
 

 
 

 
 
 
 
 
 
 
 

 
 
Turn home-canned pear mincemeat into a delicious quick bread.  This recipe makes two loaves – store 
one in the freezer or share it with a friend.   
 

Pear Mincemeat Bread 
 
3 cups sifted flour  
1 cup sugar 
¾ tsp allspice 
¾ tsp cinnamon 
¾ tsp nutmeg 
¾ tsp salt 
2 cups (1 pint) pear mincemeat  
2/3 cup canola or vegetable oil 
½ cup apple juice 
3 eggs, beaten 
½ cup chopped walnuts 
 
1. Preheat oven to 350°F.  Grease and flour two 9x5” or 8x4” loaf pans.        

 
2. In a large bowl, mix dry ingredients. 

 
3. Stir in the remaining ingredients except nuts.  Do not overmix.  Fold in the nuts. 

 
4. Divide the batter between the pans and bake for 45-55 minutes, or until a 

toothpick inserted into the center comes out clean. 
 
Recipe from the kitchen of Mary Grove 
 

 
 
 
 
 

 
UC ANR is an equal opportunity provider and employer. 

Should you need assistance or require special accommodations for any of our educational programs, please contact us at 530-621-5502. 

UCCE Master Food Preservers of El Dorado County 
311 Fair Lane, Placerville CA 95667 

Helpline (530) 621-5506 • Email: edmfp@ucanr.edu   
Visit us on Facebook and Twitter! 

 

“Preserve today, Relish tomorrow” 


