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Banana Bread
Serves 20 slices
Ingredients:

1 cup whole wheat flour
1 cup all purpose flour

1 ½ tsp baking powder

½ tsp baking soda

¼ tsp salt

½ tsp cinnamon

¼ tsp nutmeg

2/3 cup brown sugar or 1/3 cup Splenda® Brown Sugar

¼ cup canola oil

3 medium ripe bananas (about 1 ½ cup)

2 eggs, beaten

½ cup walnuts, chopped (optional)

Directions:
1. Preheat oven to 350 degrees

2. Mix flour, baking powder, baking soda, salt, cinnamon and nutmeg in a medium bowl.

3. In a large bowl, mash the bananas.  Mix in the sugar, oil, and eggs. 
4. Add the flour mixture and nuts (optional) to the banana mixture and combine until moist.

5. Pour into a greased 9x5x3 inch loaf pan.
6. Bake 1 hour in preheated oven.  Remove from pan and cool on wire rack.
For Muffins:  Bake at 400 degrees for 18 minutes.  Makes 20 muffins.
Nutritional Information per serving:

Calories:  103


Carbohydrates:  18 g
Total Fat: 3 g



Cholesterol:  22 mg
Saturated Fat: 0.4 g


Dietary Fiber: 1 g
Sodium:  36 mg


Protein: 2 g
