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L O V E  T H Y  C A R R O T  
 
r e a l  f o o d  m a d e  w i t h  l o v e  
 
. . .  
 
P U M P K I N  L O A F  
 
 
 
 
 T h i s  r e c i p e  m a k e s  1  l o a f  
 
 
I N G R E D I E N T S  
 

• ½ cup coconut flour 

• ½ cup almond flour 

• ½ cup ripe banana, mashed  

• ½ cup pure pumpkin puree 

• ½ cup almond butter or any nut butter you like 

• 1 tsp baking soda 

• ¼ cup honey 

• 4 large eggs 

• ½ tsp vanilla extract 

• 1 tsp cinnamon 

• 1 tsp nutmeg  

• ½ tsp ground cloves 

• ½ tsp ground ginger 

• ½ tsp salt 

• ¾ cup pecans, chopped, (optional, or your favourite nut) 

 
 

D I R E C T I O N S  
 

1. Preheat oven to 350 F. 

2. In a large bowl, combine the almond flour, coconut flour, baking soda, salt and the 

rest of the spices. 
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3. In a separate bowl combine the eggs, almond butter, honey, banana, pumpkin puree, 

and vanilla extract. Mix everything together until you get a very smooth texture. 

(You could also use the food processor for this). 

4. Pour the liquid ingredients into the dry ingredients and stir with a spoon until 

blended.  

5. Add the chopped pecans. 

6. Pour the batter into a greased loaf pan, (I used coconut oil), and bake in the oven for 

about 45 minutes, or until done, test with a cake tester or toothpick. 

7. Let cool before removing from loaf pan. 

 
 
 


