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Introduction:

The rise of vegan baking has led to a surge in creative and delicious alternatives to traditional recipes.

Among the most popular is the almond flour vegan banana bread, a moist, flavorful loaf that satisfies

both sweet cravings and health-conscious goals. This article delves into the significance and relevance

of this delectable treat, exploring its nutritional benefits, variations, baking techniques, and its place

within the broader context of vegan and gluten-free baking. We'll uncover why almond flour vegan

banana bread has become a staple in many kitchens and explore the reasons behind its growing

popularity.

I. The Allure of Almond Flour Vegan Banana Bread

The appeal of almond flour vegan banana bread stems from a combination of factors:

Flavor Profile: The combination of ripe bananas' natural sweetness and the subtly nutty flavor of

almond flour creates a captivating taste that’s both comforting and sophisticated. It's a far cry from

dense, heavy traditional banana breads.



Nutritional Advantages: Unlike traditional banana bread, which often relies on refined flour and

excessive sugar, almond flour vegan banana bread offers several nutritional benefits. Almond flour is a

good source of healthy fats, fiber, and vitamin E. It’s also naturally gluten-free, making it a suitable

option for individuals with celiac disease or gluten sensitivity. The inclusion of bananas provides

potassium, vitamin B6, and fiber. By using vegan substitutes for eggs and dairy, the recipe further

enhances its nutritional profile, minimizing cholesterol and saturated fat.

Texture and Moistness: Almond flour's absorbent nature results in a remarkably moist and tender

crumb, even without the use of eggs or dairy. This is a crucial element that distinguishes it from other

gluten-free banana breads which can sometimes be dry.

Versatility: The basic almond flour vegan banana bread recipe is easily customizable. Adding

chocolate chips, nuts, seeds, spices, or even dried fruit opens up a world of flavor possibilities,

appealing to a wide range of palates.

II. Baking Techniques for Perfect Almond Flour Vegan Banana Bread

Successfully baking almond flour vegan banana bread hinges on understanding the unique properties

of almond flour. Here are key techniques to ensure a consistently moist and delicious loaf:

Properly Ripe Bananas: Overripe bananas are essential for maximum sweetness and moisture. The

darker the banana, the better.

Appropriate Liquid: The right amount of liquid is crucial. Too little, and the bread will be dry; too much,

and it will be gummy. Experimentation is key to mastering this aspect. Plant-based milks like almond

or soy milk work well.

Baking Time and Temperature: Almond flour bakes differently than wheat flour. It’s important to

monitor the baking process closely and adjust the time and temperature based on your oven and the

recipe. A toothpick inserted into the center should come out with just a few moist crumbs.



Cooling Process: Allowing the bread to cool completely in the pan before slicing prevents it from

crumbling.

III. Variations on the Theme: Exploring Different Flavors and

Ingredients

The beauty of almond flour vegan banana bread lies in its adaptability. Consider these exciting

variations:

Chocolate Chip Almond Flour Vegan Banana Bread: The classic combination of banana and chocolate

is elevated with the nutty undertones of almond flour.

Spiced Almond Flour Vegan Banana Bread: Adding cinnamon, nutmeg, and ginger creates a warm

and comforting flavor profile, perfect for autumn.

Nutty Almond Flour Vegan Banana Bread: Incorporating walnuts, pecans, or macadamia nuts adds

texture and richness.

Citrus Almond Flour Vegan Banana Bread: A zest of lemon or orange brightens the sweetness and

adds a refreshing twist.

IV. The Role of Almond Flour Vegan Banana Bread in the Broader

Culinary Landscape

The popularity of almond flour vegan banana bread reflects several significant trends in the food

industry:

The Rise of Veganism: The growing number of vegans and vegetarians has fuelled demand for

delicious and accessible plant-based alternatives.



Gluten-Free Baking: The increasing awareness of gluten sensitivity and celiac disease has driven

innovation in gluten-free baking, with almond flour playing a key role.

Health-Conscious Baking: Consumers are increasingly seeking healthier alternatives to traditional

baked goods, leading to a surge in recipes that emphasize whole grains, nuts, and fruits.

Home Baking Trend: The pandemic saw a renewed interest in home baking, with many turning to

recipes like almond flour vegan banana bread as a creative and rewarding activity.

Conclusion:

Almond flour vegan banana bread is more than just a recipe; it’s a testament to the versatility and

deliciousness of plant-based baking. Its nutritional benefits, ease of customization, and delightful flavor

profile have cemented its place as a beloved treat for vegans, gluten-free bakers, and health-

conscious individuals alike. By mastering the techniques outlined in this article, you can confidently

create a moist, flavorful, and satisfying loaf that will impress even the most discerning palate.

FAQs:

Can I use regular flour instead of almond flour? No, almond flour is crucial for the texture and1.

moisture of this bread. Using regular flour will result in a drastically different outcome.

How can I make my almond flour vegan banana bread even more moist? Adding a tablespoon1.

or two of applesauce or mashed banana can increase moisture.



Can I freeze almond flour vegan banana bread? Yes, it freezes well. Wrap slices individually to1.

prevent freezer burn.

What are the best vegan egg replacements for this recipe? Flax eggs or applesauce are1.

excellent choices.

How long does almond flour vegan banana bread last? Stored properly in an airtight container at1.

room temperature, it will last for 3-4 days.

Can I use different types of plant-based milk? Yes, almond, soy, oat, or coconut milk all work1.

well.

What if my banana bread is too dry? Next time, try adding more liquid or using riper bananas.1.

What if my banana bread is too gummy? Next time, reduce the amount of liquid used in the1.

recipe.



Can I add other fruits to my almond flour vegan banana bread? Yes, blueberries, cranberries, or1.

chopped apples would be delicious additions.
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recipes, highlighting nutritional benefits.

The Best Vegan Banana Bread Recipes: A roundup of various vegan banana bread recipes,1.

showcasing different flavors and ingredients.



Understanding Different Types of Almond Flour: A detailed exploration of the various types of1.

almond flour available and their applications in baking.

How to Make the Perfect Flax Egg: A step-by-step guide to making flax eggs, a popular vegan1.

egg replacement.

Troubleshooting Common Vegan Baking Problems: A guide to solving common issues1.

encountered in vegan baking, offering solutions and tips.

Delicious Vegan Dessert Recipes for Beginners: A collection of easy and delicious vegan1.

dessert recipes, perfect for beginner bakers.
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  almond flour vegan banana bread: Minimalist Baker's Everyday Cooking Dana Shultz,
2016-04-26 The highly anticipated cookbook from the immensely popular food blog Minimalist
Baker, featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1
pot, or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to
share her passion for simple cooking and quickly gained a devoted worldwide following. Now, in this
long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely plant-based,
mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical but
inspiring cookbook includes: • Recipes that each require 10 ingredients or less, can be made in one
bowl, or require 30 minutes or less to prepare. • Delicious options for hearty entrées, easy sides,
nourishing breakfasts, and decadent desserts—all on the table in a snap • Essential plant-based
pantry and equipment tips • Easy-to-follow, step-by-step recipes with standard and metric ingredient
measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to cooking for
anyone who loves delicious food that happens to be healthy too.
  almond flour vegan banana bread: The Oh She Glows Cookbook Angela Liddon,
2014-03-04 The New York Times bestseller from the founder of Oh She Glows Angela Liddon knows
that great cooks depend on fresh ingredients. You'll crave every recipe in this awesome cookbook!
—Isa Chandra Moskowitz, author of Isa Does It So many things I want to make! This is a book you'll
want on the shelf. —Sara Forte, author of The Sprouted Kitchen A self-trained chef and food
photographer, Angela Liddon has spent years perfecting the art of plant-based cooking, creating
inventive and delicious recipes that have brought her devoted fans from all over the world. After
struggling with an eating disorder for a decade, Angela vowed to change her diet — and her life —
once and for all. She traded the low-calorie, processed food she'd been living on for whole,
nutrient-packed vegetables, fruits, nuts, whole grains, and more. The result? Her energy soared, she
healed her relationship with food, and she got her glow back, both inside and out. Eager to share her
realization that the food we put into our bodies has a huge impact on how we look and feel each day,
Angela started a blog, ohsheglows.com, which is now an Internet sensation and one of the most
popular vegan recipe blogs on the web. This is Angela's long-awaited debut cookbook, with a trasure
trove of more than 100 moutherwatering, wholesome recipes — from revamped classics that even
meat-eaters will love, to fresh and inventive dishes — all packed with flavor. The Oh She Glows
Cookbook also includes many allergy-friendly recipes — with more than 90 gluten-free recipes — and
many recipes free of soy, nuts, sugar, and grains, too! Whether you are a vegan, vegan-curious, or
you simply want to eat delicious food that just happens to be healthy, too, this cookbook is a
must-have for anyone who longs to eat well, feel great, and simply glow!
  almond flour vegan banana bread: The Healthy Chef Teresa Cutter, 2015
  almond flour vegan banana bread: Joy the Baker Cookbook Joy Wilson, 2012-02-28 Joy the
Baker Cookbook includes everything from Man Bait Apple Crisp to Single Lady Pancakes to Peanut
Butter Birthday Cake. Joy's philosophy is that everyone loves dessert; most people are just looking
for an excuse to eat cake for breakfast.
  almond flour vegan banana bread: The Ultimate Guide to the Daniel Fast Kristen Feola,
2010-12-21 With 21 devotionals and 100+ recipes, this book is your ultimate plan of action and
toolbox as you commit to the Daniel Fast. You'll not only embrace healthier eating habits, you'll also
discover a greater awareness of God's presence. Divided into three parts--fast, focus, and food--this
book is your inspirational resource for pursuing a more intimate relationship with God as you
eliminate certain foods such as sugars, processed ingredients, and solid fats from your diet for 21
days. Author Kristen Feola explains the Daniel Fast in easy-to-understand language, provides
thought-provoking devotions for each day of the fast, and shares more than 100 tasty, easy-to-make
recipes that follow fasting guidelines. In a conversational style, Feola helps you structure the fast so
you can spend less time thinking about what to eat and more time focusing on God. As Feola writes,
When you want ideas on what to cook for dinner, you can quickly and easily find a recipe. When you
feel weary, you can be refreshed through Bible verses and devotions. When you are struggling with



