
Eggton's Coconut Lemonade Loaf
Inspired by a recipe for a mocha breakfast loaf in

 Breakfasts & Brunches: Cooking With Bon Appetit

Ingredients:
2 c. flour

2 tsp. baking powder

1 tsp. baking soda

1/4 tsp. salt

2 eggs, at room temperature

1/4 tsp. cream of tartar

3/4 c. sugar

1/2 c. butter (1 stick), at room temperature

4 tsp. lemon peel (from two large lemons), finely chopped

2 tsp. lemon extract

1/4 c. strong lemonade (i.e. an instant mix, mixed with ¼ c. water)

2/3 c. plain yogurt

2/3 c. moist, sweetened coconut flakes

3/4 c. white chocolate chunks (such as from 1 4-oz. bar, roughly 
chopped) (optional)
Directions:
Preheat oven to 350 degrees.  Grease a 9" x 5" loaf pan or two 
smaller loaf pans.  Line bottom and sides of pan(s) with parchment 
paper.

http://www.amazon.com/Breakfasts-Brunches-Cooking-Bon-Appetit/dp/0895351153


Mix flour, baking powder, baking soda and salt in a bowl and set 
aside.

Separate the eggs into a bowl for a whites and a bowl for the yolks.

In the electric mixer bowl, beat the egg whites on medium until 
they're foamy.  Add the cream of tartar and 1/4 c. of the sugar and 
beat until the whites are stiff and glossy.  Transfer to another bowl 
and set aside.

You do not need to wash out the electric mixer bowl.  In it place the 
remaining 1/2 c. sugar, the egg yolks, the butter, the lemon peel, 
and the lemon extract.  Beat on medium until light and fluffy.

Reduce speed to low and add the flour mixture, yogurt and 
lemonade alternately, beating until just blended.  Stir in 1/3 of the 
beaten egg whites.  Fold in the remaining egg whites.

Fold in the white chocolate (if desired) and the coconut.

Transfer batter to the prepared pan(s).  Bake until a tester inserted 
into the center comes out clean, 50-60 minutes.

Cool for 10 minutes in the pan(s), then remove, discard parchment 
paper, and let cool on a wire rack.

~www.eggton.com~


