AND ALMOND DRIZZLE LOAVES 

 

For the cake 

250g block of margarine 

250g golden caster sugar 

4 large eggs 

Zest of 2 lemons 

Juice of 1 lemon 

200g self-raising flour, sieved 

50g ground almonds 

 

For the syrup 

Juice of 2 lemons 

250g fondant icing sugar, sieved 
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20 sugared lemon decorations 

 

1. Heat the oven to 180°C or Gas Mark 4. Put the 10 paper loaf tins onto a metal tray. 

2. Cream together the margarine and sugar until pale and fluffy. Gradually beat in the eggs, zest 

and juice of 1 lemon. 

3. Fold in the flour and almonds until evenly combined. 

4. Spoon the mixture into the paper loaf cases. Bake for 20 minutes until well risen and golden 

brown. 

5. Mix together the juice of 1 lemon and 100g fondant icing sugar. 

6. Put the cakes onto a cooling rack. Pierce the cakes several times with a skewer. Pour over the 

lemon syrup to drench the cakes. 

7. Combine the lemon juice and the remaining fondant icing sugar until smooth. Top cakes with 

lemon sugar decorations and drizzle with the lemon icing. Store in an airtight container for up to 

2 days. 
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3. MINI CARROT CAKES WITH CREAM CHEESE GLAZE 

 

For the Cake 

Pan release spray, for greasing 

1/2 cup pecan halves 

1 1/2 cups whole wheat pastry flour 

1 1/2 teaspoons baking powder 

1 teaspoon ground cinnamon 

1 teaspoon ground ginger 

1 teaspoon bicarbonate of soda 

1/2 teaspoon fine salt 

1/2 cup light brown sugar 

1/2 cup 2-percent Greek yogurt 

1/3 cup vegetable oil 

1 teaspoon pure vanilla extract 
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1 teaspoon finely grated lemon zest 

3 large eggs 

3 cups shredded carrot (about 3/4 pound) 

 

For the Glaze 

1/2 cup plus 2 tablespoons icing sugar 

2 tablespoons 1/3 less fat cream cheese (Neufchatel cheese), at room temperature 

1 teaspoon lemon juice 

1/4 teaspoon pure vanilla extract 

Pinch fine salt 

Pecan halves, golden raisins and/or ground cinnamon, for garnish, optional 

 

For the cake: Preheat the oven to 350 degrees F. Spray 12 mini loaf pans or a 12-cup regular 

muffin pan with pan release spray. 

Spread the pecans out on a rimmed baking sheet and bake until toasted, 10 to 12 minutes. Allow 

to cool and then pulse in a food processor until very finely chopped but not ground. 

Combine the chopped pecans, flour, baking powder, cinnamon, ginger, baking soda and salt in a 

large bowl. Whisk together the brown sugar, yogurt, oil, vanilla extract, lemon zest and eggs in 

another bowl. Stir the carrots into the egg mixture. Fold the carrot-egg mixture into the flour 

mixture until just combined. Divide evenly among the prepared pans. (Don't be alarmed if the 

batter seems skimpy; the cakes will rise once baked.) 

Bake until the center of the cakes bounce back when pressed and a toothpick inserted in the 

middle comes out clean, 20 to 22 minutes. Let the cakes cool in the pans for a few minutes, and 

then transfer to a rack to cool completely. 

For the glaze: Mix together the confectioners' sugar, cream cheese, lemon juice, vanilla extract 

and salt in a medium bowl. Spoon about 1 teaspoon of the glaze onto each cake and use the back 

of the spoon to spread. Garnish as desired. 
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4. CLASSIC COURGETTE LOAF WITH ORANGE 

 

For the Cake 

½ cup vegetable oil 

2 large eggs 

1 cup sugar 

2 tsp finely grated orange zest 

1 tsp vanilla extract 

1 ½ cup plain flour 

1 tsp baking powder 

¼ tsp bicarbonate of soda 

¼ tsp salt 

1 ½ cups loosely packed, coarsely grated courgette 

½ cup milk or dark chocolate chips 
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Preheat the oven to 350°F. Grease a 9-x-5-inch and line the pan with parchment paper so that it 

comes up the sides. 

Whisk the oil, eggs, sugar, zest and vanilla together in a large bowl. 

In a separate bowl, sift the flour, baking powder, baking soda and salt. Stir in the courgette to 

coat it with the flour and add this to the wet mixture, stirring until blended. Stir in the chocolate 

chips (if using) and scrape the batter into the prepared pan. 

Bake the loaf for 50 to 60 minutes, until a tester inserted in the centre of the cake comes out 

clean. Cool the cake completely in the pan until turning out to slice. 

The loaf will keep, well wrapped, for up to 3 days, and can be frozen for up to 3 months. 
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5. CLASSIC POUND CAKE 

 

For the Cake 

490g plain flour, plus more for the pan 

1/2 tsp fine salt 

8 large eggs, at room temperature 

2 large eggs yolks, at room temperature 

30ml milk, at room temperature 

4 tsp pure vanilla essence 

450g unsalted butter, at room temperature, plus more for the pan 

550g caster sugar 

3g lightly packed finely grated lemon zest 

 

1) Place a rack in the lower third of the oven and preheat to 180C 

2) Sift the flour and salt into a medium bowl and set aside. Whisk the whole eggs, yolks, milk, and 

the vanilla together in a bowl, and set aside. 
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3) In a heavy duty mixer fitted with the paddle attachment, beat the butter at a medium speed 

until smooth, about 1 min. Gradually pour in the sugar, 50g at a time, to cream and lighten the 

butter. (This should take about 3 mins.) Once all the sugar is added, turn the machine off and 

scrape down the sides of the bowl and paddle with a rubber spatula. Continue to beat the butter 

mixture until light and fluffy, about 4 mins. Add the lemon zest and beat for 30 secs more. Turn 

the machine off and scrape the sides of the bowl again to assure even incorporation of the 

ingredients. 

4) Turn the mixer to its lowest setting. Gradually pour in the flour, 35g at a time, and beat the 

batter for 30 secs. Gradually add the egg mixture. (It should take about a minute to pour all of it 

into the batter.) Remove the bowl from the mixer, scrape any batter off the paddle, and finish 

stirring the egg mixture into the batter with a rubber spatula. Take care not to over mix the batter, 

but make sure that you scrape the bottom of the bowl to evenly incorporate all of the ingredients.  

5) Spoon the batter into the prepared pan and smooth over the top with a spatula. Put the cake 

in the oven and reduce the temperature to 160C/Gas 3. Bake until a toothpick inserted into the 

centre comes out clean, and the top springs back when lightly pressed, about 1 hr and 30 mins, 

for the tube or Bundt pans; and 50 mins to 1 hr for loaf pans.  

6) Cool the cake, in the pan, on a rack, for 10 to 15 mins. Invert the cake onto a flat plate or 

cardboard. Re-invent the cake and set it right side up on the rack to cool completely. If not serving 

the same day, wrap in Clingfilm and store at room temperature, for 4 to 5 days or freeze for 1 

month. 
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6. BUTTERMILK LEMON POUND CAKE  

 

For the Cake 

4 eggs 

3 c. flour 

1 tsp. salt 

1/2 tsp. baking soda 

1/2 tsp. baking powder 

1/2 tsp. nutmeg 

1 c. butter, at room temperature 

1 1/2 c. sugar 

2 tbsp. lemon juice 
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1 tbsp. grated lemon peel 

1 c. buttermilk 

 

For the Glaze 

1/3 c. powdered sugar 

2 tbsp. lemon juice 

1/4 tsp. vanilla 

 

To prepare the pound cake: Grease and flour a 10-inch bundt pan or two 8 1/2 x 4 1/2 inch loaf 

pans. Put the uncracked eggs in a bowl and pour hot tap water over them. Let stand for several 

minutes to warm the eggs gently. Crack into a bowl and set aside. 

Sift together the flour, salt, soda, baking powder and nutmeg; set aside. Put the butter into the 

large bowl of an electric mixer and beat until smooth. Slowly add the sugar, beating constantly, 

and continue beating until smooth and well blended. 

Add the eggs all at once and beat until the mixture is light and fluffy. Sprinkle about half the flour 

mixture over the butter mixture and beat until well blended. Add the lemon juice and peel with 

half of the buttermilk. Alternate the remaining flour mixture and buttermilk and beat until the 

batter is smooth and well blended. 

Pour the batter into the prepared pans. Bake the bundt cake in a preheated 350 degree oven for 

1 to 1 1/4 hours, the loaf cakes for 40 to 45 minutes, or until the cakes test clean. Remove from 

the oven and let cool on wire rack 5 minutes before unmolding. 

 

To prepare the glaze: Stir together the powdered sugar, lemon juice and vanilla. Brush over the 

top of the warm cake; cool completely before cutting into slices. 16 slices. 
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7. MIX AND MAKE FRUIT CAKE  

 

1 (1 lb. 2 1/2 oz.) pkg. yellow cake mix 

1/2 c. (1/4 lb.) candied pineapple 

1/2 c. (1/4 lb.) red candied cherries 

1 1/2 c. (1/2 lb.) raisins 

1 (6 1/2 oz.) pkg. fluffy white frosting mix 

4 c. (2 lbs.) mixed candied fruit 

1/2 c. (1/4 lb.) dates, pitted and quartered 

1/2 c. (1/4 lb.) green candied cherries 

4 1/4 c. (1 lb.) pecan halves 
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Prepare cake mix as directed on package. Bake it, then let cool. Prepare 6 (6 x 3 1/2 x 2 inch) foil 

loaf pans, two (9x5x3 inch) loaf pans or one (10x4 inch) tube pan by lining with foil; allow extra 

foil to fold over tops when cakes are refrigerated or frozen. Crumble cooled cake into a large 

bowl; add fruits and nuts and mix. 

Prepare frosting mix as directed on package. Blend it into fruits and cake; mix with hands or stir 

until crumbs are well moistened. Distribute fruits and nuts evenly. Pack cake mixture into ready 

pans. Smooth tops with buttered fingers. Cover with foil flaps. Refrigerate until needed, or 

package for freezing. Cake must set a minimum of 24 hours. 

 

Lift out cake form pans by means of the foil linings. Serve cake chilled. Slice with sharp knife. 

Makes 6 cakes approximately 1 pound each or two 3 1/4 pound cakes or one (6 1/2 pound) cake. 
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8. HONEY POUND CAKE  

 

1 c. safflower butter, room temperature 

1/2 c. honey 

1/2 c. sugar 

1 tbsp. vanilla extract 

1 tsp. grated lemon peel 

2 egg whites, room temperature 

2 c. flour 

1 tsp. baking powder 

1/4 tsp. salt 

1/4 tsp. baking soda 
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Preheat oven to 325 degrees. In a large bowl with a electric mixer, beat butter on medium speed 

about 1 minute. Gradually add honey, then sugar. Beat 5 to 7 minutes after all honey and sugar 

have been added. Add vanilla and lemon peel; mix well. Add eggs and egg whites, one at a time, 

beating after each addition.  

Scrape bowl frequently. In another large bowl, combine flour, baking powder, salt, and baking 

soda; mix well. Add to egg mixture; beat on low speed only until ingredients are blended. Spoon 

batter into 3 (6 x 3 1/4 x 2 1/2 inch) greased and floured loaf pans. Bake for 40 to 50 minutes. 

