
BASICALLY THE BEST BANANA BREAD 

Makes 1 loaf (12 slices) 

 

2 Tbs. flax meal 

1/3 cup filtered water 

3 very ripe, medium-large bananas 

1/3 cup coconut sugar 

1/3 cup coconut oil, melted 

2 tsp. vanilla extract 

1 Tbs. raw apple cider vinegar 

1 cup cassava flour 

3/4 cup TigerNut flour 

1 1/2 tsp. aluminum-free baking powder 

1 tsp. baking soda 

1/2 tsp. fine sea salt 

 

Directions: 

 

Preheat oven to 350 degrees. Line a 9x5” loaf pan with parchment paper and grease with 

coconut oil. Or use a silicone pan and grease lightly. 

 

Whisk together flax meal with filtered water. Set aside for 10-minutes to thicken and gel. 

 

In a large mixing bowl, mash bananas until only a few chunks remain. Add coconut sugar, 

coconut oil, vanilla extract, and apple cider vinegar. Using an electric mixer or whisk, beat until 

smooth and throughly combined. Next, incorporate flax + water mixture. 

 

In the same bowl, add cassava flour, TigerNut flour, baking powder, baking soda, and sea salt. 

Use a rubber spatula to fold the dry ingredients into the wet until just mixed. 
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Transfer batter to prepared loaf pan and smooth the top. 

 

Bake for 45 minutes until the edges are golden and pull away from the sides. Use a toothpick 

to test that the center is fully cooked — the crumb should still be a bit moist. 

 

Let cool 10-minutes in the pan. Then transfer loaf to a cooling rack for rest at least one hour. 

 

Notes:: 

 

Bread will keep well sealed at room temperature for several days or in the fridge for 5-6 days. 

 

To freeze: Pre-slice and store between sheets of parchment paper for up to 2 months. Defrost 

at room temperature and then place in toaster oven to warm through. 

 

If you can’t find TigerNut flour, almond flour would be a suitable substitute. 

 

For a no sugar added version, I image you could leave out the coconut sugar completely. Or 

swap it out by blending 2-3 softened medjool dates with the banana. 
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