staying committed, you can refer to the information and tools in this book to motivate you.
  almond flour vegan banana bread: Dada Eats Love to Cook It Samah Dada, 2021-06-08 A
healthy vegetarian cookbook featuring inventive takes on beloved Indian dishes, indulgent desserts,
and more, all made with whole foods and anti-inflammatory ingredients—from the Today show’s
resident foodie “When I’m looking for something quick that doesn’t use refined sugars and refined
flour, Samah is the person I turn to. I can’t get enough!”—Giada De Laurentiis, New York Times
bestselling author of Eat Better, Feel Better NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY FOOD52 AND LIBRARY JOURNAL Samah Dada doesn’t buy into the all-or-nothing
mentality of healthy eating. By using real, unprocessed ingredients in surprising ways, she shows
you how to have your cake and eat it too—because it’s actually made out of chickpeas. Samah knows
that eating well doesn’t mean eating boring food. She uses only the most nutritious ingredients, not
because she’s cutting out food groups to follow the latest fad, but to create drool-worthy meatless
dishes that are mostly vegan (with options for dairy and eggs), mostly gluten-free (with easy
substitutions to go entirely gluten-free), and all helpful in reducing inflammation. She reinvents
Indian cookbook staples—and other classics—with recipes such as: • Sweet Potato Aloo Tikki •
Creamy Black Lentils • Spicy Eggplant Masala • Chocolate Chip Tahini Cake with Chocolate
Frosting • Cauliflower Cacio e Pepe • Masala Mac and Cheese • And more! With Dada Eats Love to
Cook It, you’ll discover how to use healthy ingredients for maximum flavor and joy. Grain-Optional.
Gluten-Flexible. Mostly Plant-Based. Totally Inclusive.
  almond flour vegan banana bread: Occasionally Eggs Alexandra Daum, 2021-04-20 From the
creator of the popular blog, Occasionally Eggs, comes a beautiful debut cookbook exploring the
bounty of the seasons, filled with more than 110 simple vegetarian recipes. Alexandra Daum loves
nothing more than harvesting her garden throughout the year, and creating satisfying,
seasonally-driven recipes. In her first cookbook, Occasionally Eggs, she shows us how simple it can
be to cook healthy(ish) vegetarian meals with local fruits and vegetables, and pantry staples, like
grains and legumes. Hard-to-find ingredients are kept to a minimum, with a focus on flavour
combinations that make the best possible use of market finds. Largely plant-based, with the
exception of occasional uses of honey and eggs, this book will inspire you to include fresh, local
produce in your daily meal preparation. With over 110 delicious and nourishing recipes, Occasionally
Eggs will create excitement as the seasons change. You'll explore fresh, vibrant flavours in spring
and summer, with dishes like Chickpea Apricot Grain Salad, Spring Pesto Pizza, Sweet Corn and
Zucchini Pakoras, and Strawberry Elderflower Ginger Beer Floats. In autumn and winter, it's a time
to enjoy cozier, warmer meals, including Apple Hazelnut Waffles, Sesame Roasted Delicata Squash,
Smoky Mushroom Pumpkin Chili, and Tahini Date Banana Bread. Occasionally Eggs is equal parts
instruction and inspiration, with substitutions, tips, and tricks to allow for intuitive cooking based on
what you have on hand. In addition to her seasonal offerings, Alexandra includes chapters on useful
staples and basic fermentation, so you can try your hand at a homemade kombucha or spelt
sourdough, and fill your fridge with easy-to-make oat milk or tahini dressing. This is truly a
year-round recipe collection and a book you'll turn to for years to come.
  almond flour vegan banana bread: Dessert Person Claire Saffitz, 2020-10-20 NEW YORK
TIMES BESTSELLER • In her first cookbook, Bon Appétit and YouTube star of the show Gourmet
Makes offers wisdom, problem-solving strategies, and more than 100 meticulously tested, creative,
and inspiring recipes. IACP AWARD WINNER • NAMED ONE OF THE BEST COOKBOOKS OF THE
YEAR BY The New York Times Book Review • Bon Appétit • NPR • The Atlanta Journal-Constitution
• Salon • Epicurious “There are no ‘just cooks’ out there, only bakers who haven't yet been
converted. I am a dessert person, and we are all dessert people.”—Claire Saffitz Claire Saffitz is a
baking hero for a new generation. In Dessert Person, fans will find Claire’s signature spin on sweet
and savory recipes like Babkallah (a babka-Challah mashup), Apple and Concord Grape Crumble Pie,
Strawberry-Cornmeal Layer Cake, Crispy Mushroom Galette, and Malted Forever Brownies. She
outlines the problems and solutions for each recipe—like what to do if your pie dough for Sour
Cherry Pie cracks (patch it with dough or a quiche flour paste!)—as well as practical do’s and don’ts,



skill level, prep and bake time, step-by-step photography, and foundational know-how. With her
trademark warmth and superpower ability to explain anything baking related, Claire is ready to
make everyone a dessert person.
  almond flour vegan banana bread: Healthy Baking Teresa Cutter, 2017-03-02 Delicious
recipes that are free from refined sugars and flours, and offer gluten-free and paleo alternatives to
suit everyone's taste! HEALTHY BAKING - Cakes, Cookies + Raw is the ultimate must have healthy,
wholefood baking book of our time. It's all about going back to basics, keeping things simple and
using quality ingredients that are good for health and wellbeing. The recipes are made from pure,
honest wholefoods and focus on SUGAR FREE, GLUTEN-FREE, VEGAN, PALEO and WHOLEFOOD
creations. It contains 488 pages of all new and exclusive recipes, and chapters on Teresa's baking
secrets that include: Gluten Free Breads Scrumptious Cookies Wholesome Cakes Raw Desserts
Naked Chocolate Treats Gluten Free Scones Healthy Baking Tips and more! Healthy Baking extra
features: + Dairy and non-dairy suggestions + Comprehensive kitchen tools list and ingredients
glossary + Exclusive, new recipes + The Baking Essentials + Creams, Jams + Vegan Butter +
Teresa's favourite recipe for Raw Golden Turmeric Custard + Beautiful quality production and
photography for each recipe Healthy Baking is the perfect companion to Purely Delicious, and a
classic gem to add to your Healthy Chef collection.
  almond flour vegan banana bread: Paleo Baking at Home Michele Rosen, 2020-03-10
Incredible Paleo Baked Goods for Every Craving Paleo bakers rejoice! Michele Rosen, founder of the
cooking blog Paleo Running Momma, has created 60 spot-on Paleo versions of all the cakes, cookies,
brownies, muffins, pies and breads you love. With these genius gluten- and processed sugar–free
recipes, you can indulge in all of your go-to treats without the guilt—whether you’re Paleo or simply
trying to eat cleaner meals. This collection of tested and perfected recipes includes showstopping
treats for birthdays and events, as well as simple sweets for every day. And with every recipe using
natural ingredients and whole foods, not only is everything healthier, but it’s tastier too! Indulge in
outrageous sweets, like Pumpkin Spice Cupcakes with Maple Cinnamon Frosting, Double Chocolate
Cherry Cookies, Apple Cinnamon Bread with Walnut Streusel, Salted Caramel Cookie Crumble Bars,
Blueberry Scones and so much more. Michele also includes savory treats, like Classic Chewy
Homemade Bagels and Authentic Soft Pretzels. Rediscover all your favorites, with this brilliant book
of healthy, yummy and foolproof Paleo baking recipes!
  almond flour vegan banana bread: Plant-Powered Families Dreena Burton, 2015-05-12 Get
your whole family excited about eating healthy! Veteran cookbook author Dreena Burton shows a
whole foods, plant-based diet can be easy, delicious, and healthy for your entire family. In
Plant-Powered Families, Burton shares over 100 whole-food, vegan recipes—tested and approved by
her own three children. Your family will love the variety of breakfasts, lunches, dinners, desserts,
and snacks, including: Pumpkin Pie Smoothie Vanilla Bean Chocolate Chip Cookies Cinnamon
French Toast No-Bake Granola Bars Creamy Fettuccine Sneaky Chickpea Burgers Apple Pie Chia
Pudding Plus salad dressings, sauces, and sprinkles that will dress up any dish! With tips for
handling challenges that come with every age and stage—from toddler to teen years
—Plant-Powered Families is a perfect reference for parents raising weegans or families looking to
transition to a vegan diet. Burton shares advice and solutions from her own experience for
everything from pleasing picky eaters and stocking a vegan pantry to packing school lunches and
dealing with challenging social situations. Plant-Powered Families also includes
nutritionist-approved references for dietary concerns that will ensure a smooth and successful
transition for your own plant-powered family!
  almond flour vegan banana bread: Forks Over Knives - The Cookbook: Over 300 Simple
and Delicious Plant-Based Recipes to Help You Lose Weight, Be Healthier, and Feel Better
Every Day (Forks Over Knives) Del Sroufe, 2012-08-14 The groundbreaking New York Times
bestseller that will transform your health—with 300 whole-food, plant-based recipes to help you lose
weight, prevent disease, and thrive The secret is out: If you want to lose weight, lower your
cholesterol, avoid cancer, and prevent (or even reverse) type 2 diabetes and heart disease, the right



