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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 
irresistable. If you’re looking for something closer to dessert, substitute chocolate chips 
for the almonds. 
 
Active time: 20 minutes 
Makes one 8- by 4-inch loaf 
 
Vegetable-oil spray 
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 teaspoon xanthan gum 
5 tablespoons unsalted butter, softened 
1 cup sugar 
2 large eggs, at room temperature 
1 teaspoon vanilla extract 
3 medium-sized ripe bananas, peeled and mashed 
1/3 cup milk (or chocolate milk, if you have it) 
1 cup whole toasted almonds 
 
Preheat the oven to 350°F. Line an 8-inch by 4-inch loaf pan with waxed paper (use a 
piece as big as the pan is long, don’t worry about covering the short ends) and spray the 
paper and exposed pan parts with the vegetable-oil spray. Set aside. 
 
In a mixing bowl, whisk together the brown rice flour, almond meal, arrowroot starch, 
quinoa flour, cocoa powder, baking soda, baking powder, salt, and xanthan gum. Set 
aside. 
 
In the work bowl of a stand mixer fitted with the paddle attachment, whip the butter and 
sugar together on medium speed for 1 minute. Add the eggs one at a time, mixing on low 
speed between each addition. Add the vanilla, mashed banana, and milk, and mix on low 
speed for another minute or so. 
 
Add the dry ingredients, and mix again on low speed until no dry spots remain, scraping 
the sides and bottom of the bowl and the paddle with a rubber spatula if necessary. 
Gently fold the nuts in by hand. 
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Dump the batter into the prepared pan (the batter will come almost to the rim), smooth 
the top, and bake on the oven’s middle rack until the center of the bread springs back to 
the touch, 60 to 70 minutes. 
 
Transfer the loaf pan to a wire rack and let cool for about 15 minutes. Using the waxed 
paper, gently lift the bread out of the pan and let it cool another 30 minutes or so before 
slicing. 
 
To store, let the bread cool completely, then wrap in plastic and store at room 
temperature up to 3 days. 