Cool in the pan for 15 minutes. Remove from pan and cool completely on a wire rack. 

Note: You can use a 9 x 5 x 3 inch loaf pan. Bake cake at 325 degrees about 60 minutes. 
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9. ITALIAN POUND CAKE  

 

This cake has a sponge-like texture. It is great with fresh fruit and ice cream.  

6 eggs 

1 1/2 c. butter 

2 1/4 c. sugar 

3 c. flour 

1 tbsp. baking powder 

2 tsp. vanilla 

3/4 c. milk 

1/2 tsp. salt 

Beat for 20 minutes at medium speed. Scrape sides occasionally. Grease and flour 2 loaf pans. 

Put into cold oven.  
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Turn to 350 degrees and bake for 1 hour and 10 minutes. Loaf pans take about 1 hour. Put the 

pans on the lowest rack in oven. 
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10. CHOCOLATE POUND CAKE  

 

1 c. boiling water 

2 sq. unsweetened chocolate, cut up 

2 c. sifted flour 

1 tsp. baking soda 

1/4 tsp. salt 

1/2 c. butter 

1 3/4 c. brown sugar, packed 

2 eggs 

1 tsp. vanilla 

1/2 c. sour cream 

 

In a small bowl, pour boiling water over chocolate; let stand 20 minutes to cool. Meanwhile, 

preheat oven to 325 degrees. Grease well and flour 9 x 5 x 3 inch loaf pan. Sift flour with soda 

and salt. 
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In large bowl of electric mixer, let butter stand at room temperature until softened. At high 

speed, beat butter, brown sugar, eggs and vanilla until light and fluffy. At low speed, beat in flour 

mixture in fourths alternately with sour cream in thirds, beginning and ending with flour. Beat in 

cooled chocolate mixture just until combined. 

 

Pour into prepared pan. Bake 60-70 minutes. Cool in pan on wire rack for 15 minutes. Transfer 

from pan to rack. Cool completely. Sprinkle with powdered sugar. Makes 1 loaf. 
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11. LEMON POPPY SEED POUND CAKE  

2 cups all-purpose flour 

2 tbsp poppy seeds 

1/2 tsp baking powder 

1/4 tsp baking soda 

1/4 tsp salt 

2 large lemons 

3/4 cup butter, softened 

1 1/2 cups plus 1/3 cup sugar 

4 large eggs 

1 tsp vanilla extract 

1/2 cup sour cream 
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Preheat oven to 325°F. Grease and flour 9 x 5 loaf metal loaf pan. In a medium bowl combine 

first 5 ingredients. Grate 1 tbsp of peel and squeeze 3 tbsp of juice from the lemons. In a large 

bowl with mixer at low speed, beat butter with 1 1/2 cups sugar until blended, at high speed beat 

until light, about 5 minutes, add eggs one at a time, beating well after each addition. Beat in the 

lemon peel and vanilla.  

At low speed, alternately add flour mixture and sour cream, beginning and ending with flour 

mixture. Spoon batter into pan and bake 1 hour 20 minutes or until toothpick inserted in center 

of cake comes out clean.  

Cool cake in pan on wire rack for 10 minutes. Remove from pan. Mix lemon juice and 1/3 cup 

sugar, brush over top and sides of warm cake. Cool completely. 
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12.CRANBERRY PECAN POUND CAKE  

 

1 c. chopped pecans (about 5 oz.) 

1 1/2 c. cranberries 

2 c. sugar 

1 c. sweet butter, room temp. 

5 lg. eggs 

1/4 c. sour cream 

1/4 c. orange liqueur 

2 tsp. vanilla 

1 tsp. grated orange peel 

1 1/4 c. all-purpose flour 

1 c. cake flour 
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1/2 tsp. salt 

Powdered sugar 

 

Preheat oven to 350 degrees. Butter and flour 2 1/2 quart tube cake pan or two 8 1/2 x 4 1/2 inch 

loaf pans. 

Place pecans on cookie sheet and bake until lightly colored, about 10 minutes. Cool. Coarsely 

chop cranberries. 

Using electric mixer, beat sugar and butter in large bowl until fluffy. Beat in eggs one at a time. 

Beat in sour cream, then liqueur, vanilla and orange peel. 

Sift all-purpose flour, cake flour and salt together. With mixer on low speed add dry ingredients 

to egg mixture and stop when all flour has been added. Mix by hand until just combined. Fold in 

pecans and cranberries. 

Pour batter into prepared cake pan. Tap pan on counter to release any air bubbles. Bake until 

tester inserted in center comes out clean, about 45 minutes for loaf pans and about 1 hour for 

tube pan. Cool cake in pan 10 minutes. Turn out onto rack and cool completely. 
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13. 5 FLAVOR POUND CAKE  

 

3 c. sugar 

1/2 lb. butter 

1/2 c. shortening 

5 eggs 

3 c. flour 

1/4 tsp. salt 

1/2 tsp. baking powder 

1 c. milk 

1 tsp. each, vanilla, lemon, butter, rum and coconut flavorings 
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Cream butter, sugar and shortening. In small bowl beat eggs. In large bowl mix flour, salt, baking 

powder. Add eggs to sugar mixture with milk and flavorings. Blend well. Bake in greased floured 

tube pan (I use 2 bread loaf pans) in 350 degree oven for 1 1/2 hours. (One hour for loaf pans.) 

 

Glaze: 

1/2 c. water 

1 c. sugar 

1 tsp. each 5 flavorings above 

Heat in small pan until sugar is melted. As soon as cake comes out spoon glaze over the top until 

it is all used. Let cool, remove from pan. 
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14. CREAM CHEESE POUND CAKE  

 

1 (8 oz.) pkg. cream cheese, softened 

3 sticks butter 

3 c. sugar 

3 c. flour 

6 eggs 

1 tsp. vanilla 

 

Do not preheat oven! Cream butter, sugar, eggs, vanilla, and softened cream cheese until creamy 

and smooth. Slowly add flour, mixing until well blended. Pour into treated bundt pan or small 

loaf pan. Bake 1 1/2 hours at 325 degrees.  
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DO NOT PREHEAT OVEN! Bake loaf pans 1 hour. Serve with any number of toppings or delicious 

all by itself. 
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15. LEMON AND BLUEBERRY DRIZZLE LOAF 

 

Ingredients 

125g butter 

125g caster sugar 

3 medium free-range eggs 

175g self-raising flour, plus 

1tbsp extra 

zest of 1 lemon 

100g blueberries 

For the syrup: 

50g caster sugar 

4tbsp lemon juice 
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For the icing: 

125g icing sugar 

1tsp blueberry conserve 

lemon juice, optional 

sugared edible flowers (or blueberries), to decorate 

 

Heat oven to 170C/gas 3. Grease and double line a 2lb loaf tin with baking paper. In a large bowl, 

whisk together the butter, sugar, eggs, 175g flour and zest for 3-4 mins until light. Toss the 

blueberries in the extra 1tbsp flour, then fold in. Spoon into the tin, smooth the surface and bake, 

covered with a sheet of foil, for 40 mins. Uncover and cook for a further 10-20 mins until golden 

and springy to the touch. 

Meanwhile, gently heat the sugar and lemon juice until dissolved, bring to a boil and boil for 2 

mins. Set aside. 

Spoon the syrup over the cake as soon as it comes out of the oven, and leave to cool for 30 mins. 

Remove from the tin and leave to cool completely. 

Sift the icing sugar into a bowl, then press the conserve through the sieve, scraping it off the 

underside. Stir to combine, adding a little water (or lemon juice), a few drops at a time, until you 

have a just-runny consistency. Drizzle over the cake, leave to set for a few mins and decorate 

with flowers. 
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16. TEA LOAF WITH GINGER 

 

200g mixed fruit 

25g crystallised stem ginger, chopped finely 

300ml tepid tea 

250g sifted self-raising flour 

250g light brown sugar 

1 beaten egg 

1tsp ground cinnamon 

1 tsp grated nutmeg 

½tsp ground ginger  

Place the dried fruit, chopped ginger and tea into a large bowl, cover with a clean tea towel and 

allow to soak for at least 4 hours. 
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When you are ready to bake your loaf, prepare a 1½lb loaf tin by greasing with butter and preheat 

the oven to 330°F/170°C/Fan 150°C/Gas Mark 3 

Add the remaining ingredients to your dried fruit and tea, and mix until fully combined 

Transfer to mix to your loaf tin and bake for 1 hour and 15 minutes, or until a cocktail stick 

inserted into the centre comes out clean 

When baked, remove the loaf from the tin and transfer to a wire rack to cool fully 
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17. BANANA AND CHOCOLATE PEANUT LOAF 

 

175g unsalted butter 

175g dark brown sugar 

175g self-raising flour 

1 tsp baking powder 

1 tsp cinnamon 

2 eggs 

3 ripe bananas 

125g Reese's Pieces/dark chocolate (plus2 tbsp peanut butter if using dark choc) 

1/2 tsp vanilla extract 

 

Preheat the oven to 170°C/325°F/Gas Mark 3 and line a loaf tin with baking parchment. 
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Beat the sugar and butter together in a free-standing mixer until light and fluffy. Then add the 

eggs, flour, baking powder and cinnamon. 

In a bowl mash the bananas and then fold into the mixture with the chopped chocolate and 

vanilla. 

Pour into the loaf tin and cook in the oven for 1 hour. Check to see if it's cooked with a skewer 

and bake for another 10 minutes if needed. 
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18. CHOCOLATE CHIP BANANA BREAD 

 

1 ripe banana, peeled 

1tbsp milk 

50g soft butter 

1 egg 

75g plain flour 

75g caster sugar 

½tsp bicarbonate of soda 

½tsp baking powder 

50g dark chocolate chips 
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Preheat oven 160°C/325°F/Gas Mark 3. Grease and line a 1lb loaf tin with non-stick baking 

parchment. 

In a large bowl, mash the banana with a fork and then add all the remaining ingredients, except 

the chocolate chips. Beat with an electric hand whisk until smooth. 

Stir in the chocolate chips and spoon the mixture into the prepared loaf tin. 

Bake for 40-45 mins or until well risen and golden. 

Cool for 10 mins in the tin, then for a further 10 mins on a wire rack. Slice and serve. 
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19. JAFFA DRIZZLE CAKE 

 

175g (6oz) self-raising flour 

175g (6oz) caster sugar 

60g (2oz) ground almonds 

125g (4oz) butter, softened 

2 medium eggs 

4 tbsp milk 

Finely grated rind of 1 orange 

 For the topping: 

Juice of 1 orange 

90g (3oz) granulated sugar 

900g (2lb) loaf tin, strip-lined, buttered 
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Set the oven to Gas Mark 4 or 180°C. Mix all the cake ingredients together in a large bowl (using 

an electric mixer if you have one) until smoothly blended. Spoon the mixture into the tin and 

smooth the top. Bake for about 1 hour. 