food is your best medicine—and the Forks Over Knives way is your solution. Forks Over Knives—the
book, the film, and the movement—is the international phenomenon that first emphasized the
benefits of plant-based eating, and thousands of people have cut out meat, dairy, and oils from their
diet and seen amazing results. If you’re one of them, or you’d like to be, you need this cookbook.
Forks Over Knives—The Cookbook proves that the Forks Over Knives philosophy is not about what
you can’t eat, but what you can. Chef Del Sroufe, the man behind some of the mouthwatering meals
in the landmark documentary, and his collaborators transform wholesome fruits, vegetables, grains,
and legumes into hundreds of recipes—classic and unexpected, globally and seasonally inspired, and
for every meal of the day, all through the year: Breakfast: Very Berry Smoothie, Breakfast Quinoa
with Apple Compote Salads, Soups and Stews: Kale Salad with Maple-Mustard Dressing, Lotsa
Vegetable Chowder, Lucky Black-Eyed Pea Stew Pasta and Noodle Dishes: Mushroom Stroganoff,
Stir-Fried Noodles with Spring Vegetables Stir-Fried, Grilled and Hashed Vegetables: Grilled
Eggplant “Steaks” Baked and Stuffed Vegetables: Millet-Stuffed Chard Rolls The Amazing Bean:
White Beans and Escarole with Parsnips Great Grains: Polenta Pizza with Tomatoes and Basil
Desserts: Apricot Fig Squares, Bursting with Berries Cobbler . . . and much more! Simple,
affordable, and delicious, the recipes in Forks Over Knives—The Cookbook put the power of real,
healthy food in your hands. Join the Forks Over Knives movement and start cooking the plant-based
way today—it could save your life!
  almond flour vegan banana bread: Sally's Baking Addiction Sally McKenney, 2016-10-11
Updated with a brand-new selection of desserts and treats, the fully illustrated Sally's Baking
Addiction cookbook offers more than 80 scrumptious recipes for indulging your sweet
tooth—featuring a chapter of healthier dessert options, including some vegan and gluten-free
recipes. It's no secret that Sally McKenney loves to bake. Her popular blog, Sally's Baking Addiction,
has become a trusted source for fellow dessert lovers who are also eager to bake from scratch.
Sally's famous recipes include award-winning Salted Caramel Dark Chocolate Cookies, No-Bake
Peanut Butter Banana Pie, delectable Dark Chocolate Butterscotch Cupcakes, and yummy
Marshmallow Swirl S'mores Fudge. Find tried-and-true sweet recipes for all kinds of delicious:
Breads & Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy & Sweet Snacks Cookies
Cupcakes Healthier Choices With tons of simple, easy-to-follow recipes, you get all of the sweet with
none of the fuss! Hungry for more? Learn to create even more irresistible sweets with Sally’s Candy
Addiction and Sally’s Cookie Addiction.
  almond flour vegan banana bread: Trinity's Conscious Kitchen Trinity Bourne, 2013-11
Trinity's Conscious Kitchen is a divinely inspired invitation into a world of transformational eating,
introducing original, vegan, wheat-free, sugar-free recipes. Most people who eat this way not only
experience optimal health, but also greater spiritual, mental and emotional clarity. Trinity began her
journey into conscious eating after a profound spiritual awakening in 1995 and is delighted to bring
you this unique and delicious collection of compassionate and thought provoking recipes inspired
over years of catering for spiritual retreats. The recipes invite you to explore what is right for you
and enfold what resonates into your daily life.
  almond flour vegan banana bread: Alternative Baker Alanna Taylor-Tobin, 2016-09-13
While most gluten-free baking cookbooks simply replace all-purpose wheat flour, usually with white
rice, tapioca and potato flours, this book celebrates the wide array of grains, nuts and seeds that add
unique texture and flavour to desserts. Recipes oust hard-to-find gums, such as guar and xanthan,
and minimize starches, such as corn, tapioca and potato. Alternative Baker highlights lesser-known
flours such as millet, oat, buckwheat, chestnut, sorghum and mesquite. These flours provide recipe
with superior texture, flavour and nutritional value to boot. Alternative Baker feature fruit-based
recipes that range from breakfast breads to pies, tarts, crisps, cobblers, cakes, custards and small
treats like cookies and bars. Examples include Cranberry Millet Scones with Vanilla Bean Glaze;
Buckwheat, Pear Walnut Galettes with Salty Honey Caramel; Salty Caramel & Banana Cream Tarts
in a Mesquite Crust and Maple Bourbon Peach Cobbler with Brown Butter Biscuits. In addition, the
book includes recipes for basics like sauces and accompaniments. Author Alanna Taylor-Tobin is a



classically trained pastry chef who has been developing recipes and techniques for her own gluten
sensitivity for more than a decade. Her love of alternative, unrefined flours, sweeteners and organic
produce is a product of her upbringing by health-nut hippie parents.
  almond flour vegan banana bread: Eat Smart Niomi Smart, 2017-08 It's never been so easy,
creative, or fun to EAT SMART! With its tempting plant-based meals, this much-anticipated first
cookbook by popular blogger Niomi Smart makes it simple to boost your health and energy. Rather
than advocating a rigid diet that restricts food options, Smart creates flavorful dishes filled with
superfoods, herbs, and spices. And, thanks to her menus, you can tailor what you eat to coordinate
perfectly with your level of physical activity.
  almond flour vegan banana bread: My New Roots Sarah Britton, 2015-03-31 Holistic
nutritionist and highly-regarded blogger Sarah Britton presents a refreshing, straight-forward
approach to balancing mind, body, and spirit through a diet made up of whole foods. Sarah Britton's
approach to plant-based cuisine is about satisfaction--foods that satiate on a physical, emotional, and
spiritual level. Based on her knowledge of nutrition and her love of cooking, Sarah Britton crafts
recipes made from organic vegetables, fruits, whole grains, beans, lentils, nuts, and seeds. She
explains how a diet based on whole foods allows the body to regulate itself, eliminating the need to
count calories. My New Roots draws on the enormous appeal of Sarah Britton's blog, which strikes
the perfect balance between healthy and delicious food. She is a whole food lover, a cook who makes
simple accessible plant-based meals that are a pleasure to eat and a joy to make. This book takes its
cues from the rhythms of the earth, showcasing 100 seasonal recipes. Sarah simmers thinly sliced
celery root until it mimics pasta for Butternut Squash Lasagna, and whips up easy raw chocolate to
make homemade chocolate-nut butter candy cups. Her recipes are not about sacrifice, deprivation,
or labels--they are about enjoying delicious food that's also good for you.
  almond flour vegan banana bread: Chocolate-Covered Katie Katie Higgins, 2015-01-06 From
one of the top 25 food websites in America and the queen of healthy desserts,” Katie Higgins, comes
Chocolate Covered Katie's first cookbook with 80 never-before-seen recipes, such as Chocolate
Obsession Cake, Peanut Butter Pudding Pops, and Ultimate Unbaked Brownies (Glamour magazine)!
What if you CAN eat all of your favorite desserts . . . and still be healthy and fit into your skinny
jeans? Meet Katie: a girl who eats chocolate every day and sometimes even has cake for breakfast!
When Katie's sugar habit went too far in college and left her lacking energy, she knew something
needed to change. So she began developing her own naturally sweet recipes and posting them
online. Soon, Katie's healthy dessert blog had become an Internet sensation, with over six million
monthly visitors. Using only real ingredients, without any unnecessary fats, sugars, or empty
calories, these desserts prove once and for all that health and happiness can go hand-in-hand-you
can have your dessert and eat it, too!
  almond flour vegan banana bread: 101 Ways to Lose Weight: How to shop, how to cook
and what to eat for weight-loss success and optimum health Teresa Cutter, 2017-01-31
Whether you are a vegetarian or not, eating more plant-based wholefoods is vital for lifelong health
and vitality. Plant-based wholefoods such as fresh vegetables, fruits, nuts and seeds are alive with all
of nature's enzymes, proteins, vitamins and minerals. Eating more of these foods allows your body to
get the best nourishment it can get. These vegetarian meals have been specifically chosen to
showcase how easy and delicious plant-based meals can be.
  almond flour vegan banana bread: Healthy Living James James Wythe, 2022-03-03 A
dairy-free rich chocolate tart that only takes 10 minutes to make? Banana waffles drizzled with
maple syrup that are gluten-free? Flaky sausage rolls that are totally plant-based? Gooey nut butter
choc pots made without eggs and ready to eat, fresh from the oven, in just 15 minutes? If you have
suffered ill health or have food allergies and intolerances and are looking for recipes that can be
made in minutes, with instructions you can understand, using ingredients you probably already have
and are guaranteed healthy and tasty, then this is the only cookbook you need in your kitchen.
Healthy Living James includes 80 delicious recipes, each one gluten-free, dairy-free, egg-free and
mainly plant-based (but with easy options to add in meat or fish). Every recipe aims to teach you how



