Coconut Bread

4 eggs

1 ½ cup sugar

1-cup oil

2 teaspoons coconut flavoring

3 cups flour

½ tsp baking powder

½ teaspoon baking soda

½ teaspoon salt

1-cup buttermilk (or ½ cup sour cream & ½ cup milk)

1-cup coconut (plus 1 cup for the top)

Beat eggs well.  Add sugar, oil, and flavoring and mix well.  Mix in dry ingredients.  Stir in buttermilk and coconut.  Pour into greased and floured loaf pans.  Sprinkle the top of each with ½ cup coconut.  Bake for 40-45 minutes at 325 degrees.  

Use 2 – 9x5 loaf pans, or 3 smaller pans.

While bread is baking, make the glaze: 

1-cup sugar

½ cup water

1 Tablespoon butter

Add 1 tsp of coconut flavoring after boiling. 

Combine and boil for 5 minutes.  Remove from heat and add 1 teaspoon coconut flavoring. Spoon over hot bread.  Let bread stand in pans for 3-4 hours.

