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Preheat the oven to 350 degrees F. Lightly oil an 81⁄2 x 41⁄2-inch 
loaf pan.
 Put the sorghum flour, teff flour, arrowroot starch, flax-
seeds, baking soda, xanthan gum, cinnamon, and salt in a large 
bowl. Stir with a dry whisk until combined. Add the chocolate 
chips and stir until they are coated with the flour mixture.
 Put the bananas, agave nectar, oil, vanilla extract, and vin-
egar in a medium bowl. Stir until well combined and smooth. 
Pour into the flour mixture to make a batter and stir until just 
moistened.
 Scrape the batter into the prepared pan using a rubber 
spatula. Smooth out the top. Bake for 45 to 55 minutes, until 
a toothpick inserted in the center of the loaf comes out clean. 
Let cool in the pan for 10 minutes. Carefully remove the loaf 
from the pan and put it on a cooling rack. Let cool completely 
before slicing.

TiP: When bananas become very ripe, store them in the freezer, 
right in the peel. Remove them from the freezer about an hour 
before you begin baking. This way, you’ll make good use for 
overripe bananas, and you’ll be ready to make banana bread 
whenever the craving hits.

3⁄4 cup sorghum flour
1⁄2 cup teff flour
1⁄4 cup arrowroot starch or tapioca flour
1 tablespoon ground flaxseeds
11⁄2 teaspoons baking soda
11⁄2 teaspoons xanthan gum
1 teaspoon ground cinnamon
1⁄2 teaspoon sea salt
3⁄4 cup nondairy chocolate chips
3 very ripe medium bananas, mashed 
(about 11⁄2 cups)
1⁄2 cup agave nectar
3 tablespoons canola oil or coconut oil, 
melted
1 teaspoon vanilla extract
1 teaspoon cider vinegar

Just one bite of this tender, warm loaf of banana bread, dotted with sweet chocolate chips, brings 

back childhood memories of after-school snack time.

Chocolate Chip–Banana BreaD
FREE oF: lEgumEs, nighTshaDEs, nuTs, PEanuTs, soy yiElD: 10 To 12 sliCEs

Per slice: calories: 311, protein: 5 g, fat: 13 g, carbohydrate: 43 g, dietary fiber: 8 g, sodium: 272 mg

Allergy-Free Bread interior.indd   29 8/17/11   10:28:27 PM




