
GLUTEN FREE CHOCOLATE BANANA BREAD
A DA P T E D  A N D  M O D I F I E D  F RO M  F L O U R  BA K E RY

/ makes one 9x5 loaf /

PRE H E AT OVER TO 360° F.  Spray a 9 x 5 loaf pan with 
non-stick spray. 

STE P ONE   In a bowl, sift together the first six ingredients. 
Set aside.

STE P TWO  Using a stand mixer fitted with the whip 
attachment, beat sugar and eggs on medium for 
5 minutes, or until light and fluffy.

STE P THREE  On low, slowly drizzle in oil. Don’t pour it all in 
at once. You want to pour it in over 1 minute, to keep all
the air you just beat into the egg-sugar mixture. Add the 
mashed bananas, greek yogurt, and vanilla. Continue to 
mix on low just until combined.

Ingredients

1  ¼  C U P S  B R O W N  R I C E  F L O U R 

¼  C U P S  C A C A O  P O W D E R  O R  U N S W E E T E N E D  C O C O A

¼  T E A S P O O N  X A N T H A N  G U M

1  T E A S P O O N  B A K I N G  S O D A

1  T E A S P O O N  G R O U N D  C I N N A M O N  ( I  U S E  1  T S P )

½  T E A S P O O N  K O S H E R  S A L T

1  C U P  S U G A R

2  E G G S  ( R O O M  T E M P E R A T U R E )

½  C U P  G R A P E S E E D  O R  C A N O L A  O I L

3 ½  V E R Y  R I P E ,  M E D I U M  B A N A N A S ,  P E E L E D  A N D  M A S H E D

2  T A B L E S P O O N S  G R E E K  Y O G U R T,  C R E M E  F R A I C H E  O R  S O U R  C R E A M

1  T E A S P O O N  VA N I L L A

¾  C U P  C A C A O  N I B S  O R  C H O C O L A T E  C H I P S

ST EP F OUR   Using a spatula, fold in dry ingredients and 
cacao nibs just until thoroughly combined. Do not overmix.
Pour into the greased loaf pan and smooth top. 

ST EP F IV E   Bake for 1 to 1 1/4 hours, or until golden on top 
and the center springs back when pressed. Let cool in the 
pan on a wire rack for at least 30 minutes, then pop out of 
the pan to finish cooling.

The banana bread can be stored tightly wrapped in plastic 
wrap at room temp up to 3 days or well wrapped and frozen 
up to 2 weeks.