easy it is to cook this food, using affordable supermarket ingredients and a couple of pots and pans,
even if you have limited time, energy or skill. 'I've created a cookbook to cater for all, no matter your
allergies or food choices. No judgement or preaching, just accessible recipes for all to enjoy. That's
why I've opened this recipe book up so that you can use whatever flour, milk, cheese, meat or fish
you want.' Recipes include: Chocolate Peanut Butter Shake & Take Oats Strawberry Granola Pot
Tex-Mex Quinoa Salad Homemade Pot Noodle Mushroom Stroganoff 20-Minute Fish Curry Chickpea
& Avocado Smash Burgers Cheesy Gnocchi Bake Meat-Free Ball Marinara Sub Garlic Flatbread Salt
& Vinegar Smashed Potatoes 'Healthy Living James is the book that I needed when I was struggling
with my health. Ten years ago, I fell seriously ill out of the blue, which left me bed-bound for two
years and house-bound for the next four. I knew that food could be an important part of my recovery
journey, but I had no idea how to cook and no energy to concentrate on complicated instructions. I
was looking for quick, easy and healthy recipes, with just a handful of ingredients and basic steps
that even I could follow. I couldn't find anything suitable, so I decided to teach myself.'
  almond flour vegan banana bread: Danielle Walker's Eat What You Love Danielle Walker,
2018-12-04 From the New York Times bestselling author of the Against All Grain series comes 125
recipes for gluten-free, dairy-free, and paleo comfort food, from nourishing breakfasts and packable
lunches to quick and easy, one-pot, and make-ahead meals to get satisfying dinners on the table fast.
Beloved food blogger and New York Times bestselling author Danielle Walker is back with 125
recipes for comforting weeknight meals. This is the food you want to eat every day, made healthful
and delicious with Danielle's proven techniques for removing allergens without sacrificing flavor. As
a mother of three, Danielle knows how to get dinner (and breakfast and lunch) on the table quickly
and easily. Featuring hearty dishes to start the day, on-the-go items for lunch, satisfying salads and
sides, and healthy re-creations of comfort food classics like fried chicken, sloppy Joes, shrimp and
grits, chicken pot pie, and lasagna, plus family-friendly sweets and treats, this collection of essential,
allergen-free recipes will become the most-used cookbook on your shelf. With meal plans and
grocery lists, dozens of sheet-pan suppers and one-pot dishes, and an entire chapter devoted to
make-ahead and freezer-friendly meals, following a grain-free and paleo diet just got a little easier.
Features include: * Four weeks of meal plans for breakfast, lunch, and dinner * Instant Pot®, slow
cooker, one-pot, sheet-pan, and 30-minute recipes * Packed lunch chart with creative ideas for
school, work, and lunches on the go * Make-ahead meals, including freezer and leftover options *
Dietary classifications for egg-, tree nut-, and nightshade-free dishes, plus designations for Specific
Carbohydrate Diet (SCD) and Gut and Psychology Syndrome (GAPS)
  almond flour vegan banana bread: Kale & Caramel Lily Diamond, 2017-05-02 Born out of
the popular blog Kale & Caramel, this sumptuously photographed and beautifully written cookbook
presents eighty recipes for delicious vegan and vegetarian dishes featuring herbs and flowers, as
well as luxurious do-it-yourself beauty products. Plant-whisperer, writer, and photographer Lily
Diamond believes that herbs and flowers have the power to nourish inside and out. “Lily’s deep
connection to nature is beautifully woven throughout this personal collection of recipes,” says
award-winning vegetarian chef Amy Chaplin. Each chapter celebrates an aromatic herb or flower,
including basil, cilantro, fennel, mint, oregano, rosemary, sage, thyme, lavender, jasmine, rose, and
orange blossom. Mollie Katzen, author of the beloved Moosewood Cookbook, calls the book “a gift,
articulated through a poetic voice, original and bold.” The recipes tell a coming-of-age story through
Lily’s kinship with plants, from a sun-drenched Maui childhood to healing from heartbreak and her
mother’s death. With bright flavors, gorgeous scents, evocative stories, and more than one hundred
photographs, Kale & Caramel creates a lush garden of experience open to harvest year round.
  almond flour vegan banana bread: Coconuts & Kettlebells Noelle Tarr, Stefani Ruper,
2018-08-07 Achieve lasting health—without cutting calories or following dieting “rules”! Instead of
obsessing about the quantity of food you eat, shift your focus to the quality, say Noelle Tarr and
Stefani Ruper. The popular hosts of the Well-Fed Women podcast want you to make sure you’re
getting enough food so that your body has the fuel and nourishment it needs to support a healthy,
long, and energetic life. Noelle and Stefani know firsthand about the ups and downs of dieting. Like



many people, they have struggled with confusing and frustrating health issues such as anxiety,
infertility, and hormonal imbalance—but when they discovered that the secret to improving wellness
was actually more food, they ditched the calorie counters and gave their bodies the nourishment
they needed to heal. In the Coconuts and Kettlebells program, you’ll eat at least 2,000 calories a
day—setting a minimum intake of fat, protein, and carbohydrates to ensure that your diet is full of
nutrients. Noelle and Stefani identify the Big Four foods that cause the most health
problems—grains, dairy, vegetable oils, and refined sugar. While many diets require you to eliminate
these foods entirely, Coconuts and Kettlebells provides an easy-to-follow step-by-step system to test
these foods and determine which you need to cut back on to feel better—and which you can eat
without restrictions. To help you discover how your body responds to the Big Four, you’ll choose
from two simple 4-week meal plans: one for Butter Lovers, people who tend to feel more satisfied
eating higher ratios of fats, and one for Bread Lovers, people who tend to feel more satisfied eating
higher ratios of carbs. Each meal plan comes with weekly shopping lists and instructions on how to
batch cook, meal prep, and stock the pantry. In addition, you get more than 75 simple and delicious
real food recipes, including: • Kale and Bacon Breakfast Skillet • Raspberry-Coconut Smoothie Bowl
• Thai Coconut Curry Shrimp • Apple-Chicken Skillet • Moroccan Lamb Meatballs • Grilled Balsamic
Flank Steak • Chocolate-Cherry Energy Bites • Lemon-Raspberry Mini Cheesecakes To go along
with the meal plans, you’ll find three 4-week fitness plans tailored to beginner, intermediate, and
advanced experience levels. Best of all, the workouts can be done anywhere—at your home or on the
road—and take no more than 30 minutes each. A comprehensive whole-body program, Coconuts and
Kettlebells provides the knowledge and tools you need to be healthy inside and out.
  almond flour vegan banana bread: Instant Loss Cookbook Brittany Williams, 2018-10-02
THE INSTANT NATIONAL BESTSELLER • Brittany Williams lost more than 125 pounds using her
Instant Pot® and making all her meals from scratch. Now she shares 125 quick, easy, and tasty
whole food recipes that can help you reach your weight loss goals, too! Brittany Williams had
struggled with her weight all her life. She grew up eating the standard American staples—fast,
frozen, fried, and processed—and hit a peak weight of 260 pounds. When her 4-year-old daughter’s
autoimmune disease was alleviated by a low-sugar, dairy-free, grain-free, whole-food-based diet,
Brittany realized she owed her own body the same kind of healing. So on January 1, 2017, she vowed
to make every meal for a year from scratch, aided by her Instant Pot®. She discovered that the
versatility, speed, and ease of the electric pressure cooker made creating wholesome, tasty,
family-satisfying meals a breeze, usually taking under thirty minutes. Not only did the family thrive
over the course of the year, Brittany lost an astonishing 125 pounds, all documented on her Instant
Loss blog. Illustrated with gorgeous photography, Instant Loss Cookbook shares 125 recipes and the
meal plan that Brittany used for her own weight loss, 75% of which are recipes for the Instant Pot®
or other multicooker. These recipes are whole food-based with a spotlight on veggies, mostly dairy
and grain-free, and use ingredients that you can find at any grocery store. The clearest guide to
navigating your Instant Pot® or other multicooker that you’ll find, Instant Loss Cookbook makes
healthy eating convenient—and that’s the key to sustainable weight loss.
  almond flour vegan banana bread: Bigger Bolder Baking Gemma Stafford, 2019 More than
100 sweet and simple recipes for cakes, cookies, pies, puddings, and more--all using a few common
ingredients and kitchen tools.
  almond flour vegan banana bread: Cravings Chrissy Teigen, Adeena Sussman, 2016-02-23
Maybe she’s on a photo shoot in Zanzibar. Maybe she’s making people laugh on TV. But all Chrissy
Teigen really wants to do is talk about dinner. Or breakfast. Lunch gets some love, too. For years,
she’s been collecting, cooking, and Instagramming her favorite recipes, and here they are: from
breakfast all day to John’s famous fried chicken with spicy honey butter to her mom’s Thai classics.
Salty, spicy, saucy, and fun as sin (that’s the food, but that’s Chrissy, too), these dishes are for
family, for date night at home, for party time, and for a few life-sucks moments (salads). You’ll learn
the importance of chili peppers, the secret to cheesy-cheeseless eggs, and life tips like how to use
bacon as a home fragrance, the single best way to wake up in the morning, and how not to overthink



