
Sugar Free Banana Bread 

 4 very ripe bananas 

 2 eggs 

 120ml olive oil  

 65ml milk  

 1 teaspoon vanilla bean paste (or substitute with vanilla extract/essence) 

 1 teaspoon ground cinnamon  

 120g wholemeal flour  

 120g plain flour  

 1 teaspoon baking powder  

 1 teaspoon bicarbonate of soda  

 Pinch of salt 

Method 

Preheat the oven to 160C or 140C fan oven. Grease and line an 11.5cm x 22cm (base 
measurements) loaf tin with baking paper or cake liner. 

Mash bananas in a large bowl with a fork/potato masher until smooth. Add eggs, oil, milk and 
vanilla and stir until combined. Sift flours, cinnamon, baking powder, bicarbonate and salt over 
banana mixture. Stir until thoroughly combined. Spoon into prepared tin and level top. Bake for 1 
hour 10 minutes or until a skewer inserted in centre comes out clean. Stand the loaf in the tin for 5 
minutes. Transfer to a wire rack to cool.  

Tips 

I sometimes find there is a little too much mixture for my small one pound loaf tin. So I make three 
or four small fairy cakes from the batter as well. These take 25 minutes approximately to cook – 
and they cool faster than the bread to sample! 

This bread is sweet enough to satisfy just from the natural sugar in the bananas, but I have been 
naughty and experimented by adding  some raisins or sultanas (maybe some blueberries, chopped 
nuts or dates next time!) 

I have made this bread with coconut milk and oat milk for those wanting a dairy free option. I was 
recommended to add a squeeze of lemon with the milk alternates to help with rising – but it makes 
little difference and is just as delicious. 

Store in foil or plastic wrap in the fridge for up to five days or freeze for up to a month. 

Enjoy!! 


