
BANANA BREAD 

INGREDIENTS 

• 4 ripe bananas (depending on the size – if they are small, then use 5) 
• 150 gr. dates without stones  
• 4 large eggs 
• 2 dl buckwheat flour 
• 1/2 tsp salt  
• 1 tsp cinnamon 
• 1 tsp cardamom 

INSTRUCTIONS 

1. Turn on the oven at 210 degrees conventional oven. 
 

2. Start with blending the Bananas and eggs and then add the dates in the 
blender  

3. Flour, salt and spices are mixed in a bowl.  
 

4. Mix the flour mixture with the banana pulp with a whisk. 
 

5. Pour the dough into a loaf tin covered with baking paper. 
 

6. Bake for approx. 30 min in the preheated oven. Remember that ovens are 
different, so you might start with 25 min and keep an eye on it. Plug in the 
cake to see if it is baked. (I use a thin knitting needle.) 
 

7. Cool it down a bit, and eat it freshly baked. Store the rest in the 
refrigerator.  

 
 


