
Chocolate Chip Cassava Banana Bread
12 ingredients · 1 hour 15 minutes · 12 servings

Directions

1. Preheat oven to 350 degrees Fahrenheit and line a loaf pan with a lightly-greased piece
of parchment paper. Be sure to use a piece large enough that there's enough excess
paper around the pan, so you can later grab the paper to lift the baked loaf out of the pan
with ease.

2. Using a large mixing bowl, mash the bananas using either a fork or potato masher, until
they reach your preferred texture/consistency.

3. Add the eggs, extra-virgin olive oil, vanilla extract and coconut sugar. Whisk thoroughly
to combine.

4. In a small or medium-sized mixing bowl, combine the cassava flour, baking powder,
baking soda, Ceylon cinnamon and sea salt. Stir with a fork or other utensil until
thoroughly combined.

5. Add the dry ingredient mixture to the wet ingredient mixture. Stir until just-combined. Add
the chocolate chips (and walnut pieces, if using) and stir until just-combined.

6. Pour the batter into the prepared loaf pan. Bake for approx. 55 minutes, or until dark
golden brown and a toothpick inserted into the center comes out clean. *Monitor closely
during the final 10 minutes of baking. Allow the loaf to cool in the pan, prior to lifting it out
using the parchment paper as leverage.

7. Slice and enjoy!

Notes

Recipe Inspiration
This recipe was inspired and adapted from the 'Otto's Naturals' blog.

Alcohol-Free Vanilla Extract
My go-to brand is 'Simply Organic'.

Cassava Flour
My go-to brand is 'Bob's Red Mill', which I also rely on for aluminum-free baking soda and
baking powder, too.

Ingredients

3 Banana (ripe, mashed)

3 Egg

1/2 cup Extra Virgin Olive Oil

1 tsp Vanilla Extract (alcohol-free)

1/4 cup Coconut Sugar (unrefined, organic)

1 cup Cassava Flour

1 1/2 tsps Baking Powder

1/2 tsp Baking Soda (aluminum-free)

1 1/2 tsps Cinnamon (Ceylon variety)

1/2 tsp Sea Salt (e.g. pink Himalayan)

2/3 cup Dark Chocolate Chips (dairy-free)

2/3 cup Walnuts (chopped into small pieces -
optional)
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'Ceylon' Cinnamon
This is 'true' cinnamon. My go-to brand is 'Simply Organic'.

Chocolate Chips
My go-to brand is 'Enjoy Life'.

Servings
1 slice = 1 serving

Leftovers
Store loaf in an airtight container in the refrigerator (or on the countertop), depending on
timeline for enjoyment. Alternatively, store in an airtight container in the freezer for future use.
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