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One Bowl Gluten-Free Banana Bread 

Yield:  approximately 12 servings  

 

3 Medium very ripe bananas 

2 Large eggs 

¼ Cup raw honey or maple syrup 

¼ Cup plain whole-milk Greek yogurt 

              (or sub. Sour cream or Milk of choice) 

¼ Cup melted coconut oil  

              (or sub avocado or light flavored olive oil) 

1 Teaspoon vanilla extract 

1 ½ Teaspoons baking powder 

1 Teaspoon baking soda 

1 ¼  Cup oat flour (can grind rolled oats in blender or food processor to make flour) 

1 Cup almond flour (can grind almonds in blender or food processor to make flour) 

¼ Cup ground flaxseed (if omitting, increase oat flour by ¼ cup) 

½ Cup chopped nuts (optional)  

           (Toasted if adding to bread, untoasted if using as a topping) 

 

Preheat oven to 350 DegF.  Line an 8x5-inch loaf pan with a parchment paper sling, 

leaving several inches of overhand on either long side.  Coat the pan and parchment 

with cooking oil; set aside.  (OR Lightly grease loaf pan with cooking oil) 

 

Place bananas in large bowl and mash very well with a fork (should have about 1 ½ 

cups).  Add eggs, sweetener, yogurt, oil, and vanilla.  Using the fork, mix to combine.   

 

Mix in the baking powder and baking soda.  Fold in the oat flour, almond flour, ground 

flaxseed, and nuts (if adding to the batter) until just combined.     

 

Pour mixture into prepared loaf pan, and top with nuts (if using as a topping) and bake 

until top is browned, edges pull away from the sides of the pan, and a toothpick inserted 

into the middle comes out clean, about 55-60 minutes.   

 

Cook in pan about 10 minutes.  Using sling, remove bread to wire rack and allow to cool 

completely before serving or storing.  Store at room temperature, wrapped tightly, for up 

to 4 days or wrap tightly and freeze up to month.   

 

 

 


