
INGREDIENTS:
2 tbsp coconut flour
1/4 cup ground flaxseed or ground chia seeds
1 tsp baking soda
1 tsp sea salt
3/4 cup almond butter or sunflower seed butter
1 tbsp apple cider vinegar
5 eggs at room temperature
1 1/2 tbsp coconut nectar, raw honey, or maple
syrup
2 tbsp pumpkin seeds (with a mixture of
sunflower seeds, if desired) for sprinkling over
batter

 

Preheat oven to 350° F. 
Butter a 9 by 5 inch loaf pan and dust with coconut flour, or a flour of your choice.
In a small bowl, whisk together coconut flour, ground flaxseed (or ground chia), baking soda,
and salt.
Place the almond butter, apple cider vinegar, eggs, and coconut nectar (or honey or maple
syrup) into the bowl of a stand mixer fitted with the paddle attachment (or into a large bowl to
mix with a hand mixer).

Pumpkin Seed Paleo Bread
 I crave a hearty piece of bread with a slather of butter or a nut butter alongside a bowl of soup in the winter

or salad in the summer.  This recipe delightfully hits all the notes to satisfy my palate and nourish my body
at the same time.  I hope you'll love it as much as we do!

INSTRUCTIONS:

COACH'S TIP:
Pumpkin seeds, flaxseeds and chia seeds are
phenomenal sources of the healthy Omega 3 fats.
This recipe provides a good dose of these healing
fats.  NOT ALL FAT IS BAD. Including Omega 3 fats
in your everyday diet (sourced from fatty fish
such as salmon and sardines, walnuts, macadamia
nuts, pumpkin seeds, flax/hemp/chia seeds) will
do your brain and body so much good!
Additionally, the Omega 3s provide an anti-
inflammatory boost, beneficial for overall health,
and calming for many chronic illnesses.  
 



**Optional "Add ins"**

Mix the wet ingredients on medium speed until smooth, scraping down the edges and bottom of the

bowl as needed.  It will take about 2-3 minutes.  

Add the dry ingredients to the wet, and mix on low to medium speed until combined, scraping down

the bowl once during the mixing.  Do not over mix.  It will only take a minute or two.  

Remove the bowl from the stand mixer and fold in "add ins," if you are using.  Add ins are optional. 

 (**See note below).

Pour the batter into the prepared loaf pan.

Sprinkle the top of the batter with pumpkin seeds, or pumpkin seed and sunflower seed mixture.

Bake for 25 to 30 minutes, until a toothpick comes out clean.

Allow the bread to cool in the pan for 20-30 minutes.  Then turn it out and enjoy!
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This recipe is super tasty just as it is, but feel free to jazz it up with any of the following add ins:

     - sunflower seeds, coconut flakes, dried fruit or nuts (4-5 tbsp total).  Fold in the add ins, 

       as instructed, after combining the wet and dry ingredients.  

      

 