men or Brussels sprouts. Because for Chrissy Teigen, cooking, eating, life, and love are one and the
same.
  almond flour vegan banana bread: Paleo Desserts For Dummies Adriana Harlan,
2015-05-28 More than 125 simple and sweet recipes for Paleo-friendly desserts Following a Paleo
Diet doesn't mean you have to give up your favorite desserts and treats. Paleo Desserts For
Dummies offers up more than 125 tasty and delectable dessert recipes that you can enjoy while
staying true to the Paleo lifestyle. From chocolate cake and blueberry muffins to maple-walnut ice
cream and cookie dough Oreo cookies—there's something to please every palate in this collection of
Paleo-friendly desserts. The Paleo diet is one of the hottest diet and healthy-eating approaches
around, as more and more people discover an appealing and sustainable alternative to the restrictive
diets that can lead to burnout and failed weight loss efforts. Using natural foods to achieve great
health and a perfect physique, the Paleo diet can lower the risk of cardiovascular disease, blood
pressure, and markers of inflammation, as well as help promote weight loss and optimal health. Plus,
it has become a lifesaver for the millions of Americans with celiac disease who benefit from eating
natural and gluten-free foods. Provides recipes that are all made with nourishing, whole foods with
no added refined sugars, gluten, grains, or soy Includes Paleo recipes for holiday treats, like
chocolate pumpkin pie, Halloween ghost truffles, and a fudgy peppermint bark Gives you access to a
handful of additional Paleo dessert recipes on dummies.com Helps you discover the healthy
alternatives to sugar and chemical-laden junk food With the satisfying recipes in Paleo Desserts For
Dummies, you'll soon discover how sweet it is to give in to primal cravings!
  almond flour vegan banana bread: Just the Good Stuff Rachel Mansfield, 2020-02-25
Welcome to food freedom: 100+ recipes that prove you can make healthy choices without sacrificing
the meals, snacks, and sweets you love—with plenty of gluten-free, Paleo, and plant-based options.
Rachel Mansfield’s vibrant debut cookbook proves that living a healthy lifestyle doesn’t mean
adhering to restrictive diets or giving up all the foods you crave. Using better-for-you ingredients,
such as grain-free flours, collagen peptides, and coconut sugar, you can indulge while still
maintaining a balanced approach to eating. Rachel’s recipes focus on creative, flavor-forward takes
on favorite, comfort food dishes—think Almond Butter Pad Thai, Sweet Potato Nachos with Cashew
Cheese, Homemade Pastry Tarts with Berry Chia Jam, and Epic Quinoa Burrito Bowls. Though
Rachel personally doesn’t prescribe to a single diet or label, many recipes are Paleo-friendly,
dairy-free, and gluten-free, and none include any refined sugar. This highly approachable book is
organized to reflect the rhythms of real life: grab-and-go breakfasts, meat and vegetables perfect to
mix and match for meal prep, easy solo dinners, potluck-friendly spreads, shareable snacks, and, of
course, sweets—lots of ’em because as Rachel says, “You can have your gluten-free cake and eat it
too!” Perfect for those who are new to cooking or learning how to incorporate healthy ingredients
into their everyday lives, Just the Good Stuff includes an entire chapter on food prep (both a money
and time saver!), lots of confidence-building tips, and inspirational advice. Praise for Just the Good
Stuff “In Just the Good Stuff, Rachel creates recipes that are gluten-free, dairy-free, and deliciously
vibrant. Her Crunchy Tahini Chocolate Grain-Free Granola and Paleo Everything Bagel Bread are
just two of the many recipes you’ll crave over and over again. Plus, having a guide to prepping food
for the week, this book has you covered for all aspects of eating.”—Frank Lipman, MD, bestselling
author of The New Health Rules and How to Be Well “Rachel’s recipes are modern, approachable,
and simple enough that anyone can make them! Just the Good Stuff is a new staple on my
bookshelf!”—Gina Homolka, New York Times bestselling cookbook author and founder of
Skinnytaste
  almond flour vegan banana bread: The Vegan Instant Pot Cookbook Nisha Vora, 2019-06-18
A new and vibrant vegan cookbook authorized by Instant Pot, from the creator of the Rainbow Plant
Life blog. With food and photos as vivid, joyous, and wholesome as the title of her popular cooking
blog--Rainbow Plant Life--suggests, Nisha Vora shares nourishing recipes with her loyal followers
daily. Now, in her debut cookbook, she makes healthy, delicious everyday cooking a snap with more
than 90 nutritious (and colorful!) recipes you can make easily with the magic of an Instant Pot



pressure cooker. With a comprehensive primer to the machine and all its functions, you, too, can
taste the rainbow with a full repertoire of vegan dishes. Start the day with Nisha's Homemade
Coconut Yogurt or Breakfast Enchilada Casserole, then move on to hearty mains like Miso
Mushroom Risotto, and even decadent desserts including Double Fudge Chocolate Cake and Red
Wine-Poached Pears. The Vegan Instant Pot Cookbook will quickly become a go-to source of
inspiration in your kitchen.
  almond flour vegan banana bread: Deliciously Ella The Plant-Based Cookbook Ella Mills
Woodward, 2018-08-23 100 all-new plant-based recipes by bestselling author Deliciously Ella.
Deliciously magnificent! --Kris Carr, author of the NYT-bestselling Crazy Sexy Diet Ella's latest book
features the most popular, tried-and-tested recipes from her supper clubs, pop-ups, and deli to show
how delicious and abundant plant-based cooking can be. These simple vegan recipes cover
everything from colorful salads to veggie burgers, falafel, creamy dips and sides, hearty one-pot
curries and stews, speedy breakfasts, weekend brunches, muffins, cakes, and brownies. They're the
recipes that Ella's thousands of customers have been asking for since the deli first launched in 2015,
and each recipe has a beautiful photograph to show you how it should look. In addition to the more
than 100 brand-new plant-based recipes, for the first time we are treated to a personal insight into
Ella's journey--how she grew her blog, which she began writing to help get herself well while
suffering from illness, into a wellness brand--and all that she has learned along the way, as well as
what drives the Deliciously Ella philosophy and her team's passion for creating delicious, healthy
food. With diary excerpts that document the incredible journey that Deliciously Ella has taken and
more than 100 irresistible recipes for every day using simple, nourishing ingredients, this stunning
book will be a must-have for fans and food-lovers alike, and it's also perfect for anyone looking to
experiment with vegan cooking for the first time.
  almond flour vegan banana bread: Incredible Plant-Based Desserts Anthea Cheng,
2019-10-15 In Incredible Plant-Based Desserts, Instagram star Anthea Cheng
(@rainbownourishments) shares her trade-secret recipes for seriously luscious, showstopping vegan
sweet treats that will delight everyone, from healthy eaters pursuing a plant-based diet to those who
simply appreciate a beautifully crafted dessert. Whether you are an eager home cook or a more
experienced chef, Anthea shows you that sponge cakes can still be fluffy and moist and pastry can
still melt in your mouth without animal-derived ingredients. Find playful, modern spins on classic
desserts, such as fail-safe tiramisu trifles topped with caramelized popcorn or Snickers transformed
into a multi-layered cake with peanut brittle. For when life gets busy, simplify with recipes like
three-ingredient pancakes and fruit-filled muffins. If you want something indulgent, the Homer
Simpson pink donuts, baklava custard tart, and chocolate brownie peanut butter sandwich cookies
are for you. You'll also find wholesome choices like a berry chocolate mousse tart and cupcakes with
rainbow cashew buttercream. Anthea has carefully selected ingredients to ensure you won't
accumulate odd, once-used stuff in your pantry. And with plenty of options for people avoiding
gluten, refined sugar, nuts, and other common allergens, no one misses out on the deliciousness. All
of the recipes have been tested and approved by vegans and non-vegans alike. Accompanied by
stunning photography, these recipes will bring some magic to your every day, dinner table, or
special occasion.
  almond flour vegan banana bread: The Violet Bakery Cookbook Claire Ptak, 2015-09-29 A
design-forward cookbook for sweet and savory baked goods from London's popular Violet Bakery
that focuses on quality ingredients, seasonality, and taste (as opposed to science) as the keys to
creating satisfying, delightful homemade pastries, tarts, sweets, and more. Violet is a jewel box of a
cake shop and café in Hackney, east London. The baking is done with simple ingredients including
whole grain flours, less refined sugars, and the natural sweetness and nuanced hues of seasonal
fruits. Everything is made in an open kitchen for people to see. Famed for its exquisite baked goods,
Violet has become a destination. Owner Claire Ptak uses her Californian sensibility to create recipes
that are both nourishing and indulgent. With a careful eye to taste and using the purest ingredients,
she has created the most flavorful iterations of classic cakes, as well as new treats for modern



