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e Ifyou can’t find diced dates, chop up whole ones. Coat the pieces in a little flour as
you chop them so they don’t stick together. Floured date pieces are also less likely to
sink to the bottom of the bread batter.

e Don’t skip the soaking step—it’s crucial to softening the dates!

e Use room-temperature eggs so they don’t scramble when you stir them into the warm
date mixture.

e Mix the batter until just combined. Overmix it, and you’ll get tough bread!

e Make-ahead. Prepare the batter, pop it in the fridge for up to 24 hours, then let it sit
at room temperature for about 20 minutes before baking. Or you can freeze the batter
in the loaf pan for up to 3 months and bake it straight out of the freezer—just add 10-
15 minutes to the baking time.

e Ifyou don't like pecans, you can use chopped walnuts instead. I still recommend
toasting ‘em, though!

e Substitute half of the granulated sugar with packed light brown sugar for a touch of
caramel flavor.

e Make this date nut bread extra rich and decadent by adding half a cup of dark
chopped chocolate chips!

e Turn your quick bread into bite-sized treats—this recipe will make about a dozen
date nut muffins.

Cfterage

Wrap leftover date nut bread in plastic wrap or aluminum foil and place it in an airtight
container. It will stay fresh at room temperature for two to three days.

For longer storage, wrap individual slices in plastic wrap and aluminum foil. Then, place
the wrapped slices in a freezer bag or airtight container and freeze for up to three
months. Let frozen bread thaw overnight in the fridge or at room temperature for an
hour or so.

Reheat a slice of date nut bread in the microwave for 10-15 seconds or lightly toast it in a
toaster oven. Otherwise, wrap it in foil and bake it at 300 degrees F for 10-15 minutes.

https://www.restlesschipotle.com/date-nut-bread/



FAQS

What can I serve with date nut bread?

Slather a warm slice of date nut bread with salted butter or cream cheese, or drizzle
some honey, maple syrup, or chocolate sauce. It’s also great with fruit preserves, nut
butter, and even savory cheeses and cured meats on a charcuterie board. And don’t forget
to pair it with a hot mug of coffee, spiced tea, or hot cocoa!

How do I know when my date bread is done baking?

The center of the bread should measure 200 degrees F, or a toothpick inserted in the
center should come out with just a few moist crumbs clinging to it. That’s how you know
it’s done!

Can I make this as muffins instead of a loaf?

Sure can. Scoop into a muffin tin and bake 18-22 minutes. They freeze beautifully, too —
future-you will thank present-you.

Do I really need to soak the dates first?

Yes. If you skip the soak, you'll end up with sad, chewy little gravel bits instead of soft,
sweet pockets of joy.

Can I use whole dates instead of pre-chopped?

Yep — just chop them up and dust them with flour so they don’t stick or sink. A little flour
coating works like magic.

Should I toast the pecans?

If you want the full “grandma knew what she was doing” flavor, yes. If not, the loaf won’t
fall apart — it’ll just miss a little sparkle.

Can I swap in brown sugar?

You can replace up to half the granulated sugar with light brown sugar for a deeper,
caramel-y vibe.

Can I add chocolate chips?

Oh honey, yes — go wild. Dark chocolate works best and turns this into a whole different
kind of cozy.

How long does the bread keep?
Wrapped tight, it stays fresh 2—-3 days at room temp or up to 3 months in the freezer. But
2ood luck keeping it around that long.

Chfouw to-toaat pecans

To toast pecans, place ‘em in a single layer on a lined baking sheet. Bake at 350 degrees F
for 7-10 minutes. Stir halfway through so they toast evenly.
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As an Amazon Associate, I earn commission from qualifying purchases.

f you want your quick breads to bake up like the cozy little showstoppers they are, this
ox5 ceramic loaf pan is your new best friend. It heats evenly, cleans up without a fuss, and
looks downright cute sitting on the counter pretending you’ve got your life together. It’s
nonstick, microwave-safe, dishwasher-safe, and perfect for everything from banana
bread to this date nut beauty. I love mine enough to consider writing it into my will —
grab one while it’s on sale and upgrade your baking game the easy way. See it here

https://www.restlesschipotle.com/date-nut-bread/
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