
Gluten Free Thursday: Chocolate Chips Banana Bread 
 
 
Ingredients: 
 
Difficulty: Easy 
(makes 1 loaf in 22x9xh:7cm loaf pan) 
 
2 cups / 4.8 dl gluten free flour mix (about 260 gr.) 
1 tsp vanilla sugar (or extract) 
1 tsp baking powder 
1 tsp baking soda 
a pinch of salt (about 1/4 tsp) 
115 gr. butter, softened in room temperature 
1/2 cup / 1.2 dl granulated white sugar 
2 eggs 
3-4 very ripe bananas, to make 1 1/2 cups / 3.6 dl mashed banana 
2 tbsp milk 
1 cup / 2.4 dl milk chocolate chips (or dark if you prefer)(about 160 gr.) 
 
 
Instructions: 
 
1. Preheat the oven to 180C. Grease the loaf pan and put a baking paper to cover bottom 
and sides. 
 
2. Mix flour, vanilla sugar, baking powder, baking soda and salt and put aside. (If you are 
using vanilla extract instead of vanilla sugar, do not put it with dry ingredients and put it 
after milk on step 5.) 
 
3. In a mixing bowl, cream butter and sugar in medium speed for 3-4 minutes.  
 
4. Add eggs, one at a time. Scrape sides if you need. 
 
5. Add mashed banana and milk and continue mixing until you get a smooth mixture. 
 
6. Add dry ingredients and mix until all ingredients are incorporated.  
 
7. Put aside a little bit of chocolate chips to use on top of bread. Put the rest into the batter 
and mix until they are evenly spread in the batter, using low medium speed (or fold the 
chips into the batter with a spatula).  
 
8. Transfer the batter inside the loaf pan. Smoothen the surface. Spread the chocolate chips 
you put aside on top of the batter.   
 
9. Put the bread in the middle rack of the oven. Bake for 55-60 minutes, until a toothpick 
inserted in the middle comes out clean. When baked, take it out of the oven and let it cool 
for at least 15 minutes before taking it out of the pan. Leave it to cool for 15 more minutes 
outside the pan before serving. Enjoy! 


