LC-Banana Chocolate Chlp Bread"
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Allergen Warning: Processed in a facility using gluten & nuts.
Net Wt. 13.5 oz. ( 383g) Approx. 3 cups

Makes 1 large or 3 small banana chocolate chip breads
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vital wheat gluten, unsweetened chocolate, Inulin fiber, polydextrose fiber,
baking powder, salt, erythritol, cocoa butter, organic soy lecithin, vanilla extract,
organic stevia, natural luo han guo monk fruit, natural banana & brown sugar
flavoring, natural caramel color & natural enzymes.

7 Tbsp unsalted butter melted & slightly cooled

Va cup melted coconut oil or other oil

3 whole eggs (medium - large size), beaten

4 egg yolks, beaten - 1 tsp vanilla

Va cup sour cream (1 carb from cultured cream -not milk)
2 cup chopped walnuts (optional)

Directions: In a large bowl, place the entire package of LC-Banana
Chocolate Chip Bread Mix®. In a separate bowl, combine and beat
together 3 Tbsp of water, eggs, yolks, vanilla, butter, oil & sour
cream. Add wet ingredients into dry, mixing to combine, then add
optional walnuts. Spray one large bread loaf pan (approx 9.25 x
5.25x 2.75), or 3 small bread loaf pans (approx 5.75 x 3 x 2.15). For
the large banana bread, bake at 350° F for 35-40 min, insuring
center is fully baked by inserting a knife into the center that comes
out clean. For small loaves, bake at 400° F for 15-17 min. Cool 15
minutes in pan before turning out onto cooling rack.
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