To make the topping: Mix the orange juice and sugar and pour it evenly over the cake as soon as 

it comes out of the oven. Leave the cake to cool in the tin for 30 mins, and then take it out of the 

tin to cool on a wire rack. Slice to serve. 
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20. BLUEBERRY MUFFIN LOAF 

 

For the topping: 

25g plain flour 

20g unsalted butter, diced 

20g caster sugar 

For the muffin: 

200g self-raising flour 

½tsp bicarbonate of soda 

75g soft brown sugar 

50g caster sugar 

70g unsalted butter, melted 
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160ml full-fat milk 

1 large egg 

1 tsp vanilla extract 

130g blueberries 

Preheat oven 180°C/350°F/Gas Mark 4. 

Make the topping first. Tip the flour, butter and sugar into a bowl and, using your fingers, rub the 

butter into the flour until it resembles a crumble mixture. 

To make the loaf, sieve the flour and bicarbonate of soda into a bowl, add both of the sugars and 

mix well. 

Melt the butter, leave to cool slightly and then mix with the milk, egg and vanilla extract and 

whisk until smooth. 

Make a well in the centre of the dry ingredients and pour in the milk and egg mixture. Using a 

large metal spoon, fold the two mixtures together until only just combined. Fold the blueberries 

into the mixture, making sure not to overwork the batter as this will result in a heavy sponge. 

Carefully spoon the mixture into the prepared loaf tin, scatter over the crumble topping and bake 

on the middle shelf of the preheated oven for about 1 hour or until golden, well risen and a 

skewer inserted into the middle of the cake comes out clean. 
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21. ZUCCHINI BREAD WITH HONEYCOMB BUTTER 

 

300g (2 cups) self-raising flour 

 2 (about 250g) zucchini, coarsely grated 

 155g (3/4 cup, firmly packed) brown sugar 

 90g (3/4 cup) walnuts, coarsely chopped 

 120g butter, melted 

 1/2 cup mashed ripe banana 

 2 eggs, lightly whisked 

 50g Violet Crumble bar, coarsely chopped 

 Honey, to serve 

Honeycomb butter 

 150g butter, at room temperature 
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 1 tablespoon honey 

 50g honeycomb, finely chopped 

Preheat oven to 180°C/160°C fan forced. Grease five 4.5cm-deep, 5.5 x 12.5cm (base 

measurement) mini loaf pans. 

Combine flour, zucchini, sugar and walnut in a large bowl. Add butter, banana and egg, and stir 

until well combined. Spoon mixture into pans and smooth the surface. Bake for 30 minutes or 

until a skewer inserted into centre comes out clean. Set aside for 10 minutes before turning out 

onto a wire rack to cool completely. 

Meanwhile, for honeycomb butter, use electric beaters to beat the butter and honey in a bowl 

until pale and creamy. Stir in honeycomb. 

Spread bread with honeycomb butter. Sprinkle with Violet Crumble. Drizzle with honey, if 

desired. 
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22. PUMPKIN STREUSEL POUND CAKE 

 

Pumpkin Pound Cake: 

 1-1/2 cups all-purpose flour 

 1 teaspoon pumpkin pie spice 

 1/2 teaspoon cinnamon 

 1/2 teaspoon baking soda 

 1/2 cup butter (1 stick) 

 1-1/3 cups sugar 

 3 eggs 

 1 teaspoons vanilla extract 

 1/2 cup canned pumpkin puree (not pie filling) 

 1/2 cup sour cream (light or regular) 

Streusel Topping: 

 1/4 cup firmly packed brown sugar 
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 2 tablespoons flour 

 2 tablespoons butter, softened 

 1/4 cup finely chopped pecans 

 1/2 teaspoon cinnamon 

 

1. Bring eggs and butter to room temperature. Generously coat one 9"x5"x3" loaf pan with 

non-stick cooking spray. Preheat oven to 325 degrees. 

2. In a small mixing bowl combine 1-1/2 cups flour, 1 teaspoon pumpkin pie spice, 1/2 

teaspoon cinnamon, and 1/2 teaspoon baking soda. Set aside. 

3. In a large mixing bowl beat butter with an electric mixer on medium low speed till soft. 

Add sugar and beat for about 3 minutes or till well combined. Add eggs, one at a time, 

beating for about a minute after each is added, scraping down sides of bowl as needed. 

Add vanilla. Turn mixer down to low and gradually add flour mixture alternately with 

pumpkin puree and sour cream. Adding a little of each to the bowl and mixing just until 

combined after each addition. 

4. Combine streusel ingredients in a small bowl until well incorporated. 

5. Pour batter into prepared pan and sprinkle with streusel topping. Bake for 60 to 65 

minutes or until toothpick inserted into center of loaf comes out clean. Cool in pan for 

about 10 or 15 minutes then remove from pan and cool completely before slicing. 
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23. PEANUT BUTTER–BANANA BREAD 

 

For the loaf: 

1 1/2 cups mashed ripe banana 

1/3 cup plain fat-free yogurt 

1/3 cup creamy peanut butter 

3 tablespoons butter, melted 

2 large eggs 

1/2 cup granulated sugar 

1/2 cup packed brown sugar 

6.75 ounces all-purpose flour (about 1 1/2 cups) 

1/4 cup ground flaxseed 

3/4 teaspoon baking soda 

1/2 teaspoon salt 
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1/2 teaspoon ground cinnamon 

1/8 teaspoon ground allspice 

2 tablespoons chopped dry-roasted peanuts 

Cooking spray 

 

GLAZE: 

1/3 cup powdered sugar 

1 tablespoon 1% low-fat milk 

1 tablespoon creamy peanut butter 

 

1. Preheat oven to 350°. 

2. To prepare bread, combine first 5 ingredients in a large bowl; beat with a mixer at medium 

speed. Add granulated and brown sugars; beat until blended. 

3. Weigh or lightly spoon flour into dry measuring cups; level with a knife. Combine flour and next 

5 ingredients (through allspice) in a small bowl. Add flour mixture to banana mixture; beat just 

until blended. Stir in nuts. Pour batter into a 9 x 5-inch loaf pan coated with cooking spray. Bake 

at 350° for 1 hour and 5 minutes or until a wooden pick inserted in center comes out clean. 

Remove from oven; cool 10 minutes in pan on a wire rack. Remove bread from pan; cool. 

4. To prepare glaze, combine powdered sugar, milk, and 1 tablespoon peanut butter in a small 

bowl, stirring with a whisk. Drizzle glaze over bread. 
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24. APPLE PIE BREAD 

 

Ingredients: 

1/2 - cup butter, softened 

1/2 - cup granulated sugar 

1/2 - cup packed brown sugar 

1/3 - cup buttermilk 

2 - teaspoons baking powder 

2 - eggs 

1 - teaspoon vanilla extract 

2 - cups all purpose flour 

1/2 - teaspoon apple pie spice 

1/2 teaspoon salt 

2 - cups peeled apples, diced 

3/4 - cup pecans, chopped 

streusel - nut topping (recipe below) 

 

Streusel Nut Topping: 

1/4 cup packed brown sugar 

1/2 - teaspoon cinnamon 

3 - tablespoons flour 

2 - tablespoons butter, softened 
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1/3 - cup walnuts or pecans, chopped 

 

 

Preheat oven to 350 degrees. Grease the bottom and sides of a 9x5x3 inch loaf pan. If using a 

glass loaf pan bake 25 degrees lower. 

 

In a large bowl beat the butter and sugars together until combined. Add the buttermilk and 

baking powder; and beat until combined. 

 

Add eggs and vanilla; and beat until combined. Add flour, apple pie spice and salt; beat until 

combined. 

 

Toss the apples and nuts in a bit of flour before adding to the batter. By hand stir in the nuts and 

apples. 

 

Spoon batter into prepared pan and spread evenly. Prepare the streusel topping. In a small bowl 

combine the brown sugar, cinnamon and flour. Using a pastry blender or fork cut in the butter 

until it resembles coarse crumbs. 

 

Stir in walnuts or pecans.and sprinkle over the batter. Bake for 60 minutes or until a wooden 

toothpick inserted near the center comes out clean. 

 

Cool bread in pan on a wire rack for 10 minutes. Remove from pan and cool completely. Wrap 

and store overnight before slicing. ( I can never do this part and usually end up slicing it right up 

when it cools) 
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25. CINNAMON SWIRL BANANA BREAD 

 

LOAF: 

2 cups (250g) white whole wheat flour (or all-purpose flour) 

3/4 teaspoon baking soda 

1/2 teaspoon salt 

1 teaspoon ground cinnamon 

1/2 cup (100g) light brown sugar, not packed 

4 Tablespoons (60g) unsalted butter, softened to room temperature 

2 large eggs 

1 and 1/2 cups mashed very ripe banana (about 3 bananas) 

1/3 cup (80g) plain or vanilla yogurt (I used greek yogurt) 

1 teaspoon vanilla extract 
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CINNAMON SWIRL: 

1/4 cup (50g) granulated sugar 

1 teaspoon ground cinnamon 

 

SIMPLE GLAZE: 

1/2 cup (60g) powdered sugar, sifted 

1 Tablespoon (15ml) heavy cream (or half-and-half or milk) 

 

1. Preheat oven to 350F. Spray a 9×5-inch loaf pan with cooking spray. Set aside. 

 

2. In a medium bowl, whisk together the flour, baking soda, salt, and cinnamon. Set aside. In a 

separate large bowl, beat the brown sugar and butter with a stand or handheld mixer on 

medium speed until well blended – about 1 minute. Add the eggs one at a time, beating well 

after each addition. With a wooden spoon, stir in the mashed banana, yogurt, and vanilla. 

Slowly add in the dry ingredients. Do NOT overmix. Batter will be thick. 

 

3. Spoon half of the batter into prepared loaf pan. Sprinkle with cinnamon-sugar swirl 

ingredients. Top with remaining batter. Bake for 40-45 minutes or until a wooden pick 

inserted in center comes out clean. Cool 15 minutes in the pan on a wire rack. Remove from 

pan and cool completely on the wire rack. 

 

4. While the bread is cooling, make the glaze in a small bowl by combining the powdered sugar 

and heavy cream. Add more powdered sugar until you reached desired thickness. Drizzle over 

banana bread. Bread will stay fresh and moist at room temperature for up to 10 days in an 

airtight container. 
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26. CHOCOLATE CHIP CRUMB CAKES 

 

Topping:  

2 Tbsp brown sugar 

3 Tbsp flour 

1/8 tsp cinnamon 

3 Tbsp mini semisweet chocolate chips 

1 1/2 Tbsp unsalted butter, melted and cooled 

 

Loaf:  

1 1/2 cups flour 

1/2 cup unsweetened cocoa 

1 tsp baking powder 

1 tsp baking soda 

1/2 tsp salt 

1 1/4 cups plain fat-free yogurt 

1 ripe banana, mashed 

1/4 cup unsalted butter, softened 
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3/4 cup sugar 

2 large eggs 

1 tsp vanilla extract 

1. Preheat oven to 350°F and place a baking sheet in oven; spray 3 mini (5 3/4″ x 3 3/4″) loaf 

pans with nonstick spray. For the topping, whisk together brown sugar, flour, cinnamon, and 

chocolate chips in a small bowl; add melted butter and toss mixture with a fork until crumbly. 

Set aside. 

 

2. Whisk together flour, cocoa, baking powder, baking soda, and salt in a small bowl. Combine 

yogurt and banana in a small bowl. Beat butter and sugar in a large mixer bowl on medium 

speed until pale and fluffy. Add eggs one at a time and beat until combined; add vanilla. 

