
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Low-Carb Chocolate Chip Banana Bread
Hands-on 10 minutes Overall 1 hour 10 minutes

Nutritional values (per serving, 1 slice): Total carbs: 10.1 g, Fiber: 5.7 g, Net carbs: 4.4 g,

Protein: 6.3 g, Fat: 17.1 g, Calories: 204 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 12 servings)

2 cups almond flour (200 g/ 7.1 oz)

1 tsp gluten-free baking powder

1/2 tsp sea salt

1/2 tsp cinnamon

1/2 tsp nutmeg

1/2 cup granulated Erythritol or Swerve (100 g/ 3.5 oz)

4 large eggs

1/4 cup melted ghee, butter or olive oil (60 ml/ 2 fl oz)

1 small very ripe banana, peeled (100 g/ 3.5 oz)

1/2 cup sugar-free chocolate chips or finely chopped 90% dark

chocolate (90 g/ 3.2 oz)

Instructions

Preheat your oven to 170 °C/ 340 °F (fan assisted), or 190 °C/

375 °F (conventional).

1.

Grease and line a 22 x 12 cm or 9 x 5" loaf tin. Place all of the dry

ingredients into a large mixing bowl.

2.

Cut a single slice carefully from the middle part of the banana and

then mash the remainder in a second bowl. (You can skip this step

of slicing the banana and simply mash the whole banana.)

3.

Add the eggs and melted butter (or ghee or olive oil) to the banana

and mix well. Pour the wet ingredients into the dry ingredients and

stir until combined.

4.

Pour the batter into your loaf tin lined with parchment paper. Add

the reserved banana slice.

5.

Bake for 50 to 60 minutes or until a skewer comes out clean. If the

top of the cake starts to brown too much, cover it with foil.

6.

Store, in a covered container, in the pantry for up to 5 days. Can be

sliced and frozen fr up to 3 months.

7.
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