
Pecan Bread

Pecan nuts are the first nuts we can afford when beginning SCD. Almond bread will be introduced later
on, specifically in 5th Phase. Before we prepare the dough I will show you how to easily grind the nuts 
for the “flour”. First I will grind the pecan nuts. Who reads our blogs knows that pecan nuts are quite 
fatty, 70% to be accurate.  Here you can see, how long it takes before the nuts stop moving in the 
blender. Maybe you could say it's more of a nut cutting than grinding. You can choose to keep going 
and prepare an amazing pecan butter, but that's for another time and another recipe.
For comparison's sake I also ground some almond nuts, they are bit drier and less fatty, about 50%, 
they are ground for a bit longer, and the result is softer as you can see. Now we can get into the baking.

What ingredients will we need?

4 eggs, ½ cup of melted butter or coconut oil (you can use less of butter or oil, the bread will be oily 
enough thanks to the nuts), next we will need 2 cups of grated carrot,  2 and a ½ cup of pecan flour, 
salt, the amount of salt depends on how you want to use the bread, if you want to eat it with home made
marmalade or honey, use less salt. Finally, a spoon of crushed caraway and a pinch of soda. With SCD 
we use baking soda instead of baking powder, because powder contains starch.

Put the eggs into a bowl, oil or butter, salt, caraway and soda, blend with a stick blender. Add pecan 
flour and blend again. Flour will get even softer and the bread will become more similar to traditional 
bread. Then I add the grated carrots, which I use in place of curd, so the bread is softer and more 
supple. 
I pour the dough into a prepared form which is covered in baking paper and bake in an oven. I bake for 
about 90 minutes at 125 °C. Our oven is an older veteran so we have to be a bit more patient, you can 
bake however you are used to. If you are baking the bread for the first time, you just need to keep an 
eye on it. I recommend putting baking paper on top of the dough for the first 40 minutes of baking, then
take it off. I don't use other types of ovens, but I have got reports of success, so you can try.
After I'm done with the oven baking I let the bread cool off on steel stove and then afterwards, I eat it 
with carrot spread for example. I cannot get enough of it. You think I'm kidding? Just you wait until 
you try it yourself.