Reduce speed to low and add flour mixture in 3 additions, alternating with yogurt mixture. 

Mix just until combined. 

 

3. Divide batter evenly between loaf pans and sprinkle evenly with topping. Place pans on 

preheated baking sheet; bake for 40 minutes, or until topping is golden and a toothpick 

inserted in the center comes out clean. Remove from oven and cool in pans on a wire rack 

for 10 minutes. Remove cakes from pans, and cool completely. Wrap breads well and store 

at room temperature up to 2 days, or in the refrigerator up to 4 days. To freeze, wrap tightly 

in foil or freezer wrap and store 2 to 3 months. 
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27. PINEAPPLE-BANANA BREAD 

 

For the Loaf 

3 cups All-purpose, Unbleached Flour 

2 cups Granulated Sugar 

1 teaspoon Table Salt 

1 teaspoon Baking Soda 

1 teaspoon Ground Cinnamon 

3 whole Eggs 

1-¼ cup Vegetable Oil 

2 teaspoons Vanilla Extract 

1 can (8 Oz. Size) Crushed Pineapple 

2 cups Ripe Banana 

1 cup Toasted And Chopped Walnuts (optional) 
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1. In a medium bowl, combine the flour, sugar, salt, baking soda and cinnamon; set aside. In a 

large bowl, beat the eggs, oil and vanilla until creamy; stir in pineapple and bananas. With a 

rubber spatula, fold in the dry ingredients just until moistened. Add walnuts, if using. 

2. Pour into two greased 8-inch x 4-inch x 2-inch loaf pans. 

3. Bake at 350ºF for 60-65 minutes or until a toothpick comes out clean. Cool for 10 minutes 

before removing from pans to wire racks. 
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28. COCONUT BANANA BREAD 

 

 

For the loaf: 

1/2 cup vegetable oil 

1 cup granulated sugar 

2 eggs 

1 tsp vanilla extract 

1 tsp almond extract 

2 1/2 cups self rising flour (use all purpose and increase baking soda to 1 tsp) 

1 1/2 teaspoons baking powder 

1/2 teaspoon baking soda 

1/2 teaspoon salt 

3 medium overripe bananas, mashed (about 1 cup) 

1 cup light coconut milk 

1 cup sweetened flaked coconut (or shredded coconut) 
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1. Preheat the oven to 350°F. Lightly grease a 9 by 5-inch loaf pan and set aside. 

*I used 4 mini loaf pans, as you can see. 

 

2. In the bowl using a wooden spoon mix the oil and sugar. Add the eggs, one at a time, beating 

after each addition. Stir in the vanilla and almond extract. 

 

3. Whisk together the flour, baking powder, baking soda, and salt in a mixing bowl. In a separate 

bowl, stir together the mashed banana and the coconut milk 

 

4. Gradually mix in the dry ingredients alternately with the wet ingredients. Start and end with 

the dry mixture. Mix until just combined. Stir in the flaked coconut. 

 

5. Pour the batter to the prepared baking pan. 

 

6. Bake for 1 hour – 1 hour and 15 minutes, when a toothpick inserted in the center of the loaf 

comes out clean. 

*Adjust time if you use mini loaf pans. Mine took about 45 minutes. 

 

7. Let the bread cool in the pan for 10 minutes, then transfer to a cooling rack to cool completely 

before slicing. 
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29. LEMON-BLUEBERRY YOGURT LOAF 

 

For the Loaf: 

1 1/2 cups + 1 tablespoon all-purpose flour, divided 

2 teaspoons baking powder 

1/2 teaspoon kosher salt 

1 cup plain whole-milk yogurt 

1 cup sugar 

3 large eggs 

2 teaspoons grated lemon zest (approximately 2 lemons) 

1/2 teaspoon pure vanilla extract 

1/2 cup vegetable oil 

1 1/2 cups blueberries, fresh or frozen, thawed and rinsed 

For the Lemon Syrup: 
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1/3 cup freshly squeezed lemon juice 

1/3 cup sugar 

 

For the Lemon Glaze: 

1 cups confectioners’ sugar, sifted 

2 to 3 tablespoons fresh lemon juice 

 

1. Preheat the oven to 350 degrees F. Grease bottom and sides of one 9 x 5-inch loaf pans; 

dust with flour, tapping out excess. 

 

2. In a medium bowl, sift together flour, baking powder and salt; set aside. 

 

3. In a large bowl, whisk together the yogurt, sugar, eggs, lemon zest, vanilla and oil. 

 

4. Slowly whisk the dry ingredients into the wet ingredients. In a separate bowl, mix the 

blueberries with the remaining tablespoon of flour, and fold them very gently into the 

batter. 

 

5. Pour the batter into the prepared pan and bake 50 to 55 minutes, or until a toothpick 

inserted in the center of the loaf comes out clean. Let cool in the pans for 10 minutes 

before removing loaf to a wire rack on top of a baking sheet. 

 

6. While the loaf is cooling, make the lemon syrup in a small saucepan over medium heat. 

Stir together the lemon juice and sugar until the sugar is completely dissolved. Once 

dissolved, continue to cook for 3 more minutes. Remove from the heat; set aside. 

 

7. Use a toothpick to poke holes in the tops and sides of the warm loaf. Brush the top and 

sides of the loaf with the lemon syrup. Let the syrup soak into the cake and brush again. 

Let the cake cool completely. 

 

8. To make the lemon glaze, in a small bowl, whisk together the confectioners’ sugar and 2-

3 tablespoons of the lemon juice. The mixture should be thick but pourable. Add up to 

another tablespoon of lemon juice if the mixture is too stiff. Pour the lemon glaze over 

the top of each loaf and let it drip down the sides. Let the lemon glaze harden, about 15 

minutes, before serving. 
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30. SUNKEN APPLE PIE BREAD 

 

For the loaf 

1/2 cup (1 stick butter, softened) 

1 cup brown sugar, packed 

2 eggs 

2 cups all-purpose flour (I used unbleached flour) 

2 1/2 teaspoons baking powder 

1 teaspoon cinnamon 

1 (21-oz.) can apple pie filling 

Powdered sugar for dusting on top of the loaf 
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1. Preheat oven to 350 degrees. Grease and flour a 9×5″ loaf pan. 

 

2. Open the can of apple pie filling and spoon entire contents into a small bowl. Cut apple 

wedges into small chunks (thirds or fourths) with a knife; set aside. 

 

3. In large bowl, cream softened butter and brown sugar until well-blended. Add eggs and blend 

well. 

 

4. In medium bowl, mix flour, baking powder, and cinnamon, blending well. Add these dry 

ingredients to the butter-sugar-egg mixture, and blend everything well. Then add in the apple 

pie filling (with your cut-up wedges) and stir mixture until well blended, but don’t over mix. 

 

5. Pour mixture into your greased and floured 9×5″ loaf pan and bake at 350 degrees for 50 to 

60 minutes, or until top of loaf is set and toothpick inserted in center comes out clean (it may 

not come out totally clean because of the denseness of the bread). If your oven tends to run 

hot, start checking it at 45 minutes. Remove from oven and let cool in pan for 10-15 

minutes…it will start sinking into it’s sunken form as it cools 

 

6. Remove from pan and dust with powdered sugar while it’s still slightly warm. You can eat it 

then, or let it completely cool before eating it…the loaf will be easier to slice when it’s 

completely cool. 
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31. TRIPLE CHOCOLATE POUND CAKE 

 

For the loaf: 

1/2 cup  (1 stick) butter, softened (the more softened, the better–leave the stick of butter out 

overnight to soften if you can) 

1/2 cup sour cream 

1 1/2 cups sugar 

1/2 Tablespoon Half & Half (light cream) 

3 eggs 

1 1/4 cups flour 

1/2 teaspoon baking powder 

1/4 teaspoon salt 

2/3 cup unsweetened cocoa powder 

3/4 cup mini-chocolate chips 
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Preheat oven to 325 degrees. Grease and flour a 9×5″ loaf pan; set aside. 

In a large bowl, cream together the butter, sour cream, sugar, and half and half, blending 

ingredients well. Add the eggs, one at a time, beating well after each addition. 

1. In a medium bowl, stir together the flour, baking powder, salt, and cocoa powder. Add half 

the flour mixture to the butter-sugar mixture and blend well; then add the remaining flour 

mixture and blend everything well. Fold in the mini-chocolate chips, stirring to distribute the 

chips evenly in the batter. 

 

2. Pour or spoon batter into prepared loaf pan and bake at 325 degrees for 70 to 75 minutes or 

until toothpick inserted in center comes out almost clean (your toothpick may not come out 

totally clean because of the melty chocolate chips in the loaf; be careful not to overbake or 

loaf may be a little dry). Cool in loaf pan 10-15 minutes; then remove from pan and cool 

completely (that is, if you’re planning on frosting it…it’s great unfrosted, too, right out of the 

oven when the chocolate chips are warm and melty!) 

 

3. When loaf is completely cool, frost with Rich Chocolate Buttercream Frosting (see recipe at 

the end of post). 
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32. DOUBLE CHOCOLATE TOFFEE BREAD 

 

For the loaf: 

1 C sugar 

1/4 C butter, softened  

1 C sour cream  

2 tsp. vanilla 

2 eggs 

3/4 C cocoa  

1 tsp. baking powder 

1/2 tsp. baking soda 

1/8 tsp. salt 

1 3/4 C flour 

1 C chocolate chips 

1 C toffee bits 

 

Topping: 

1/2 C chocolate chips 

1/2 C toffee bits 
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1. Preheat oven to 350 degrees; grease a 9 x 5 bread pan. 

 

2. Cream together the sugar, butter, sour cream & vanilla. 

 

3. Mix in the eggs. 

 

4. Incorporate the cocoa, baking powder, baking soda, salt, and flour.  

 

5. Fold in the chocolate chips and toffee bits. 

 

6. Pour into pan; top with remaining chocolate chips and toffee bits.  

 

7. Bake in preheated oven for 50-55 minutes; remove from pan. 

 

8. Slice, serve and enjoy!  
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33. BANANA NUTELLA BREAD 

 

For the loaf: 

1 cup mashed very ripe banana (about 3 small) 

1/2 cup brown sugar 

1/2 cup low-fat sour cream 

1/4 cup butter, melted 

2 eggs 

2 cups all-purpose flour 

1 t. baking powder 

1/2 t. baking soda 

1/4 t. salt 

1/2 cup Nutella 
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1. Combine first 5 ingredients in a large bowl; beat at medium speed of an electric mixer until 

well blended. Combine flour and next 3 ingredients; Add flour mixture to banana mixture, 

stirring just until moistened. 

2. Spoon 1/2 batter into an 8 1/2 x 4 1/2 x 3-inch loaf pan coated with baking spray with flour. 

Add 1/4 cup Nutella in dollops. Swirl a bit then top again with remaining batter. Add another 

1/4 cup Nutella in dollops on top. Swirl again. 

