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Peaches and Cream Bread 

Ingredients for the streusel: 

 1/4 cup packed light brown sugar 

 1 tbsp. unsalted butter, melted 

 1 tbsp. superfine sugar 

 1/4 cup unbleached, all-purpose flour 

 1/2 tsp. pure vanilla extract 

 Pinch of ground cinnamon 

 Pinch of fine kosher or sea salt 

Directions for the Streusel: 

 Mix all ingredients together with your fingers until it resembles coarse sand 

 Set aside until you have put the bread batter into the loaf pan 

Ingredients for the Bread: 

 1 1/2 cups of chopped, peeled and pitted ripe (but firm) peaches (chop roughly into 1/2 

inch cubes or smaller, if to your liking; about 1 ½-2 medium peaches) 

 Half a peach peeled, pitted and sliced thinly 

 Half a lemon 

 1/2 cup unsalted butter, softened 

 1 cup superfine sugar 

 4 ounces full-fat cream cheese, softened + 4 oz. cream cheese cubed and chilled 

(additional 4 oz. optional) 

 2 eggs, room temperature and lightly beaten 

 1 tsp. pure vanilla extract 

 1 1/4 cups unbleached, all-purpose flour 

 3/4 cup whole wheat flour 

 2 tsp. baking powder 

 1/2 tsp. baking soda 

 1/2 tsp. fine kosher or sea salt 

 1/2 cup half and half (or whole milk) 

 1/2 cup chopped and toasted walnuts or pecans (toast by baking on a sheet tray for about 

5 minutes at 350 F in a single layer) 
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Directions for the Bread: 

 Preheat oven to 350 degrees F with the rack in the center position 

 Immediately after peeling, pitting and chopping and slicing peaches, squeeze the half 

lemon over them and toss to coat lightly with the juice. This will prevent the peaches 

from oxidizing (browning). 

 Grease and flour a 9X5 inch loaf pan (or coat lightly with baking spray) 

 In the bowl of a stand mixer fitted with the paddle attachment, cream together the butter, 

sugar and cream cheese until light and fluffy (about 5 minutes) 

 Add eggs, half at a time, mixing until combines, scraping the bowl after each addition 

 Mix in vanilla 

 In a medium bowl sift together the flour, baking powder, baking soda and salt 

 Add the flour mixture 1/3 at a time to the wet ingredients, mixing until just barely 

combined- don't over-mix! 

 Add the half and half or milk and until just combined 

 Fold in the walnuts and peach chunks (reserving the slices) 

 Fold in the chilled cubes of cream cheese, if using 

 Pour batter (it will be on the thick side) into the prepared loaf pan and smooth the top 

 Sprinkle the streusel evenly over the dough 

 Layer the sliced peaches in a single layer down the center of the loaf 

 Bake for 50 to 65 minutes. Check for doneness with a cake tester: it should come out 

clean when it is done. Don't over-bake. It should be about 200 degrees in the middle 

when finished. 

 Allow to cool in the pan for 15 minutes before removing to a cooling rack 

 Once cooled, wrap the loaf tightly in plastic wrap to keep in moisture 


