
 
 
  

 

 

Pumpkin Coconut 
Flour Bread 

 Recipes serves: 10 people             

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                            

                        

 

PREPARATION: 
1. Preheat oven to 350° F. Line the bottom of an 8x8 pan with 

parchment paper and spray cooking spray  

2. In large bowl mix coconut flour, baking soda, and pumpkin 

pie spice.  

3. In another bowl, whisk together eggs, coconut oil, honey, 

pumpkin puree, and vanilla.  

4. Add wet to dry and mix well to combine.  

5. Beat egg whites until thick soft peaks form. Fold gently into 

cake batter.  

6. Pour mixture into pan and sprinkle walnuts and pumpkin 

seed on the top. 

7. Bake for 45-60 minutes, until toothpick inserted into center 

comes out clean.  

8. Once cake is cooled- cut into 10 slices 

Ingredients- 

Cake- 

 ½ cup Woodland Coconut Flour 

 ½ teaspoon baking soda  

 1 Tablespoon pumpkin pie spice  

 1 Tablespoon of cinnamon  

 1 cup egg substitute  

 ¼ cup coconut oil  

 2 Tablespoon honey  

 1 cup pumpkin puree  

 1 tablespoon vanilla extract  

 

Topping - 

 ¼ cup pumpkin seeds 
 


