Lentil Chocolate Chip
Banana Bread

Nutrition Facts (based on 8 servings): Calories 528 | Total Fat 22 g | Saturated Fat 14 g | Cholesterol
77 mg | Sodium 241 mg | Carbohydrates 78 g | Dietary Fiber 7 g | Protein 10 g

' y@USAPuIses n Facebook.com/USAPulses

For additional pulse recipes, visit
www.cookingwithpulses.com

USA PULSES



Lentil Chocolate Chip Banana Bread

Servings: 8 Serving Size: 1 slice
INGREDIENTS DIRECTIONS

Lentils Y cup 1. Prepare the lentil puree by adding the
Water 1% cup water and lentils into a small pot. Bring

to a boil, reduce heat, cover and simmer
Unsalted butter Y cup for 45 minutes. Stir frequently. Cool and
do not drain. Puree lentils with a

Granulated sugar Tcup blender or food processor. Puree should

Eggs 2 be the consistency of canned pumpkin.
2. Grease and flour 1 large loaf pan.
Mashed bananas 1 cup 3. Inthe bowl of a stand mixer, cream
! butter and sugar together. Add eggs
Buttermilk 4 tbsp. ’
. P mashed bananas, lentils, buttermilk,
Vanilla extract V2 tsp. and vanilla until the batter is well
Al fl 13 mixed. _
purpose flour 74 oups 4. Addin the flour, baking powder, salt
Baking powder 1 tsp. and baking soda. Mix until well

Salt Yatsp combined. Stir in the chocolate chips.
) Place batter into greased and floured
Baking soda Y tsp. pan and bake at 350 for 55-60 minutes
or until a toothpick comes out clean.
. Let bread cool on a wire rack for 20
minutes.

Chocolate chips 1 cup 5
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