
Ingredients Directions

3 ripe bananas + 1 for the top of
the BB
1 + 1/2 cup of buckwheat flour
1 tbsp of baking powder
1 tsp of vanilla extract
1/4 cup of sugar
1/4 cup of almond milk

Preheat the oven at 180°C.
In a large bowl, mash 3 ripe
bananas and add vanilla extract,
sugar and almond milk.
In an other bowl, combine
buckwheat flour and baking
powder. 
Add the dry ingredients to the
banana mixture and mix until you
get a smooth consistency. If
needed, you can add a little bit of
almond milk. 
Pour into the cake mold. Cut the
last banana in half lengthwise,
and place it on the cake before
baking in the oven for 25 min.

Gluten-free
Banana bread
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