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Gluten~Free Blneberry
Banaonao Bread

INGREDIENTS

2 Yo cunp (37 gramy) Bob’s Red
MU 1 ~to-1 Glnten Free
Flowr*

1 74 cwps sugor

Yo cup butter

2 lawrge eggy

3 medimmw ripe bananay
Yo cup buttermidk

1 tp vanilla extroct

1 s baking soda

1 tpp Salt

1 e fresiv blueberries (can use
frozen, but thaw- and dirain
before putting nto- bread)
DIRECTIONS

Preleat oven to- 350 odegrees
Folrendreit

Measare and sift flowrr, salt anol
baking soda U bowl, and set
asioe

Creawn butter ond sugor, v
separate bowl, adding abowt 2
eacih alternately

Add eggs to- butter and sugar,
Add bananas and. mix wntl
smootiv

Addl vaniddor extract ande stur v
Add diry ungredients and. mix
wintUl combpined

Carefully fold bluebherries into-
batter

Grease (or sproy withe nonstick
cooking sproy) two- loaf pans

Powr half of batter unto- each of
te two- loaf pany

Cook at 350 degrees F
tfemperature for 50 fo- 60
minutes, or uwntl tootivpick
cdean.

*NOTE: bread will not rise as
much witiv gluten—free flowr.
Buwt it WILL taste just as goool
Recipe by Ronald and Deboran
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Homeschhooling Dietifton Mom



http://www.homeschoolingdietitianmom.com/

Nutrition Facts MyFitnessPal

Nutrition Facts

Servings 20.0
Amount Per Serving
calories 181
% Daily Value *
Total Fat 5 g 8 %
Saturated
Fat3 g 16 %

Monounsaturated Fat 1 g

Polyunsaturated Fat 0 g

Trans Fat0 g

Cholesterol
31 mg 10 %
Sodium 122
mg 5%
Potassium 78
mg 2%
Total
Carbohydrate
33¢g 1%
Dietary
Fiber 1 g 5%
Sugars 15 g
Protein 2 g 4%
Vitamin A 4%
Vitamin C 4%
Calcium 1%
Iron 2%

* The Percent Daily Values are based
on a 2,000 calorie diet, so your values
may change depending on your calorie
needs. The values here may not be
100% accurate because the recipes
have not been professionally evaluated
nor have they been evaluated by the
U.S. FDA.
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