Gluten Free Banana Bread
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Recipe by: Laura Vitale
Serves 8-10

Prep Time: 10 minutes
Cook Time: 1 hours 15 minutes

Ingredients

__2-1/4 cups Oat Flour

__4 Ripe Bananas, mashed

__1/2 cup Granulated Sugar

__1/2 cup Dates, pitted and chopped

__ 1 tsp Baking Powder

__1/2 tsp Baking Soda

__1/2 tsp Salt

__1/2 tsp Ground Cinnamon

__1tsp Vanilla Extract

__2Eggs

__1/4 cup Unsweetened Apple Sauce
___3 Thsp Vegetable Qil

__1/4 cup Unsweetened Almond Milk

1) Preheat your oven to 350 degrees F.

2) Grease a 9x5 inch loaf pan and line it
with parchment paper.

3) In a large bowl, mix together the oat
flour, baking powder, baking soda, salt and
cinnamon. Set aside.

4) In a small bowl, toss the chopped dates
with a few Tbsp of the flour mixture and set
those aside as well.

5) In a separate bowl, whisk together the sugar, apple sauce and
vegetable oil until combined. Add the eggs, bananas, vanilla and
almond milk and whisk until the mixture is nice and smooth.

6) Add in your dry ingredients until everything is combined but don't over
mix.

7) Fold in your dates and pour the mixture into your prepared loaf pan.
8) Bake for 1 hour and 15 minutes or until fully cooked through.

Allow to cool completely before serving!

Visit www.LauraintheKitchen.com for lots more del

icious recipes, and don't forget to subscribe!
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