 

3. Bake at 350º for 1 hour and 5 minutes or until a wooden pick inserted in center comes out 

clean. Cool 10 minutes in pan on a wire rack; remove from pan, and cool completely on a wire 

rack. (Bake mini loaves for 35 minutes or muffins for 18 minutes.) 
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34. LEMON-ZUCCHINI LOAF WITH LEMON GLAZE 

 

For the loaf:  

2 cups unbleached all-purpose flour 

2 teaspoons baking powder 

1/2 teaspoon salt 

2 eggs 

1/2 cup canola oil 

2/3 cup sugar 

1/2 cup buttermilk 

Juice of 1 lemon (or 2 Tablespoons lemon juice) 

Zest of 1 lemon 
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1 cup grated zucchini (you don’t need to peel the zucchini before grating it) 

1. Preheat oven to 35o degrees. Grease and flour a 9×5″ loaf pan; set aside. 

 

2. In large bowl, blend flour, baking powder, and salt; set aside. 

 

3. In medium bowl, beat 2 eggs well, then add canola oil and sugar, and blend well. Then add 

the buttermilk, lemon juice, and lemon zest and blend everything well. Fold in zucchini and 

stir until evenly distributed in mixture. 

 

4. Add this mixture to the dry ingredients in the large bowl and blend everything together, but 

don’t overmix. 

 

5. Pour batter into prepared 9×5″ loaf pan and bake at 350 degrees for 45 minutes, or until 

toothpick inserted in center comes out clean (if your oven tends to run hot, check the loaf 

after 40 minutes; also, if you make this in an 8×4″ loaf pan, your baking time may be a little 

longer…about 5 to 10 minutes more). Cool in pan 10 minutes, then remove to a wire rack 

and cool completely. While loaf is cooling, you can make the glaze… 

 

LEMON GLAZE 

1 cup powdered sugar 

Juice of 1 lemon (or 2 Tablespoons lemon juice) 

In small bowl, mix powdered sugar and lemon juice until well blended. Spoon glaze over cooled 

loaf. Let glaze set, and then serve. 
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35. RASPBERRY- DARK CHOCOLATE BANANA BREAD 

 

For the loaf:  

2 cups all-purpose flour 

3/4 teaspoon baking soda  

1/2 teaspoon salt  

1 cup granulated white sugar  

4 tablespoons (1/2 stick) unsalted butter, at room temperature  

2 large eggs  

1 1/2 cups mashed ripe banana (about 3 bananas) 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1/3 cup plain low fat yogurt  

1 teaspoon vanilla extract 

1 cup dark chocolate chunks or chips 

1 cup halved raspberries, tossed in 1 tablespoon all-purpose flour 

 

1. Preheat oven to 350°F. Spray a 9x5-inch loaf pan with cooking spray. 

2. In a medium bowl, whisk together the flour, baking soda and salt. 

3. In a separate large bowl, beat the sugar and butter with an electric mixer at medium speed until well 

blended (about 1 minute). Add the eggs one at a time, beating well after each addition. Add the 

banana, yogurt, and vanilla; beat until blended. Stir in the flour mixture; just until moist. Don't over-mix. 

Stir in the chocolate chunks and then gently stir in the raspberries. If you want, you can sprinkle a few 

additional chocolate chunks and raspberries on the top to make it look pretty. 

4. Spoon the batter into the prepared pan. Bake for 50 to 60 minutes or until a wooden pick inserted 

in center comes out clean. Cool 15 minutes in the pan on a wire rack. Remove from pan and cool 

completely on the wire rack. 
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36. CINNAMON SWIRL BANANA BREAD 

 

For the bread: 

3 over-ripe bananas, smashed up 

1/3 cup melted butter 

3/4 cup sugar 

1 egg, beaten 

1 tsp vanilla 

1 tsp baking soda 

dash of salt 

1 1/2 cups flour 

For the swirl: 

1/3 cup sugar 
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1 Tbs cinnamon 

Preheat oven to 350. Butter and four a loaf pan. Mine was 9 x 5, but you could use any sort, I 

suppose. Just keep a close eye on it in the oven, and adjust the time as needed 

Mix bananas, butter, sugar, egg, and vanilla together. sprinkle baking soda and salt around on 

top of the banana mixture. Then gently stir in flour. Be careful not to over-mix! 

In a small dish, mix together the 1/3 cup sugar and 1 Tbs cinnamon. 

Add 1/2 of the batter to the loaf pan and then sprinkle half, or a little more than half of the 

cinnamon-sugar mixture all over the batter in the pan. Add the rest of the batter, and then 

sprinkle the leftover cinnamon-sugar on top. 

Bake for 50-60 minutes, but remember, if you’re using a different-sized loaf pan, be careful and 

keep a close eyeball on it! 
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37. DRIP DRY | LEMON RASPBERRY CAKE 

 

For the loaf: 

1 ½ cups all-purpose flour 

2 teaspoons baking powder 

¼ teaspoon kosher salt 

1 cup low-fat buttermilk 

1 ¼ cups sugar 

3 large eggs 

2 teaspoons grated lemon zest (from 1 large lemon) 

½ teaspoon vanilla extract 

½ cup vegetable oil 

juice of 1 large lemon 

1 cup fresh or frozen raspberries 

2 tablespoons framboise liqueur* (raspberry liqueur) 
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2 tablespoons sugar 

1/3 cup sugar (for sauce) 

 

1. Preheat the oven 350°F. Butter and line a loaf pan with parchment paper. 

 

2. Sift together the flour, baking powder, and salt in a mixing bowl. In a separate bowl, whisk 

and combine the buttermilk, sugar, eggs, lemon zest, and vanilla extract. Mix the buttermilk 

mixture with the dry ingredients until just combined. Fold in the vegetable oil until evenly 

incorporated. Pour into prepared loaf pan. Allow batter to rest. 

 

3. In a blender, blend the lemon juice, raspberries, framboise liqueur, and sugar. Blend until 

smooth. Take one ounce of the raspberry mixture, straining if desired, and drizzle lightly on 

top of the cake batter. Use a toothpick to swirl into the batter. 

 

4. Place the loaf pan into the oven and bake for 40-50 minutes, or until a toothpick inserted into 

the center comes out clean. 

 

5. Strain the remaining raspberry mixture into a sauce pan. Add 1/3 cup sugar, and cook over 

medium-low heat until the sugar dissolves. Cool and set aside. 

 

6. When the cake is done, let it cool on a wire rack. Serve the slices with the ruby raspberry 

sauce. Enjoy! 

*Optional. If you do not have any raspberry liqueur, substitute with water. 
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38. OATMEAL-HONEY BREAD  

 

For the loaf: 

1 cup boiling water 

1/2 cup whole wheat flour 

1/2 cup quick-cooking oatmeal 

3 tablespoons honey 

2 tablespoons molasses or brown sugar 

2 teaspoons salt 

1/4 cup butter, softened 

Two 1/4-ounce packages active dry yeast (the "quick rise" ones are wonderful) 

Drizzle of honey 

1/2 cup warm water (warmer than lukewarm, but not hot-hot) 

1 egg 
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3-3 1/2 cups all purpose flour 

 

1. In a large bowl (or bowl of your big mixer) stir together the boiling water, whole wheat 

flour, oatmeal, molasses, honey, salt, and butter. 

 

2. In a small bowl dissolve the yeast and drizzle of honey in the 1/2 cup of warm water. Let 

rest for one minute. 

 

3. Mix the dissolved yeast and egg into the oatmeal mixture until well combined. Add one cup 

of flour and stir in until incorporated. Add another cup and repeat. Repeat for the third cup. 

At this point, if you aren't using a mixer, you will start kneading by hand. 

 

4. Flour your hands and pull the dough to one side of the bowl. Add 1/2 cup of flour to the 

bottom of the bowl and lay the dough on it. Bring up one side of the dough and fold it over, 

pushing down with the heel of your hand, hard. 

 

5. Turn the bowl 1/4 turn and pull the top edge of the dough up and fold it over, pushing 

down with the heel of your hand. Continue doing this, adding flour as needed, until the 

dough is very elastic - about 6-10 minutes. 

 

6. (If you do it in the mixer, add the three cups of flour and mix on medium until incorporated. 

Feel the dough. If it's very sticky, add the other 1/2 cup. Mix for 2 minutes on medium 

speed. Dough will still be slightly sticky.) 

 

7. Drizzle some oil into a big bowl. Gather the dough into a ball and roll in the oil, coating the 

surface. Place in a warm place, covered. (I turn on the oven just until the elements are red. 

Turn it off and place the bowl in there.) Let rise until doubled and very light. 

 

8. Lightly grease two large loaf pans, or 4 mini pans. Set aside. 

 

9. Punch the dough down, removing as much air as possible. Form into loaves and let rise until 

doubled again. Preheat oven to 350 degrees during this rising. Bake for 35-45 minutes for 

the big loaves, 25-30 minutes for the minis, or until golden brown. 

 

10. Remove from pans to a wire rack and brush the tops with oil while still warm. Cool 

completely and store in plastic bags. 
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39. CHOCOLATE CHIP LOAF 

 

For the loaf:  

1 1/2 cups flour 

1 teaspoon baking powder 

1/2 teaspoon salt 

3/4 cup sugar 

1/2 cup (1 stick) butter, softened 

2 eggs 

1/4 cup sour cream 

1 teaspoon vanilla extract 

1 cup mini semi-sweet chocolate chips 
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1. Preheat oven to 350 degrees. Grease and flour an 8 1/2 x 4 1/2″ loaf pan. 

 

2. In medium bowl, stir the flour, baking powder, and salt, blending well; set aside. 

 

3. In a large bowl, cream butter and sugar until light and fluffy. Add the eggs and blend well, 

then add the sour cream and vanilla and blend well. 

 

4. Gradually add the flour mixture to this egg mixture and mix until well blended. Fold in the 

mini chocolate chips, distributing evenly in batter. 

 

5. Then fill your loaf pan with the batter and bake at 350 degrees for 45-50 minutes, or until a 

toothpick inserted in center comes out clean. 

 

6. Let loaf cool in pan 5-10 minutes before removing, and then cool completely on a wire rack. 

While loaf is cooling, you can make the frosting… 

 

VERY CHOCOLATE FROSTING: 

1 cup powdered sugar 

1/2 cup unsweetened cocoa powder 

3 1/2 Tablespoons half & half (or more, if you want a thinner glaze) 

Stir powdered sugar and cocoa powder together in small bowl. Add the half & half and blend 

until smooth and creamy. 

When loaf is completely cool, frost the top generously with all the frosting (or if you’ve made a 

thinner glaze, drizzle the loaf generously with the chocolate glaze). Let the frosting or glaze set a 

little, and then it’s ready to enjoy! 
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40. CARROT CAKE WITH BUTTERSCOTCH CREAM CHEESE FROSTING 

 

For the carrot cake: 

28cm oblong cake tin/loaf tin 

125g butter 

2/3 cup brown sugar 

2 eggs lightly beaten 

2 teaspoons finely grated orange zest 

2/3 cup chopped walnuts 

1.5 cups grated carrot 

1 teaspoon ground cinnamon 

1/2 teaspoon ground nutmeg 

1/4 teaspoon ground cloves 
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1 1/2 cups self raising flour 

1 cup plain flour 

1/2 cup milk 

1) Pre heat oven to 180C or moderate.  Grease and line tin with baking paper. 

2) Using electric mixers, beat butter and sugar until light and fluffy.  Add eggs gradually, then the 

rind.  Beat until combined. 

3) Add grated carrot, sifted flour, spices, nuts, and fold together using a large metal or wooden 

spoon, adding milk as you go.  Spoon mixture evenly into prepared tin, smooth down the top of 

the cake.  Bake for 35-40 minutes of until a skewer comes out clean when inserted into the 

centre.  Leave 10 minutes in the tin, before turning out to cool on a wire rack. 

 

Butterscotch cream cheese frosting 

50g butter 

1/2 cup brown sugar 

1 teaspoon vanilla 

125g cream cheese, softened (I use the light cream cheese because it is softer already!) 

 

1. Beat butter until fluffy then add sugar, until the sugar has dissolved.   Mix through vanilla. 

 

2. Beat cream cheese with electric beater until light and creamy.  Add this to butter mixture, 

and beat until combined and smooth.  Using  spatula, spread frosting over entire cake and 

serve. 
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41. ZUCCHINI BREAD 

 

For the loaf: 

1 1/2 cups all-purpose flour 

1 teaspoon cinnamon 

1/2 teaspoon salt 

1/2 teaspoon baking soda 

1/8 teaspoon baking powder 

1/2 cup canola oil 

2 large eggs, lightly beaten 

1 cup sugar 

1 1/2 teaspoons pure vanilla extract 

1 pound zucchini, coarsely shredded 
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Preheat the oven to 375°. Butter an 8 1/2-by-4 1/2-inch loaf pan and coat it with sugar. In a large 

bowl, whisk the flour, cinnamon, salt, baking soda and baking powder. In a medium bowl, whisk 

the canola oil with the eggs, sugar and vanilla. Add the shredded zucchini. Stir the zucchini batter 

into the dry ingredients. 

Pour the zucchini bread batter into the prepared loaf pan and bake for about 50 minutes, or until 

a toothpick inserted into the center comes out clean. Let the zucchini bread cool in the pan for 5 

minutes, then turn it out onto a wire rack to cool completely. 
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42. EGGNOG POUND CAKE 

 

For the loaf:  

1 (16-oz.) package pound cake mix 

1 1/4 cups eggnog 

2 large eggs 

1/2 teaspoon freshly grated nutmeg 

1/2 teaspoon vanilla extract 

 

1. Preheat oven to 350°. Beat all ingredients together at low speed with an electric mixer until 

blended. Increase speed to medium, and beat 2 minutes. Pour into a lightly greased 9- x 5-inch 

loaf pan. 

2. Bake at 350° for 1 hour to 1 hour and 5 minutes or until a long wooden pick inserted in center 

comes out clean. Cool in pan on a wire rack 10 minutes. Remove from pan to wire rack, and cool 

completely (about 1 hour). 
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43. APPLE PIE BREAD 

 

For the loaf :  

1/2 cup butter, softened 

1 cup sugar 

1/4 cup 1% milk 

2 eggs 

1 teaspoon vanilla extract 

2 cups (peeled) shredded apples (I used 5 Macintosh) 

2 cups all purpose flour 

2 teaspoons baking powder 

1/2 teaspoon salt 

1 teaspoon cinnamon 
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Streusel Topping: 

1/4 cup light brown sugar, packed 

3 tablespoons flour 

1/4 teaspoon cinnamon 

1/2 cup walnuts, chopped 

2 tablespoons cold butter 

 

1. Preheat the oven to 350 degrees F. Spray a 9 x 5 bread pan with nonstick spray; set aside. 

2. In a large mixing bowl, cream the butter and sugar together. Add the milk, eggs, vanilla, and 

apples and mix on low speed until smooth. 

3. In a medium bowl, combine the flour, baking powder, salt, and cinnamon. Add the dry 

ingredients to the apple mixture on low speed until combined. Pour the batter into the 

prepared loaf pan and spread evenly. 

4. In a small mixing bowl, combine the brown sugar, flour, and cinnamon on low speed. With 

the mixer on low speed, add little pieces of the butter and mix until blended. Add the walnuts 

and stir well. Sprinkle the streusel over the bread batter evenly. 

5. Bake for 60 – 70 minutes (until a toothpick inserted in the center comes out clean). Let stand 

for 10 minutes. Then remove the bread from the pan and cool on a wire rack. 

Make-Ahead Tip 

This would be a great treat to keep in the freezer. All you need to do is thaw it out overnight 

and then you’ll have an instant dessert with no mess or fuss. 

 

Freezing Directions 

When the bread is completely cooled, wrap in plastic wrap and place it in a labeled freezer bag. 

Remove as much air as possible. I recommend using a vacuum sealed bag. Freeze up to 2 

months. 
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44. LEMON TEA BREAD 

 

1/2 cup butter, softened 

1 cup granulated sugar 

2 large eggs 

1 1/2 cups all-purpose flour 

1 teaspoon baking powder 

1/2 teaspoon salt 

1/2 cup milk 

2 tablespoons lemon rind, divided 

1 cup powdered sugar 
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2 tablespoons fresh lemon juice 

1 tablespoon granulated sugar 

 

 

1. Beat softened butter at medium speed with an electric mixer until creamy. Gradually add 

1 cup granulated sugar, beating until light and fluffy. Add eggs, 1 at a time, beating just 

until blended after each addition. 

 

2. Stir together flour, baking powder, and salt; add to butter mixture alternately with milk, 

beating at low speed just until blended, beginning and ending with flour mixture. Stir in 1 

tablespoon lemon rind. Spoon batter into greased and floured 8- x 4-inch loafpan. 

 

3. Bake at 350° for 1 hour or until a wooden pick inserted in center of bread comes out clean. 

Let cool in pan 10 minutes. Remove bread from pan, and cool completely on a wire rack. 

 

4. Stir together powdered sugar and lemon juice until smooth; spoon evenly over top of 

bread, letting excess drip down sides. Stir together remaining 1 tablespoon lemon rind 

and 1 tablespoon granulated sugar; sprinkle on top of bread. 

 

5. Lemon-Almond Tea Bread: Stir 1/2 teaspoon almond extract into batter. Proceed as 

directed. 

 

 

  



 
95 

 

45. CHOCOLATE LOAF CAKE 

 

1/2 cup (8 tablespoons) butter, preferably at room temperature for easiest mixing 

1 1/2 cups sugar 

3/4 teaspoon salt 

2 teaspoons vanilla extract 

1/2 teaspoon baking powder 

2 teaspoons espresso powder, optional, to enhance chocolate flavor 

2/3 cup King Arthur All-Purpose Baking Cocoa or Dutch-process cocoa 

2 tablespoons Cake Enhancer, optional; for moistness 

3 large eggs 

1 1/4 cups King Arthur Unbleached All-Purpose Flour 

3/4 cup milk 
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1. Preheat the oven to 350°F. Lightly grease a loaf pan: either 9" x 5", or 8 1/2" x 4 1/2". The 

smaller pan will yield a higher-crowned loaf. 

 

2. In a medium-sized mixing bowl, beat together the butter, sugar, salt, vanilla, baking powder, 

espresso powder, cocoa, and Cake Enhancer to make a sandy, somewhat clumpy mixture. 

Don't worry; the eggs will smooth things out. 

 

3. Add the eggs one at a time, beating well after each addition. Scrape down the sides and 

bottom of the bowl midway through this process. 

 

4. Add half the flour to the bowl, beating at low speed to combine. 

 

5. Add all of the milk, beating at low speed to combine. 

6. Add the remaining flour, beating gently just until the batter is smooth. 

 

7. Pour the batter into the prepared pan. 

 

8. Bake the cake for 60 to 70 minutes, or until a toothpick inserted into the center comes out 

clean. The top may look a tiny bit damp; that's OK. If you have an instant-read 

thermometer, the center will register about 205°F, while just under the top will register 

about 195°F. 

 

9. Remove the cake from the oven, loosen the edges, wait 10 minutes, and turn it out of the 

pan onto a rack to cool. 

 

10. Store completely cooled cake well wrapped, at room temperature. 

 

11. Yield: 12 to 18 servings. 
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46. CARROT TEA CAKE WITH CREAM CHEESE FROSTING 

 

 

1/2 cup (1 stick) unsalted butter, room temperature, plus more for pan 

1 1/4 cups all-purpose flour (spooned and leveled), plus more for pan 

1 teaspoon baking powder 

1/2 teaspoon baking soda 

1/2 teaspoon salt 

1/2 teaspoon ground cinnamon 

1/2 teaspoon ground nutmeg 

1/2 cup packed dark-brown sugar 

2 large eggs 

1 1/2 teaspoons pure vanilla extract 
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1 cup packed grated carrots (from about 2 carrots) 

1 bar (8 ounces) cream cheese, room temperature 

1 cup confectioners' sugar 

1. Preheat oven to 350 degrees. Butter and flour a 5-by-9-inch (6-cup) loaf pan. In a bowl, whisk 

together flour, baking powder, baking soda, salt, cinnamon, and nutmeg. 

 

2. Using an electric mixer, beat butter and brown sugar until light and fluffy; beat in eggs and 1 

teaspoon vanilla. Beat in carrots. With mixer on low, gradually add flour mixture; beat just 

until combined. Transfer batter to prepared pan; bake until a toothpick inserted in center 

comes out clean, 40 to 45 minutes. Let cool in pan 5 minutes. Turn cake out onto a wire rack, 

and let cool completely. 

 

3. Make frosting: Using mixer, beat cream cheese, confectioners' sugar, and 1/2 teaspoon 

vanilla until fluffy. Frost top of cooled cake. 
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47. CHOCOLATE LOAF CAKE 

 

For the loaf:  

Butter to grease pans 

1 1/2 cups unsweetened cocoa powder, plus some for dusting. 

1 1/2 teaspoons salt 

3 cups all-purpose flour 

1 tablespoon baking soda 

3/4 cup vegetable oil 

1 1/2 cups buttermilk 

3 cups sugar 

1 1/2 teaspoons vanilla extract 
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1 1/2 teaspoons baking powder 

3 large eggs, lightly beaten 

1 1/2 cups hot water 

 

Preheat oven to 350 degrees. Grease pans and line bottom with parchment paper cut to size. 

Grease parchment and dust with cocoa. Shake out excess. 

Sift cocoa, flour, baking soda, baking powder, salt, and sugar into bowl. Beat in oil, buttermilk, 

vanilla, eggs, and hot water one at a time, using a mixer set at low. Beat until smooth, about 2 

minutes. 

Pour batter into pans and fill about two thirds. Bake 30 – 40 minutes, or until a toothpick inserted 

into the centers comes out clean (the larger your pans, the longer you need to bake it). 

Let cool completely on wire rack and remove cakes by flipping pan upside down. Remove 

parchment. 

  

Cream Cheese Coconut Icing: 

½ stick of butter, softened 

4 oz. of cream cheese, softened 

2 cups of confectioners’ sugar 

1 tablespoon of maple syrup (optional) 

1 cup of sweetened shredded coconut 

 

Combine butter and cream cheese in bowl or food processer. Slowly add confectioners’ sugar 

until you reach the consistency you like. Add maple syrup until well combined and smooth. If you 

like your icing sweet, add more sugar. If you like your icing more liquid, add a tablespoon of milk. 

