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Ba nan a  B rea d
G l u t e n - F r e e ,  D a i r y - F r e e ,  E g g - F r e e

2 cups Buckwhea t or  Mi l let or  Quinoa f lour
1 teaspoon baking soda
1/4  teaspoon  salt
1 /4  teaspoon  c innamon
1/4 cup cano la oi l
1 /2  to  3 /4  cup brown sugar
1 tablespoons g round f laxseeds plus 6 tablespoons warm water , mixed
3 overr ipe medium bananas, mashed

Preheat oven to  350 degrees . L igh tly  grease a  9x5 loaf pan.

In a large bowl , comb ine f lour , bak ing soda, sal t,  and c innamon.

In a separate bowl, b lend mashed bananas, o i l ,  brown sugar, and  f laxseed/wa ter
mix ture unti l  wel l  incorporated.

Add  f lour  mix tu re to wet ingredients , mix ing unti l  wel l  mois tened.

Pour batter  into loaf  pan and bake for  60 minutes o r  unti l  a toothpick inse r ted into the
cen ter  comes ou t c lean.

Coo l in pan for  5 minutes, then cool complete ly  on a cool ing rack.

Sto re in an air t ight container .


