
INGREDIENTS
2 sprays cooking spray oil
2 ½ cups wheat flour
1 ½ teaspoons baking soda
½ teaspoon salt
4 tablespoons butter, unsalted
½ cup unpacked brown sugar
1/2 cup unpacked
12 packets (12 grams) artificial sweetener
4 large egg whites
7 small bananas (707 grams)
½ cup unsweetened applesauce
1 tablespoon vanilla extract
3 ounces walnuts, halved  

PREPARATION
Preheat oven to 350o degrees F. Spray two 8x5-inch nonstick loaf pans with 
baking spray.

In a medium bowl, combine the flour, baking soda, and salt with a wire whisk. 
Set aside.

In a large bowl, cream butter and sugar with an electric mixer. Add egg whites, 
bananas, applesauce, and vanilla, and beat at medium speed until thick. 
Scrape down sides of the bowl.

Add flour mixture and walnuts, then blend at low speed until combined. Do not 
over mix.

Pour batter into loaf pans and bake on the center rack for 45 to 50 minutes, or 
until a toothpick inserted in the center comes out clean.

Let the pan cool at least 20 minutes to bring it to room temperature before 
slicing.

BANANA NUT BREAD

Makes: 26 servings 
(13 slices per loaf)

Nutrition Information:
Calories: 122, Carbs: 20g, 
Fat: 4g, Protein: 3g,  
Fiber: 1g, Sodium: 127mg,  
Cholesterol: 5mg

Recipe inspired by: Skinnytaste