palates. Over 100 recipes include nourishing breakfasts, midday snacks, desserts to share, fruit
preserves, and stylish celebration cakes. This book is about making baking worth it: simple to cook
and satisfying to eat.
  almond flour vegan banana bread: Earth to Table Teresa Cutter, 2018-12 Healthy and
inspiring vegetarian recipes that's fast, simple and fresh.Earth To Table is a collection of organic and
tasty vegetarian food, with ingredients straight from nature. In Earth To Table, bestselling author +
Healthy Chef Teresa Cutter is back with delicious recipes that will allow you to enjoy more
plant-based vegetables and fruit into your diet. Enjoy Teresa's simple, fast and creative recipes with
stunning photography featuring wholesome food that everyone, including meat-eaters, will
love.Straight from the farmers market to the table, savour a Lush Berry + Rhubarb Crumble
caressed with Creamy Vanilla Yoghurt, Roasted Broccoli served on a bed of Green Goddess Avocado
and Lemon Scented Garden Herbs, or Roasted Butternut Pumpkin Pie drizzled with maple and
roasted hazelnut - they're ultimate dishes that everyone will love!
  almond flour vegan banana bread: BraveTart: Iconic American Desserts Stella Parks,
2017-08-15 Winner of the 2018 James Beard Foundation Book Award (Baking and Desserts) A New
York Times bestseller and named a Best Baking Book of the Year by the Atlantic, the Wall Street
Journal, the Chicago Tribune, Bon Appétit, the New York Times, the Washington Post, Mother Jones,
the Boston Globe, USA Today, Amazon, and more. The most groundbreaking book on baking in
years. Full stop. —Saveur From One-Bowl Devil’s Food Layer Cake to a flawless Cherry Pie that’s
crisp even on the very bottom, BraveTart is a celebration of classic American desserts. Whether
down-home delights like Blueberry Muffins and Glossy Fudge Brownies or supermarket mainstays
such as Vanilla Wafers and Chocolate Chip Cookie Dough Ice Cream, your favorites are all here.
These meticulously tested recipes bring an award-winning pastry chef’s expertise into your kitchen,
along with advice on how to “mix it up” with over 200 customizable variations—in short, exactly
what you’d expect from a cookbook penned by a senior editor at Serious Eats. Yet BraveTart is much
more than a cookbook, as Stella Parks delves into the surprising stories of how our favorite desserts
came to be, from chocolate chip cookies that predate the Tollhouse Inn to the prohibition-era origins
of ice cream sodas and floats. With a foreword by The Food Lab’s J. Kenji López-Alt, vintage
advertisements for these historical desserts, and breathtaking photography from Penny De Los
Santos, BraveTart is sure to become an American classic.
  almond flour vegan banana bread: Low Tox Life Alexx Stuart, 2018-06-27 Ever stopped to
read the list of ingredients in the products you use every day? In Low Tox Life, activist and educator
Alexx Stuart gently clears a path through the maze of mass-market ingredient cocktails, focusing on
four key areas: Body, Home, Food and Mind. Sharing the latest science and advice from experts in
each area, Alexx tackles everything from endocrine-disruptors in beauty products to the challenge of
going low plastic in a high-plastic world, and how to clean without a hit of harmful toxins. You don't
need to be a fulltime homesteader with a cupboard full of organic linens to go low tox. Start small,
switching or ditching one nasty at a time, and enjoy the process as a positive one for you and the
planet.
  almond flour vegan banana bread: Zoë Bakes Cakes Zoë François, 2021-03-16 IACP AWARD
FINALIST • The expert baker and bestselling author behind the Magnolia Network original series
Zoë Bakes explores her favorite dessert—cakes!—with more than 85 recipes to create flavorful and
beautiful layers, loafs, Bundts, and more. “Zoë’s relentless curiosity has made her an artist in the
truest sense of the word.”—Joanna Gaines, co-founder of Magnolia NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY TIME OUT Cake is the ultimate symbol of celebration, used to mark
birthdays, weddings, or even just a Tuesday night. In Zoë Bakes Cakes, bestselling author and expert
baker Zoë François demystifies the craft of cakes through more than eighty-five simple and
straightforward recipes. Discover treats such as Coconut–Candy Bar Cake, Apple Cake with
Honey-Bourbon Glaze, and decadent Chocolate Devil’s Food Cake. With step-by-step photo guides
that break down baking fundamentals—like creaming butter and sugar—and Zoë’s expert knowledge
to guide you, anyone can make these delightful creations. Featuring everything from Bundt cakes



and loaves to a beautifully layered wedding confection, Zoë shows you how to celebrate any
occasion, big or small, with delicious homemade cake.
  almond flour vegan banana bread: Vegan Keto Liz MacDowell, 2018-10-30 Liz MacDowell
flawlessly delivers the best of two nutritional worlds in her new book, Vegan Keto. Her unique
approach harnesses the health and weight loss benefits of the ketogenic diet and unites it with the
vegan lifestyle. Liz dispels the myth that veganism contradicts the keto diet and offers a template to
achieve optimal health and weight loss by eating a ratio of healthy fats and plant-based proteins. The
book offers more than 60 recipes that are all free of meat, eggs, and dairy and are keto compliant.
Her revolutionary approach emphasizes a nutrient-dense nutrition plan sourced from whole, natural
foods that are rooted in healthy fats with plant-based proteins that are lower in carbohydrates. She
has created a sustainable model that will enable those living a vegan lifestyle to achieve optimal
health, lose weight, and eliminate cravings for inflammatory foods. Vegan Keto is complete with
full-color photos, four easy-to-follow weekly meal plans, shopping lists, and tips and tricks for getting
started and staying on track. Above all, Liz brings a wealth of expertise and invaluable advice
derived from real-world experience in her role as a nutrition counselor. Recipes include: Coconut
Flour Waffles Lemon Poppy Seed Muffins Spinach & Olive Mini Quiche Cups Green Keto Balance
Bowl Mediterranean Zucchini Salad Kelp Noodle Pad Thai Buffalo Jackfruit Tacos Lupini Hummus
No-Bake Falafel Chocolate Almond Butter Cupcakes Snickerdoodles Whether your eating plan of
choice is vegan/vegetarian, keto-tarian, or keto or you are just someone who loves good food and
having a bit of fun in the kitchen, this book has something for you!
  almond flour vegan banana bread: The Everything Gluten-Free & Dairy-Free Cookbook
Audrey Roberts, 2019-10-29 “It’s a must-have kitchen staple that’s filled with family favorites.”
—BBC Good Food 300 gluten- and dairy-free recipes from popular food blogger Audrey Roberts to
reset your eating habits to live a healthier life. Millions of people now suffer from celiac disease and
food sensitivity. But switching to a diet without gluten or dairy not only benefits those with gluten
sensitivity or lactose intolerance, but benefits anyone who needs more energy, wants to lose weight,
or simply craves a much healthier lifestyle. And now cooking without them is simple! You no longer
need to give up the foods you love because with easy substitutions, some creative cooking, and the
recipes in this book, you will still enjoy all your favorite foods. The Everything Gluten-Free &
Dairy-Free Cookbook includes 300 gluten- and dairy-free recipes that your whole family will
enjoy—from eggs benedict casserole to coconut cream pie. These easy and delicious recipes make it
painless to start living a healthier life and feel better. Audrey Roberts, founder of the popular food
blog Mama Knows Gluten Free, teaches you how to make the most satisfying recipes from breakfast
to dinner and snacks in between meals. The Everything Gluten-Free & Dairy-Free Cookbook makes
it easy to meet your family’s dietary needs while keeping them happy and healthy.
  almond flour vegan banana bread: Everyday Keto Baking Erica Kerwien, 2019-07-30 Have
your cake—and stay keto too! With Everyday Keto Baking, there's no need to deprive yourself of the
breads, muffins, and other treats you love. Instead, learn to make keto-friendly (low-carb, high-fat)
versions of your favorite baked goods using real-food ingredients. This is the only keto baking book
you'll ever need. Inside you'll find more than 80 recipes specifically geared to the keto diet. Most
recipes rely on coconut flour and almond flour, two of the most popular alternative flours on the
market. Coconut flour is an all-natural flour made only from coconut; contains no gluten and no
grain; and is low in digestible carbs and high in fiber, making it a favorite among keto, gluten-free,
grain-free, nut-free, and low-glycemic lifestyles. Its pure, slightly sweet taste is subtle enough that
even coconut haters won't be able to detect it, and it lends itself perfectly to baked goods, creating
results far superior to many other “healthy” treats. Alongside other healthy ingredients like eggs and
low-carbsweeteners, the recipes in this book have been carefully created to not only taste delicious,
but also help you meet your macros (your target ratio of protein, fat, and carbs on keto). Enjoy all
the special treats you once thought were off-limits, such as: Fluffy Pancakes Cheesy Bagels Garlic
Cauliflower Breadsticks Chocolate Zucchini Bread Cinnamon Streusel Cake Strawberry Rhubarb
Cobbler Chocolate Chip Cookies Red Velvet Cupcakes Cheesecake Brownies Spinach Feta Quiche



Everyday Keto Baking gives you limitless options for enjoying baked goods without guilt. The only
thing you need to worry about now is keeping them away from everyone else! [Publisher's Note:
Everyday Keto Baking is a revised and adapted version of the original book The Healthy Coconut
Flour Cookbook.]
  almond flour vegan banana bread: The Plant-Based Cookbook Ashley Madden, 2021-03-02
An essential resource for your health―if we are what we eat, let’s make every (delicious) bite count!
This cookbook will no doubt transform your kitchen, bringing new plant-based, whole food ideas to
the table and offering easy yet healthy recipe solutions for everything from celebratory meals to
rushed weeknight dinners. Ashley Madden is a pharmacist turned plant-based chef, certified holistic
nutritional consultant, and devoted health foodie. A diagnosis of multiple sclerosis changed her
whole life and approach to food, eventually shaping a new food philosophy and inspiring this book.
The Plant-Based Cookbook is especially helpful for those with dietary requirements or food allergies
as all recipes are vegan, dairy-free, gluten-free, and oil-free without compromising on taste or
relying on packaged and processed ingredients. All-natural recipes include: One-pot creamy pasta
Vibrant nourish bowls Decadent no-bake cinnamon rolls A show-stopping cheese ball Life-changing
carrot cake And so much more! Whether you consider yourself an amateur home cook or a Michelin
Star chef, this collection of recipes will inspire you to turn whole foods into magical, mouthwatering
meals and give you confidence to prepare plants in creative and health-supportive ways.

