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Healthy Banana Bread  
Time: 1 Hour 
 
Equipment Needed:  
blender or food processor  
silicon spatula  
mixing bowls 
measuring cups  
measuring spoons 
bread pan or baking dish 
parchment paper 
 
Ingredients:  
4 medium ripe and spotty bananas  
3 cups rolled oats  
¾ cup unsweetened plant milk (I used almond milk) 
½ cup chopped walnuts 
¼ cup sugar (I recommend coconut sugar or brown sugar) 
2 tbsp chia seed or ground flax seed 
1 tbsp lemon juice (can sub for apple cider vinegar) 
2 tsp baking powder 
1 tsp baking soda 
1 tsp vanilla extract 
1 tsp cinnamon 
½ tsp salt 
 
Instructions:  

1. Preheat oven to 350 degrees Fahrenheit. 
2. In a small bowl, mix together the chia seed or ground flax seed with 6 tbsp of water. Then set aside to let 

it become a gel-like substance. This will be our “egg”. 
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3. Set aside ½ cup of rolled oats. Place the remaining 2 ½ cups rolled oats into a food processor or blender 
and blend until oats become a flour like consistency.  

4. In a medium sized mixing bowl, mix together the dry ingredients: oat flour, reserved ½ cup of rolled 
oats, sugar, chopped walnuts, baking powder, baking soda, cinnamon, and salt. Mix until well 
incorporated then set aside. 

5. In a large sized mixing bowl, peel the spotty bananas and mash them with a fork until they become 
runny consistency. Then add in all other wet ingredients: chia or flax “egg”, plant milk, lemon juice, and 
vanilla extract. Mix together until well incorporated. 

6. Slowly add the dry ingredients into the wet ingredients and mix together until clumps have dissolved. 
7. Pour batter into a parchment paper-lined or greased 8″ bread pan. Use a spatula to smooth the top. 
Optional: slice 1 banana in half and place on top for a pretty decoration. 

8. Bake at 350F for 55 minutes, or until a toothpick comes out cleanly. Remove from the oven and let cool 
for 5-10 minutes in the pan, then remove from the pan and allow to cool completely before slicing. 

9. Store in refrigerator for up to one week.  
 
  


