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Banana-nut Monkey BreaD
FREE oF: lEgumEs, nighTshaDEs, PEanuTs, soy yiElD: 8 sERVings

Lightly oil a 9-inch or 10-inch bundt pan.
 To make the bread, put the water in a large measuring cup. Stir in 
1 teaspoon of the sugar, the flaxseeds, and yeast. Let stand for about 5 
minutes, until the yeast has bubbled and foamed about 1⁄2 inch.
 Put the sorghum flour, arrowroot starch, quinoa flour, almonds, tapioca 
flour, xanthan gum, salt, and remaining 2 tablespoons of sugar in a heavy-
duty stand mixer or large bowl. Stir with a dry whisk until combined.
 Add the canola oil, vanilla extract, and vinegar to the proofed yeast 
mixture. Turn the stand mixer or a hand mixer on low speed and gradu-
ally add the yeast mixture to the flour mixture to make a dough. Turn off 
the mixer and scrape down the sides of the bowl with a rubber spatula. 
Resume mixing on medium-high speed for 4 minutes.
 To make the coating, put the nuts, sugar, and cinnamon in a small 
bowl. Stir to combine. Put the hazelnut oil and vanilla extract in another 
small bowl. Stir until well combined.
 To assemble the bread, dip a tablespoon into the hazelnut oil mix-
ture. Using the same spoon, scoop a ball of dough from the bowl and dip 
it into the oil mixture, coating it well. Transfer it to the sugar mixture, 
gently turning to coat. Transfer it to the prepared pan. Repeat with the 
remaining dough, distributing the banana pieces among the dough balls. 
Use your fingers to gently squish the dough balls together. Top with any 
remaining sugar mixture. Let rise uncovered in a warm, draft-free place 
for about 55 minutes, until doubled in size.
 About 10 minutes before the dough is done rising, preheat the oven 
to 350 degrees F. (If the dough is rising in the oven, be sure to remove 
it first.)
 Bake for 30 to 35 minutes, until golden brown. Let cool in the pan 
for 5 minutes. Put a serving platter upside down over the pan and turn 
the pan and platter over together so the bread is released onto the platter. 
Serve warm.

Bread

11⁄3 cups warm water
2 tablespoons plus 1 teaspoon 
unrefined cane sugar
11⁄2 tablespoons ground flaxseeds
1 tablespoon active dry yeast
11⁄4 cups sorghum flour
1⁄2 cup arrowroot starch
1⁄2 cup quinoa flour
1⁄4 cup finely ground almonds
1⁄4 cup tapioca flour
21⁄2 teaspoons xanthan gum
1 teaspoon sea salt
2 tablespoons canola oil
2 teaspoons vanilla extract
2 teaspoons cider vinegar

coatinG
3⁄4 cup nuts (such as almonds, 
hazelnuts, pecans, or walnuts), 
toasted (see page 20) and 
chopped
1⁄3 cup unrefined cane sugar
1 tablespoon ground cinnamon
3 tablespoons hazelnut oil or 
other nut oil
1 teaspoon vanilla extract
2 small ripe bananas, finely 
chopped (about 1 cup)

monkey bread, also known as bubble bread, is a breakfast food that could pass for dessert. Balls of 

sweet dough are coated with a cinnamon-sugar mixture to form a sticky, gooey loaf when baked. The 

origin of the name is unknown, but this version pays tribute to our monkey friends with the inclusion of ba-

nanas. Because this recipe uses rich nut oil instead of vegan buttery spread, it’s safe for soy-free folks too.

Per serving: calories: 396, protein: 8 g, fat: 18 g, carbohydrate: 50 g, dietary fiber: 7 g, sodium: 270 mg
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