Additional Resources

BANANA BREAD GF VG - Beachbody on Demand

Banana bread is one of those foods that sounds healthy but is often loaded with fat and sugar. Not a

problem with our Fixate version! It’s made with a Fix-approved dose of healthy coconut oil, …

Banana-Almond Bread (gluten and dairy free) - Steven Masley …

In a large mixing bowl, combine eggs, almond butter, banana and vanilla. Blend until smooth. In a

separate medium bowl, combine almond flour, baking powder, cinnamon, clove, salt, nuts, and …

file.sawnee.coop

Almond Flour Banana Bread Ingredients: 3 eggs 3 mashed bananas 1 tablespoon vanilla extract 2

tablespoons honey Instructions: 2 cups almond flour tablespoon cinnamon teaspoon baking …

Zoe ’s Almond Banana Bread - lovewhatyoueat.com.au

Heat oven to 180°C. Beat the eggs and add to the mashed bananas, mix well. In a large mixing bowl

add the almond meal, sifted flour (with husks), bi-carb soda, salt and cinnamon together …

Banana Almond Bread - University of Georgia College of …



Take out a large loaf pan (8 x 5 or 9 x 5) and coat with vegetable cooking spray. Dust pan with 1

tablespoon all-purpose flour, tapping out excess flour. Preheat oven to 350°F. Combine both …

WHOLE-GRAIN BANANA BREAD WITH ALMOND PULP

Preheat oven to 375 degrees. Grease the bottom and sides of a 8 1⁄2 x 4 1⁄2 loaf pan with butter or

coconut oil and line with unbleached parchment paper, if desired. In a large bowl whisk …

Vegan Banana Bread With Almond Flour - ct.alana.org.br

Vegan Banana Bread With Almond Flour Michele Rosen Minimalist Baker's Everyday Cooking Dana

Shultz,2016-04-26 The highly anticipated cookbook from the immensely

Almond Flour Vegan Banana Bread (2024) - x-plane.com

The beauty of almond flour vegan banana bread lies in its adaptability. Consider these exciting

variations: Chocolate Chip Almond Flour Vegan Banana Bread: The classic combination of …

Vegan Banana Bread With Almond Flour (2024) - api.sccr.gov.ng

Vegan Banana Bread With Almond Flour is an essential topic that needs to be grasped by everyone,

from students and scholars to the general public. This book will furnish comprehensive

Chiquita Banana Recipe Book

166 cals banana bread easy lactose free 40 min brown vegan vegetarian Preheat the oven to 350°F /

180°C. Step 1 In a bowl, mash the Chiquita bananas with a fork. Mix the maple syrup …

Artisan Baked Goods Nutritional & Ingredient Information …

Banana Nut Bread 125 430 170 18 8 0 60 260 59 2 28 6 ... (Vegan) (Made without Wheat) Cinnamon

Swirl Coffee Cake Morning Bun Twice-Baked Almond Croissant ... Almonds, Sugar, …

Vegan Banana Bread With Almond Flour - admin.sccr.gov.ng

explore and download free Vegan Banana Bread With Almond Flour PDF books and manuals is the

internets largest free library. Hosted online, this catalog compiles a vast assortment of …



Vegan Banana Bread With Almond Flour (PDF)

Vegan Banana Bread With Almond Flour: Minimalist Baker's Everyday Cooking Dana

Shultz,2016-04-26 The highly anticipated cookbook from the immensely popular food blog …

Vegan Cranberry Banana Bread - Very Vegan Val

Vegan Cranberry Banana Bread Steps 1. Preheat the oven to 350°F (175°C). Grease a 9x5” loaf pan

and set aside. 2. In a large bowl use a potato masher (or fork) to puree the bananas, …

Chocolate-Almond Banana Bread

First inspired by the banana bread recipe in Deliciously G-Free by Elisabeth Hasselbeck (Ballantine,

2012), this sliceable snacking cake is part breakfast, part dessert, and part all …

Artisan Baked Goods Nutritional & Ingredient Information …

Banana Nut Bread 127 420 190 21 2 0 50 280 55 3 25 6 ... (Vegan) Enriched Wheat Flour (Wheat

Flour, Malted Barley Flour, Niacin, Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Sugar, …

Copy of TSS Breakfast & Lunch Menu - apimedia.tfehotels.com

Your choice of Sourdough | Soy & Linseed | Fruit Bread. Served with choice of Butter, Jam, Nutella,

Peanut Butter. TOASTED. BREAD (V) $10. Almond butter, almond meal, coconut. …

Artisan Baked Goods Nutritional & Ingredient Information …

Banana Nut Bread 127 420 190 21 2 0 50 280 55 3 25 6 ... (Vegan) Cranberry Almond Muffin (Made

without Wheat) Blueberry Scone Maple Pecan Scone Iced Lemon Poppy Scone …

Almond Flour Sandwich Bread - knowbalance.com

• 2 cups blanched almond flour (not almond meal) • 2 tablespoons coconut flour • ¼ cup golden

flaxmeal • ¼ teaspoon celtic sea salt • ½ teaspoon baking soda • 5 large eggs • 1 tablespoon …

Artisan Baked Goods Nutritional & Ingredient Information …

Banana Nut Bread 127 420 190 21 2 0 50 280 55 3 25 6 ... Blueberry Oat Bran Muffin (Vegan)

Cranberry Almond Muffin (Made without Wheat) Blueberry Scone Maple Pecan Scone All …



4 Food Elimination Meal Ideas

and/or almond milk, fresh banana and a. dollop of almond or peanut butter. Lunch. Deli turkey meat

and vegan cheese (i.e., Daiya®) roll-ups, gluten-free pretzels (i.e., Glutino®), apple, …

Vegan Pcos Meal Plan - offsite.creighton

| 3 | Smoothie (spinach, banana, almond milk) | Vegan Buddha bowl (brown rice, roasted veggies,

tofu) | Lentil Shepherd's Pie | Banana with peanut butter | | 4 | Overnight oats with chia seeds …

BREAKFAST - wildflowerbread.com

flour tortilla served with spicy salsa verde 9.99 Substitute Bacon - Just Ask! ... scallions 11.29 Egg

Breakfast* two eggs any style 9.29 SIGNATURE PANCAKES Banana Walnut 10.29 Lemon …

BAKING SUBSTITUTION GUIDE: How to Replace Common …

1 ½ cups sorghum flour 4 ½ cups + 1/3 cup white rice flour 1 ½ cups potato starch or amaranth flour 1

+ 1/3 cups potato starch 1 cup tapioca flour (tapioca starch) 2/3 cups brown rice flour ½ …

Is All Purpose Flour Vegan (book) - mobile.frcog.org

t believe it s vegan Complete with luscious color photos this book will be an essential reference for

every vegan div Decadent Gluten-Free Vegan Baking Cara Reed,2014-08-05 Exceptional …

Vegan Cranberry Banana Bread - Very Vegan Val

Vegan Cranberry Banana Bread Steps 1. Preheat the oven to 350°F (175°C). Grease a 9x5” loaf pan

and set aside. 2. In a large bowl use a potato masher (or fork) to puree the bananas, …

Almond Flour Vegan Pancakes [PDF] - x-plane.com

Almond Flour Vegan Pancakes: Deliciously Ella The Plant-Based Cookbook Ella Mills

Woodward,2018-08-23 100 all new plant based recipes by bestselling author Deliciously Ella …

Banana Muffins Skinnytaste - mercury.goinglobal

Gluten-Free SkinnyTaste Banana Muffins: For those with gluten sensitivities, SkinnyTaste offers gluten-

free variations using almond flour, coconut flour, or a gluten-free flour blend. Tips and …



HOLIDAY - Amazon Web Services, Inc.

CHRISTMAS SUGAR COOKIES (VEGAN, GLUTEN-FREE) 15 CRANBERRY WALNUT CHOCOLATE

CHIP BANANA BREAD 16 PUMPKIN CRUMBLE BARS7 1 HEALTHY …

Corporate Catering

BANANA BREAD banana bread with chocolate chips $23.50 each / serves 8-10 guests CINNAMON

SUGAR COFFEE CAKE sour cream coffee cake with brown sugar, pecans and a …

Almond Flour Vegan Pancakes (Download Only)

Blueberry Almond Flour Vegan Pancakes: Fresh or frozen blueberries add burst of juicy sweetness.

