
INGREDIENTS:

3 tbsp melted coconut oil (plus more for greasing the loaf pan)
1 cup blanched, super-fine almond flour (I like Bob's Red Mill brand)
1 cup rice flour or oat flour (you may substitute regular all-purpose flour, if not gluten sensitive)
2 tsp baking soda
1/2 tsp kosher salt or sea salt
1/2 tsp ground cinnamon (optional)
3 very ripe bananas (about 1 and 1/4 to 1 and 1/2 cups when mashed)
1 large egg 
3/4 cup unsweetened almond milk 
3/4 cup coconut sugar
1/3 cup roasted almond butter
1 tsp pure vanilla extract
1/2 cup chocolate chips (no-refined sugars options: Lily's brand or "Hu Gems" from Hu Kitchen)
1/2 cup chopped walnuts or pecans (optional)

 

 

Chocolate Chip Banana Bread
GLUTEN-FREE, NO REFINED SUGARS

Preheat oven to 350° F.  Grease a 9-by-5 inch loaf pan with coconut oil or butter.  Set aside.
 
    

More like a cake than a bread, this super moist banana bread is a perfect blend of sweetness, chocolate,

nuttiness and of course....bananas!  Toast a slice in the oven (not the toaster, it will fall apart!) and slather

with butter for a wonderfully, rich in flavor sliver of heaven. 

8-10 servings

INSTRUCTIONS:



Melt the coconut oil in the microwave (20 to 30 seconds) or on the stovetop in a small saucepan.
Stir and set aside to cool, as you continue the recipe. 
In a medium-sized bowl, whisk together almond flour, rice or oat flour, baking soda, salt, and
cinnamon. Set aside dry ingredients.  
In a large bowl, mash the bananas with the back of a fork or a potato masher.  
Add the egg, and whisk until combined and smooth.  You may have a few small lumps from the
mashed bananas.    
Add in the almond milk, coconut sugar, almond butter, coconut oil, and vanilla, and whisk again
until the ingredients are incorporated and well combined.  
Now whisk the dry ingredients into the wet, until well combined, being careful not to overwork the
batter. 
Using a large rubber spatula or spoon, fold in the chocolate chips.
Pour the batter into the prepared loaf pan, and sprinkle walnuts on top.  
Bake for 1 hour 5 minutes to 1 hour 15 minutes, until the bread is firm to the touch (springs back
when you gently press your finger in the center) and a toothpick inserted in the center is clean or
with only a few crumbs.  
Cool for 30-60 minutes in the loaf pan.  Then loosen the edges with a knife or spatula, and
transfer to a wire rack to cool completely.  

 
 

Store in an airtight container at room temperature for up to 4 days, or
freeze for up to 2 months. Recipe adapted from Giada De Laurentiis'
chocolate chip banana bread recipe.

Gretchen Dunoyer, Vibrant Health Integrative Nutrition
www.VibrantHealthIntegrativeNutrition.com

NOTES:


