TRADERS JOE'S PANCAKE BREAD RECIPE (COPYCAT)

PREP TIME
10 mins
COOK TIME
1 hr
TOTAL TIME
1 hr 10 mins

There's a new bread in town: Trader Joe's Pancake Bread. After sampling it, I'm sharing my version of Trader Joe's Pancake Bread Recipe.




INGREDIENTS
Bread:




2 cups all-purpose flour
1 teaspoon baking soda
1/2 teaspoon baking powder
1/4 teaspoon salt
1/2 cup unsalted butter - softened
1 cup sugar
2 eggs
1/2 cup pure maple syrup
1 cup sour cream
1 teaspoon vanilla


Topping:
2 tablespoons sugar
1 teaspoon all-purpose flour
1/2 teaspoon cinnamon


INSTRUCTIONS
Begin by preheating your oven to 350 degrees F. Grease and flour a 9x5-inch loaf pan; set aside.
In a small bowl, prepare the topping by whisking together the flour, sugar, and cinnamon. Set aside.

Then, for the bread, in a large bowl whisk together the flour, baking soda, baking powder, and salt.
In a medium size bowl, with a handheld (or electric mixer) beat the softened butter about three minutes until it's light and airy. Add the sugar and beat about four minutes until it's well incorporated. Next, add the eggs one at a time, mixing in the first one before adding the second. Finally, beat in the pure maple syrup, sour cream, and the vanilla.
Now gently incorporate the wet ingredients into the dry. Mix until just combined, being careful not to overmix. The final mixture will be more the consistency of dough rather than runny like cake batter.
Spread the mixture into your prepared loaf pan.
Finally, sprinkle the flour, sugar, and cinnamon mixture evenly over the top of the loaf.
Bake at 350 degrees F for 55-60 minutes. The loaf is done when a toothpick (or wood skewer) inserted near the center comes out clean.
Allow the loaf to cool in the pan for about 20 minutes. Gently run a butter knife around the edge of the pan to loosen the loaf. Remove the loaf from the pan to finish cooling.
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