Spread loaves with icing and cover in coconut until it looks like they are snow covered. 
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48. CHERRY CHOCOLATE CHIP CRINKLE CAKES 

 

For the loaf: 

¾ cups butter 

1 cup sugar 

2 eggs 

1 tsp vanilla extract 

3 tsp pure lemon extract 

1 ½ cups cake flour (or pastry flour) 

1 ½ tsp baking powder 

½ cup warm, undiluted evaporated milk 

¾ cup chopped candied (glace) cherries (or dried cherries) 
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⅔ cup chocolate chips 

 

1. Cream together the butter and sugar well. 

 

2. Add the eggs, one at a time, beating well after each addition until light and fluffy. 

 

3. Blend in the vanilla and lemon extracts. 

 

4. Sift together the cake flour and baking powder. 

 

5. Fold dry ingredients into the creamed mixture alternately with the evaporated milk 

beginning and ending with the dry ingredients. 

 

6. Fold in the chopped cherries and chocolate chips. 

 

7. Bake in greased and floured mini loaf pans or in paper lined muffin tins. Bake at 325 

degrees F for 25-30 minutes or until a toothpick inserted in the center comes out clean. 

 

8. Muffin sized cakes will take only about 15 to 20 minutes. Watch them carefully so they 

don't over bake. 
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49. PEANUT BUTTER – BANANA BREAD 

 

For the loaf:  

1 1/2 cups mashed ripe banana 

1/3 cup vanilla yogurt {I used Yoplait Simplait yogurt} 

1/3 cup creamy peanut butter 

3 tablespoons butter, melted 

2 large eggs 

1/2 cup granulated sugar 

1/2 cup packed brown sugar 

1 1/2 cups all-purpose flour 

3/4 teaspoon baking soda  

1/2 teaspoon salt 

1/2 teaspoon ground cinnamon 

1/8 teaspoon ground allspice 

For the Glaze: 

1/3 cup powdered sugar 

1 tablespoon 2%  milk 

1 tablespoon creamy peanut butter 
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1. Preheat your oven to 350 degrees. 

 

2. To make the bread, combine the first 7 ingredients in a mixing bowl and beat on medium 

speed until nice and smooth {about 1 minute}. 

 

3. Sift together the flour, baking soda, salt, cinnamon and allspice and add to the wet 

ingredients until well blended. 

 

4. Pour the bread mixture in to buttered and floured pan{s} and bake for 1 hour if using a 

standard loaf pan or 35 minutes if using mini loaf pans.  Check to see if the bread is done by 

inserting a wooden toothpick in the center.  If it comes out clean, the bread is done.  If not, 

bake the bread for a few minutes longer and check again. 

 

5. Cool pan on a wire rack for 10 minutes.  The pop the loaf out of the pan.  Place the peanut 

butter banana bread on a cooling rack and prepare the glaze buy whisking together the 

powdered sugar, peanut butter and milk.  Drizzle glaze over bread and wait about 15 minutes 

for the glaze to set.  Slice and serve with a honking huge glass of milk. 

 

6. This recipe makes 3 mini loaves or 1 large loaf. 
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50. CINNAMON COFFEE CAKE LOAF 

 

For the loaf: 

2 cups all-purpose flour 

1 1⁄4 cups sugar, divided 

3 teaspoons baking powder 

3 1⁄2 teaspoons ground cinnamon, divided 

1 1⁄4teaspoons salt 

2 eggs 

1 cup buttermilk 

1⁄3 cup vegetable oil 

2 teaspoons vanilla extract 
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3 tablespoons butter, melted 

1. In a bowl, combine the flour, 1°C sugar, baking powder, 1 1/2 teaspoons cinnamon and salt. 

 

2. In another bowl, combine the eggs, buttermilk, oil and vanilla; stir into dry ingredients just 

until smooth. 

 

3. Pour half the batter into a greased 9x5x3-inch loaf pan. In a small bowl, combine the 

remaining sugar and cinnamon; stir in butter. Drizzle half over batter; cut through with a knife 

to swirl. Top with remaining batter. Drizzle with remaining cinnamon-sugar mixture; swirl 

with a knife. 

 

4. Bake at 350° for 55-60 minutes or until a toothpick inserted near the center comes out clean. 

Cool for 10 minutes before removing from pan to a wire rack. 
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51. CARROT, APPLE AND CINNAMON LOAF (LIGHT) 

 

For the loaf:  

1⁄4cup vegetable oil 

2 large eggs 

1 cup granulated sugar 

1 1⁄2 teaspoons ground cinnamon 

1⁄4 teaspoon ground nutmeg 

1 teaspoon pure vanilla extract 

1⁄3 cup low-fat plain yogurt 

1 1⁄4 cups grated carrots 

2⁄3 cup peeled finely chopped apple 
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1⁄3 cup raisins 

2⁄3 cup all-purpose flour 

1⁄2 cup whole wheat flour 

1 1⁄2 teaspoons baking powder 

1 teaspoon baking soda 

1 tablespoon brown sugar 

 

Preheat the oven to 350°F Lightly spray an 8 1/2-by 4 1/2-inch loaf pan with vegetable oil. 

Mix the oil, eggs, granulated sugar, cinnamon, nutmeg, vanilla and yogurt in a large bowl or food 

processor until well combined. Stir in the carrot, apple and raisins. 

Combine both flours with the baking powder and baking soda in a separate bowl, mixing well. 

Add to the egg mixture and stir just until combined. Pour the batter into the prepared loaf pan. 

Sprinkle with the brown sugar and bake in the center of the oven for 35 to 40 minutes, or until a 

tester inserted in the middle of the loaf comes out clean. 

Cool in the pan for 15 minutes, then turn out onto a rack. Serve warm or at room temperature. 
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52. CINNAMON SUGAR ROOT BEER BREAD 

 

 

For the loaf:  

2 c all purpose flour 

1 c whole wheat flour 

2 Tbs sugar 

1 Tbs baking powder 

¾ tsp salt 

2 Tbs honey 

12 oz root beer, I used A & W 

2 Tbs butter, cubed 

2 tsp cinnamon sugar 
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Preheat your oven to 350º and prepare a large loaf pan with cooking spray. 

In a large mixing bowl combine the flours, sugar, baking powder and salt. 

Next add the root beer and honey, mixing with a wooden spoon until just moistened, over mixing 

will result in a tougher, denser loaf. 

Add 1 Tbs of the butter to the bottom of the pan, pour in the dough and top with the other 1 Tbs 

of butter. 

Sprinkle on the cinnamon sugar and bake for 50-55 minutes until a tester comes out clean and 

the bread is golden brown. 

Remove carefully from the oven, cool in the pan 5-10 minutes, remove and cool completely on a 

wire rack. 

Slice and serve. 

*If making mini loafs, divide the butter up among the wells of the pan and bake for 23-25 minutes 
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53. PINEAPPLE & CHERRY NUT MINI LOAVES 

 

1 cup drained maraschino cherries, halved, divided 

1 can (20 oz.) DOLE Crushed Pineapple, in juice, undrained 

1 pkg. (2-layer size) yellow cake mix 

1 pkg. (3.4 oz.) JELL-O Vanilla Flavor Instant Pudding 

4 eggs 

1/4 cup oil 

1/2 cup chopped PLANTERS Pecans 

2 oz. (1/4 of 8-oz.pkg.) PHILADELPHIA Cream Cheese, softened 

1 Tbsp. milk 

1/2 cup powdered sugar 

10 fresh mint leaves 
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Heat oven to 350ºF. 

Reserve 5 cherry halves. Drain pineapple, reserving juice. Add enough water to reserved juice to 

measure 1 cup. Beat cake mix, dry pudding mix, eggs, oil and pineapple juice in large bowl with 

mixer until blended. Add pineapple, nuts and remaining cherries; mix just until blended. 

Pour into 5 foil mini loaf pans sprayed with cooking spray. 

Bake 40 min. or until toothpick inserted in centers comes out clean. Cool completely. 

Beat cream cheese, milk and powdered sugar in small bowl with mixer until blended; drizzle over 

loaves. Garnish with mint and reserved cherry halves. 
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54. BANANA-RASPBERRY BREAD 

 

For the loaf: 

Vegetable-oil cooking spray 

2 cups all-purpose flour 

3/4 cup sugar 

2 tsp baking powder 

1/2 tsp baking soda 

1/2 tsp salt 

4 large ripe or overripe bananas, mashed 

1/4 cup skim milk 

1 large egg 



 
114 

 

1 tsp pure vanilla extract 

1 cup fresh or frozen raspberries 

 

 

Heat oven to 350°F., Coat an 8" loaf pan with cooking spray. 

In a bowl, combine flour, sugar, baking powder, baking soda, and salt; whisk to blend. Make a 

well in center; set aside. 

In a bowl, combine bananas, milk, egg, and vanilla; fold in raspberries. 

Pour batter into center of dry ingredients; fold together until combined. Do not overmix. Pour 

batter into pan; bake 1 hour or until a toothpick inserted in the center comes out clean. 

Cool in pan on a wire rack for 10 minutes. 

Remove from pan; cool completely. Slice before wrapping individually. 
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55. BUTTERMILK CINNAMON LOAF 

 

For the loaf: 

4 cups all-purpose flour 

1 cup white sugar  

1 cup light brown sugar, packed 

2 teaspoons baking powder  

2 teaspoons baking soda  

1 tablespoon ground cinnamon  

2 teaspoons salt  

2 cups buttermilk  

1/2 cup vegetable oil  

3 eggs  

1 tablespoon vanilla extract  
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Topping: 

1/4 cup melted butter or margarine 

1/4 cup white sugar 

1/4 cup light brown sugar 

1 tablespoon ground cinnamon  

Preheat oven to 350 degrees F. Spray 6 individual (2-cup) loaf pans with baking spray. Combine 

all of the ingredients for the loaves in the bowl of a stand mixer and beat for 2-3 minutes, until 

smooth. Spread into prepared loaf pans and smooth the tops with a rubber spatula. 

 

Combine the topping ingredients in a small bowl, until crumbly. Sprinkle over the batter. Bake 

for about 25-30 minutes, or until a toothpick inserted in the center comes out clean. Cool in pans 

for 10 minutes and then invert onto a baking sheet or cutting board. Scrape out any of the sugar 

mixture on the bottom of the loaf pans and spread over the cakes. Cool completely and then 

wrap in plastic wrap. 
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56. PUMPKIN BREAD 

 

For the loaf: 

1cup pumpkin pie filling (not pure pumpkin) 

1/2cup canola oil, plus more for the pan 

3/4cup granulated sugar 

1/2cup molasses 

1teaspoon vanilla extract 

2cups all-purpose flour 

1 1/2teaspoons baking powder 

1/2teaspoon baking soda 

3/4teaspoon kosher salt 

1teaspoon ground cinnamon 
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1/4teaspoon ground nutmeg 

1/4teaspoon ground cloves 

1/2teaspoon ground ginger 

Heat oven to 350° F. Oil a 9-by-5-inch loaf pan.  

In a large bowl, combine the pumpkin pie filling, oil, sugar, molasses, and vanilla. In a separate 

bowl, combine the flour, baking powder, baking soda, salt, cinnamon, nutmeg, cloves, and ginger. 

