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Cantaloupe & Coconut Bread 

Ingredients: 

 1 ½ cups unbleached, all-purpose flour 

 ½ cup whole wheat flour 

 ¾ cup granulated white sugar (plus an extra pinch for sprinkling over the loaf, optional) 

 ½  tsp. baking soda 

 2 tsp. baking powder 

 1 tsp. fine kosher or sea salt (use ¾ tsp. if using table salt) 

 ½ tsp. ground ginger 

 1 tsp. ground cinnamon 

 2 large eggs, lightly beaten 

 3 ounces coconut oil, melted and slightly cooled (may substitute unsalted butter- this 

would be 6 tbsp.) 

 1 tsp. pure vanilla extract 

 ¼ cup Greek yogurt  

 1 ½ cup cantaloupe puree (peel, seed and give fresh, very ripe cantaloupe chunks a buzz 

in the food processor until smooth, this will be approximately 1 medium sized fruit). 

**Note: If you want some chunks, use 1 cup puree and ½ cup finely diced cantaloupe 

 ½ cup shredded, sweetened coconut 

 ½ cup toasted and roughly chopped pecans, optional 

Directions: 

 Spray the inside of a 9 X 5 X 3 loaf pan with baking spray (alternately, grease and flour 

the inside). 

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

 In a large bowl whisk together the first 8 ingredients until well combined. 

 In a medium bowl whisk together the eggs, coconut oil, vanilla extract, yogurt and 

cantaloupe puree with a wooden spoon until smooth. 

 Fold the wet mixture into the dry ingredients along with the coconut and pecans using a 

rubber spatula until just combined. 

 Pour into the prepared loaf pan and sprinkle with a pinch of sugar if desired. 

 Bake until golden brown, about 50-60 minutes. An instant read thermometer inserted into 

the center should read approximately 200 degrees F. 

 Remove from oven and allow to cool in pan for 5 minutes. Gently remove loaf from pan 

to a wire rack to cool thoroughly.  
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