Banana Almond Flour Vegan Pancakes: Mashed banana adds moisture and …

High Protein High Energy Plant-Based Alternatives | Nutrition …

Banana bread, muffins and pikelets • Make on wholegrain flour, coconut flour, almond meal or

chickpea flour • Add nuts and/or seeds • Add fruit or dried fruit • Use full fat milk alternative . …

BREAKFAST - wildflowerbread.com

Almond Tuna apples, celery, scallions & mayo with pickles, lettuce, tomatoes, pea shoots & grain ... in

a flour tortilla served with spicy salsa verde 9.99 Substitute Bacon - Just Ask! ... Banana …

Bugaloe – Beach Bar & Grill

Banana, mango, pineapple, splash of orange juice & coconut milk SB $13 Pink Flamingo $8.50

Banana, strawberry & coconut milk Free Wi-Fi! SB Açai $12 Bowl $8.50 Banana, açai, mixed …

Almond Flour Vegan Cake (Download Only) - x-plane.com

Almond Flour Vegan Cake: Minimalist Baker's Everyday Cooking Dana Shultz,2016-04-26 The highly

anticipated cookbook from the immensely popular food blog Minimalist Baker featuring …

Colonoscopy Prep Diet - Eugene Gastroenterology …

• Tortillas (corn or flour) Refined cooked and cold cereals such as hominy grits, farina, cream of wheat

or rice, Cheerios, Corn/Rice Chex, Cornflakes, Rice Krispies, Special K High fiber bread …



BREAKFAST - wildflowerbread.com

Almond Tuna apples, celery, scallions & mayo with pickles, lettuce, tomatoes, pea shoots & grain ... in

a flour tortilla served with spicy salsa verde 10.99 Substitute Bacon - Just Ask! ... Banana …

6 WEEK MEAL GUIDE

1/3 cup almond butter DRY GOODS 1 cup coconut sugar 1 ½ cup quinoa 1 cup walnuts 16 oz penne

or bowtie pasta 2 cups oats 4 Tbsp ground flax 1 cup pitted dates 1 bag Enjoy Life …

Almond Flour Vegan Cookies (PDF) - x-plane.com

The almond flour vegan cookies market is experiencing rapid growth, driven by several interconnected

factors. ... taste, often incorporating ingredients like applesauce or banana …

Chocolate-Almond Banana Bread

1 cup brown rice flour 1/2 cup almond meal/flour 1/2 cup arrowroot starch 1/3 cup quinoa flour 1/4 cup

cocoa powder 1 teaspoon baking soda 1 teaspoon baking powder 1/2 teaspoon salt 1/2 …

Diet Without Flour - www2.internationalinsurance

Delicious Flour-Free Recipes: Inspiration for Your Culinary Journey The beauty of a flour-free diet is

the opportunity to explore new flavors and culinary techniques. Here are some ideas to get …

Low fiber diet prior to colonoscopy. - MedStar Health

Bread and Grains Breads and grains made with refined white flour (including rolls, muffins, bagels,

pasta) White rice Plain crackers, such as Saltines Low-fiber cereal (including puffed rice, …

HOW TO GO VEGAN - PETA

• Fill a small mixing bowl with the flour, another with the vegan egg replacer, and a third with the

breadcrumbs, vegan Parmesan, and garlic powder. • Coat each vegan chicken cutlet with the …

foods for PKU Diet - Tulane University

Almond Breeze Non-Dairy Beverage – all flavors ½ cup WF 0.7 39 15-45 Imagine Foods Rice Dream

– original, original ... Banana, dried chip ¼ cup Most stores 0.6 21 124 ... Glutino- …



Almond Flour Cookbook Gluten Free Low Carb Almond Flour …

Almond Flour Pancakes: Whisk almond flour, eggs, milk, baking powder, and a touch of sweetener.

Cook on a hot griddle. Almond Flour Cookies: Cream butter and sugar, add egg, …

EventMenus - Omni Hotels & Resorts

cheese, genoa pesto, rustic focaccia bread BLACK GARLIC ROAST BEEF little gem lettuce,

caramelized sweet onion, smoked gouda cheese, horseradish cream, ciabatta bread VEGAN …

FLOURISH - Ivy Tech Community College

1 cup Bob’s Red Mill gluten-free flour (or regular flour) 1/4 cup gluten-free overnight oats (or regular

oats) ... Serve with fresh fruit, honey, or almond butter. Blackberry Banana Pancakes …

Registrants as of December 30th, 2024 - Arizona …

Registrants as of December 30th, 2024 19230 Approved 03/13/2023 Apache Patricia Maldonado

85938 Baked sweetbreads. Flour, sugar, butter, lard, eggs, yeast, vanilla,

Unlocking the Keto Code - Dr Gundry

Green banana Hazelnut Millet Sesame (and seeds) Sorghum flour Sweet potato Tiger nut. ... (made

with coconut flour), Paleo thin bread, almond bread, sandwich bread, coconut bread ...

KANDERSTEG 2025 – COOK BOOK

EXPEDITION COOK BOOK 3 WEDNESDAY 13 AUGUST Chicken / Quorn Burritos Ingredients

Amount per person Oil (SP) Sliced chicken or Quorn cubes 150 g Rice 150 g Onions 50 g Red …

Gluten Free - Whole Foods Market

Mar 23, 2018 · Banana Puffs Strawberry Puffs Sweet Potato Puffs Apple Puffs Green Puffs ... GF

Vegan Cornstarch Ener-G Foods Tapioca Flour White Rice Loaf Yeast Free Ener-G Foods …

We Cater! - Kairos Juices

Blueberry, banana, spinach, almond butter, almond milk and vegan vanilla protein. BERRY BEAUTY

+$2.00 Strawberry, blueberry, raspberry, blackberry, collagen +, organic almond …



new AND improved - document-tc.galaxy.tf

banana peppers, cucumber, crispy spiced garbanzo, feta, kalamata olive, greek dressing. seasoned

chicken +6 seared whitefish +10. $14. NOTORIOUS BURGER. 1/3 lb house mix …

www.calacademy.org

vegan Protein sausage bacon country ham impossible breakfast link vegan Croissant Sandwich etc. $9

$9 $6 Tofu Scramble turmeric and black salt vegan, contains: soy Avocado Toast …

7-DAY VEGETARIAN KETO MEAL PLAN: WHAT TO EAT …

Feb 7, 2022 · Grains: wheat flour products like bread and pasta; corn products like tortillas and chips;

rice products like cereal and crackers. Sugary foods: candy bars; breakfast cereals; ice …

Zoe ’s Almond Banana Bread - lovewhatyoueat.com.au

large mixing bowl add the almond meal, sifted flour (with husks), bi-carb soda, salt and cinnamon

together and mix together. Now pour the banana mixture into the flour mixture, add the honey …

Tree nuts - Anaphylaxis UK

• vegan alternatives • gluten-free alternatives ... Almond “milk”, ground almonds, almond flour,

almond powder and almond extract are all made from almonds. Almond flour is commonly …

Coho at The Alumni Center Catering Menu 9

Imported and domestic cheese and crudité platter with a choice of bread or crackers. Crudité Platter -

$65.00 ... pico de gallo salsa, corn and flour tortillas, rice and beans. PAN-LATIN …

Final Menu - ded7t1cra1lh5.cloudfront.net

Choice of toasted bread with fresh avocado spread and egg on top-- *CYO Breakfast sandwich 7.95

Choice of bread - Choice of meat - Choice of cheese ... Almond mi k, banana, blueberry, …

Baking Conversions Updated Branding - Sally's Baking …

1 cup sifted all-purpose flour = 115 grams (4 ounces) 1 cup bread flour = 130 grams (4 1/2 ounces) 1

cup sifted bread flour = 121 grams (4 1/4 ounces) 1 cup cake flour = 115 grams (4 ounces) 1 …



11AM-9PM DAILY - Add: 1778 Ala VERMICELLI Moana …

Wheat Flour, Chicken Wings, Lettuce with Fish Sauce Papaya Salad (Goi Du Du) $15 ... Pork/

Chicken/ Beef/ Shrimp/ Vegan Tofu Curry and Rice Crispy Banana Rolls(Com Cari) $17 Rice, …

HYATT REGENCY VANCOUVER MEETING & EVENT MENUS

Sliced Banana Bread (CN, VEG) Chia Seed Pudding -Coconut Milk, Coconut Ribbons, Seasonal

Berries (VEGAN) Super Fruit Smoothie-Cranberries, Blueberry, Coconut, Banana (GF, VEG) …

Breakfast Menú - Hard Rock Hotel and Casino

VEGAN VEGANO EGG HEVO Vegan Corner • Esquina Vegana Burrito Wrap of Mushrooms, Spinach,

Olives and Confited Peppers Burrito Relleno de Hongos, Espinaca, Aceituna y …

BREAD BAKING ARTS COURSE OVERVIEW AND …

Lesson 2: Whole Wheat Toast Bread. Lesson 3: Potato & Beer Bread. Lesson 1: The Poolish-Yeasted

Starter. Lesson 2: Traditional French Baguette. Lesson 1: The Biga Starter Dough. …

Banana Almond Bread - University of Georgia College of …

gone. Pour banana mixture into flour mixture, stirring with a wire whisk until all ingredients are moist.

Pour batter into loaf pan. Bake until bread is brown and center is cracked and tests …

Almond Flour Vegan Muffins (PDF) - x-plane.com

Keyword: almond flour vegan muffins 1. Introduction: The Rise of Almond Flour Vegan Muffins Almond

flour vegan muffins represent a fascinating intersection of culinary trends: the …

NUTRITION GUIDE - Boost Juice

• Vegan Friendly Ingredients • Only 16 Calories Per Pack • Pure Dark Chocolate BANANA BREAD

INGREDIENTS Banana, Wheat Flour, Sugar, Canola Oil, Eggs, Greek Style Yoghurt …

Flat bread de Carnes frías

Guacamole 60g, Arugula 12g and wrapped in a Flour Tortilla 1pc Savory Bread RYE BREAD 500g |

47 1kg | 86 2kg | 148 MULTIGRAIN BREAD 500g | 47 1kg | 86 2kg | 148 WHEAT …



Almond Flour Vegan Banana Bread

Almond Flour Vegan Banana Bread
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