Slowly stir the flour mixture into the pumpkin mixture. 

Pour into the prepared pan. Bake for 60 to 65 minutes. Transfer pan to a wire rack for 10 minutes. 

Using a knife, loosen the bread from the pan. Invert it onto a cutting board. Serve warm. 
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57. SWEET STRAWBERRY SNACK CAKES – GLUTEN FREE 

 

 

For the loaf:  

4 ounces (113 grams) Oat Flour + 1 tablespoon 

4 ounces (113 grams) Corn Flour 

2 1/2 teaspoons Baking Powder 

1/4 teaspoon Salt 

1/2 teaspoon Stevia powder or drops, adjust to taste 

2 large Eggs, whisked 

4 ounces (113 grams) light Coconut Milk 

4 ounces (113 grams) fat free Milk 

4 ounces (113 grams) light Sour Cream 

1 teaspoon pure Vanilla Extract 

4-6 ounces sliced fresh Strawberries (add some to the top batter if you wish) 

Cooking Spray 
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Preheat oven to 350 degrees F with the rack in the middle. Prepare 3 mini loaf pans with cooking 

spray or parchment paper; place them on a cookie sheet. 

In a medium bowl whisk together dry ingredients.  

In another bowl mix together wet ingredients, be sure to mix until sour cream has no lumps. 

Combine wet and dry ingredients, mix well. Toss strawberries with 1 tablespoon oat flour. Gently 

fold them into the batter. 

Divide batter evenly among loaf pans. Bake about 35-40 minutes. You can rotate loaf pans if they 

are not baking evenly. Cakes are done baking when a wooden skewer or toothpick come out 

clean and crumb free. 
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58. MARBLED LOAF CAKE 

 

For the loaf: 

200g butter, softened 

200g caster sugar 

1/2 teaspoon vanilla sugar or vanilla extract 

5 eggs 

250g plain flour 

1/2 teaspoon baking powder 

2 tablespoons unsweetened cocoa powder 

1 pinch salt 
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Preheat oven to 210 C / Gas 6-7. 

Cream butter with caster sugar and salt. Add vanilla sugar or extract and the eggs, whisking 

vigorously. Sift flour with baking powder and stir into mixture till just combined. 

Divide cake mixture in half. Add cocoa to one half of the mixture. In a greased and floured loaf 

tin, alternate layers of white mixture with layers of cocoa mixture. Run a knife through the layers. 

Bake in preheated oven for 20 minutes, then reduce oven heat to 180 C / Gas 4 and bake another 

30 minutes. 
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59. RHUBARB LOAF CAKE 

 

For the loaf: 

225g self raising flour 

1 pinch salt 

125g unsalted butter, cubed 

175g golden caster sugar 

2 large eggs, lightly beaten 

350g chopped rhubarb 

2 tablespoons flaked almonds 

3 tablespoons rhubarb and ginger jam 

 

Preheat the oven to 190 C / Gas 5. Grease and line a 900g loaf tin with baking parchment. 

Sift the flour and salt into a large mixing bowl, add the butter, and rub together with your fingers 

until the mixture resembles fine breadcrumbs. Beat in the sugar and eggs gradually until the 

mixture is smooth. 
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Spoon half the cake mixture into the prepared loaf tin and scatter with half of the rhubarb. Pour 

in the remaining cake mixture and arrange the remaining rhubarb over the top, together with 

the almonds, pressing into the top of the loaf just a little so that the tips of the rhubarb and nuts 

stick out. 

Bake in the centre of the oven for 1 hour to 90 minutes or until a skewer inserted into the centre 

comes out clean. Remove from the oven and warm the rhubarb and ginger jam in a saucepan 

over a medium heat, spoon and spread over the hot cake. Allow the cake to cool fully in its tin 

before transferring to a serving plate and serving. 
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60. PEAR AND CHOCOLATE CHIP LOAF CAKE 

 

For the loaf: 

250g butter, room temperature 

250g icing sugar 

1 pinch salt 

1 teaspoon vanilla extract 

5 eggs 

250g plain flour, sifted 

250g pears in syrup, roughly chopped 

100g dark chocolate chips 
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Preheat oven to 180 C / Gas 4. Line a loaf tin with parchment paper. 

Place softened butter, icing sugar, salt and vanilla in a bowl; beat with an electric mixer until 

combined. Continue to beat, adding eggs, one at a time, until smooth. 

Stir in sifted flour until well combined. Fold in chopped pears and chocolate chips. 

Spoon the cake batter into the prepared loaf tin. 

Bake in preheated oven for 55 to 60 minutes or until a skewer inserted into the middle of the 

cake comes out clean. 

Remove from oven and cool on a wire rack before serving. Dust with icing sugar. 
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61. PUMPKIN AND CHOCOLATE CHIP LOAF CAKE 

 

For the loaf:  

225g plain flour 

1 teaspoon bicarbonate of soda 

1 teaspoon ground cinnamon 

1/2 teaspoon ground nutmeg 

1/4 teaspoon ground ginger 

1/4 teaspoon ground cloves 

110g margarine 

200g caster sugar 
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2 eggs 

185g pumpkin puree 

130g dark chocolate chips 

90g chopped walnuts 

 

For the Glaze 

120g icing sugar 

1 tablespoon milk 

1/8 teaspoon ground nutmeg 

1/8 teaspoon ground cinnamon 

 

In a large bowl mix together the flour, bicarbonate of soda, 1 teaspoon cinnamon, 1/2 teaspoon 

nutmeg, ground ginger and ground cloves. 

In a separate bowl cream together the sugar and margarine. Add eggs and beat until smooth. 

Alternately add the creamed ingredients and pumpkin to the dry ingredients. Fold in chocolate 

chips and chopped walnuts. Spoon into two greased 23x13cm loaf tins. 

Bake in a preheated 180 C / Gas 4 oven for 45 to 50 minutes. 

To make the glaze: In a small bowl, combine icing sugar, 1/8 teaspoon cinnamon and 1/8 

teaspoon nutmeg. Add milk and mix until smooth. Drizzle over warm cake. 
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62. GINGER AND BANANA LOAF CAKE 

 

For the loaf: 

70g chopped dates 

1 tablespoon bicarbonate of soda 

250g plain flour 

2 1/2 teaspoons ground ginger 

1 1/2 teaspoons ground cinnamon 

1 teaspoon mixed spice 

175g unsalted butter 

100g granulated sugar 

3 teaspoons golden syrup 

1 1/2 teaspoons vanilla extract 
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225ml milk 

1 banana, mashed 

2 to 3 tablespoons marmalade 

Preheat the oven to 180 C / Gas 4. Grease and flour a 20x10cm loaf tin. 

Put the dates in a bowl and add just enough boiling water to cover them, add bicarbonate of soda 

and leave to soak for 10 minutes. 

While soaking combine the flour and spices in a bowl. Set aside. 

In a saucepan melt the butter, sugar, golden syrup and vanilla. Once melted, slowly add the date 

mixture, milk and banana. Stir in the boiled mixture until just blended. Pour the into the prepared 

tin. 

Place in the preheated oven and immediately reduce heat to 160 C / Gas 2 1/2 and bake for 50 

minutes, or until the top of the loaf springs back when lightly touched. Remove from oven, brush 

with marmalade and place back in the oven for 10 to 15 minutes. 

Leave to cool and enjoy! 
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63. OLIVE OIL GLUTEN-FREE BANANA BREAD 

 

For the loaf: 

75g pitted dates 

310g ground almonds 

2 teaspoons ground cinnamon 

2 teaspoons ground nutmeg 

1 teaspoon bicarbonate of soda 

1 teaspoon baking powder 

1 pinch sea salt 

6 ripe bananas 

75ml fruity olive oil 

3 eggs, separated 

2 teaspoon vanilla extract 
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Preheat the oven to 170 C / Gas mark 3. Line a 450g loaf tin with baking parchment. 

Soak the dates in hot water for 20 minutes until soft. While the dates are soaking, in a medium 

bowl, mix the ground almonds with 1 teaspoon each of cinnamon and nutmeg. Then add the 

bicarb, baking powder, salt and stir together until combined. Set aside. 

 

In a large bowl mash 5 of the bananas, adding the remaining 1 teaspoon each of cinnamon and 

nutmeg (reserve the sixth banana for later). 

Using an electric hand mixer, mix the olive oil into the mashed banana until fully incorporated. 

Then mix in the egg yolks one at a time into the banana mixture. Add in the vanilla extract and 

continue whisking until combined. 

Check the softness of the dates, they should be tender. Drain then pulse in a food processor until 

they form a paste (if you don't have a food processor, simply mash the dates together using either 

a wooden spoon or masher). Mix in this date paste into the banana mixture until fully 

incorporated. 

Using a hand mixer, add the ground almond mixture into the banana mixture until fully 

incorporated. 

In a bowl, beat the egg whites together until they form stiff peaks and fold into the banana and 

almond mixture. Slice the left-over sixth banana into small circular shape and fold into the 

mixture. Transfer to the prepared loaf tin. 

Bake for 40 minutes or until a skewer inserted into the centre comes out clean. Remove from the 

oven and allow to cool for 30 minutes then remove from loaf tin. Slice and serve. 
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64. PUMPKIN WALNUT AND RAISIN LOAF 

 

For the loaf: 

250g plain flour 

2 teaspoons baking powder 

1/2 teaspoon salt 

1/2 teaspoon ground cinnamon 

1/4 teaspoon ground nutmeg 

1/4 teaspoon ground cloves 

1/8 teaspoon ground ginger 
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1/4 teaspoon bicarbonate of soda 

220g dark brown soft sugar 

75g butter or margarine 

2 eggs 

250g pumpkin puree 

4 tablespoons milk 

80g raisins (optional) 

4 tablespoons chopped walnuts (optional) 

 

In a mixing bowl combine flour, baking powder, salt, spices and bicarbonate of soda. 

In a separate bowl, cream together margarine and dark brown soft sugar. Mix in eggs, pumpkin 

and milk. Stir flour mixture into wet mixture until just combined. Fold in raisins and walnuts if 

desired. Pour into a greased and floured 23x13cm loaf tin. 

Bake at 180 C / Gas 4 for 50 to 55 minutes. 
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65. PUMPKIN OAT LOAF 

 

For the loaf: 

150ml vegetable oil 

4 eggs 

425g pumpkin puree 

125g caster sugar 

150g dark brown soft sugar 

2 teaspoons baking powder 

1 teaspoon salt 
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1 tablespoon ground cinnamon 

1/2 teaspoon ground cloves 

1/2 teaspoon ground nutmeg 

375g plain flour 

150g rolled oats, divided 

 

Preheat an oven to 180 C / Gas 4 and lightly grease two 20x10cm loaf tins. 

Stir together the oil, eggs and pumpkin puree in a large bowl. Stir in the white and dark brown 

soft sugar, baking powder, salt, cinnamon, cloves and nutmeg and stir to combine well. Beat in 

the flour and 125g oats. 

Pour the batter into the prepared loaf tins and sprinkle the tops with the remaining oats. Press 

the oats lightly into the top of the cake mixture. 

Bake in the preheated oven until a skewer inserted in the middle of a loaf comes out clean, 40 to 

45 minutes. Let cool for 15 minutes before slicing. 


