
Mango Ginger Bread

Preparation

Set oven to 350F/ 177 C.  Heat a 
sauce pan and place diced mango and 
sugar in it.  Cook until the sugar has 
dissolved and the fruit is slightly 
tender.  Allow this to cool.  In 
another pan melt butter and allow to 
cool before using.  In a mixing bowl 
combine eggs, vanilla, melted butter 
and cooked fruit.  Mix until just 
incorporated.  In another bowl place 
all dry ingredients and mix together.  
Add the dry ingredients to wet and 
mix together.  Grease a 9 in. loaf pan 
and pour the mixture into pan.  Bake 
at 350F/177C for 45-60 minutes.

Ingredients Weights

Chiquita IQF Diced Mango 340g/ 12 oz
Granulated Sugar 150g/ 5.3 oz
Melted Butter 113g/ 4 oz
Eggs 2 whole
Vanilla 6g/ 1.5 t
Flour 255g/ 9 oz
Baking Soda 6g/ 1.5 t
Salt 6g/ 1/5 t
Ground Ginger 6g/ 1.5 t
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