
 
 
Prep Time: 15 min “ish”        Cook Time: 60 min. 
 
Ingredients: 

● ½ Cup Butter room temperature 
● 1 Cup Sugar *I use swerve or xylitol 
● Juice & Zest of one Lemon 
● 2 Eggs 
● 1 ½ Cups Flour *I use ½Whole Wheat & ½ very fineAlmond Flour 
● 1 Teaspoon baking powder 
● 1 Teaspoon salt 
● ½ Cup milk *I use almond milk 
● 1 Cup blueberries *I use unthawed frozen blueberries, they bake well! 

 
Directions: 

1. Preheat the oven to 350 degrees and line a loaf pan with parchment paper. 
2. Cream butter and sugar.  Using sugar replacements makes this a little different. 

The Creamy mixture won’t be fluffy but will be mixed well and very soft.  
3. Mix in the lemon juice, lemon zest, and eggs. 
4. Stir in the flour(s), baking powder, salt, and milk until the batter is mixed.  I use ½ 

whole wheat and ½ almond flour and it works well. 
5. Gently fold in blueberries. 
6. Pour the batter into the prepared loaf pan ad bake for about 1 hour. The top 

should be golden brown and spring back when you touch it. 
7. Remove from oven and cool a bit - then serve it up and enjoy! 

 
 
Recipe Inspired by Springy Blueberry Bread from Pinch of Yum. 
 
 

 

https://rstyle.me/+xftenCq9nV22M4s2NMF6aA
https://rstyle.me/+NmU7lD6t7KbkosM1fzkDfA
https://rstyle.me/+A6IwTdfZgqRSz5ipQqctDw
https://rstyle.me/+vkWeAfciR6r9ojPQK0ZIKA
https://rstyle.me/+YevGfb2vnuHOnEVMjiyB8Q
https://rstyle.me/+RYT4xL0h3owJ9UjGOIucnA
https://rstyle.me/+uPh3KzYSZzd9n9KLRbXvIQ
https://rstyle.me/+dFp5NOG11-TaP0l4mKXpjw
https://rstyle.me/+O3MqRMMBZy6sicY_M3oW2w
https://pinchofyum.com/blueberry-lemon-bread

