


MIXED

PREP TIME: 15 MINUTES

COOK TIME: 55 MINUTES

TOTAL TIME: 1HOUR & 10 MINUTES
SERVINGS: 8-10

INGREDIENTS:

1 %2 cups all purpose flour
1/2 t. baking soda

1/2 t. sea salt

2 large eggs

1 cup mashed ripe bananas
(about 3 medium bananas)
3/4 cup avocado oil or melted

coconut oil or butter

1 t. vanilla extract
1 c. World of Chia Mixed Berry Fruit,
1/4 c. separated for topping

1 ¥4 cups mixed berries (if frozen do not

thaw) (1/2 c. separated)

INSTRUCTIONS:

1. Preheat oven to 350°F. Grease a standard sized loaf pan.
2. In a large bowl, combine the flour, baking soda, and salt.
Set aside.

3. In a separate bowl, combine the eggs, mashed banana,
oil, and vanilla. Mix with a whisk until smooth. Gently fold
into the flour mixture until just combined. Gently fold in 3/4
cup World of Chia Fruit Spread and 3/4 cups berries.

4. Pour batter into prepared loaf pan. Place the

remaining 1/2 cup berries on top, spread the

remaining of the 1/4 cup of World of Chia Mixed

Berry Fruit Spread while gently pressing the fruit into the
batter.

5. Bake until the loaf is golden brown and a toothpick
inserted into the center comes out clean, about 50 - 55
minutes. Cool the loaf in the pan for a few minutes, then
gently turn it over onto a wire rack. Completely cool before
slicing.

OUR FRUIT SPREAD IS MADE WITH CHIA SEEDS
INSTEAD OF PECTIN AND IS BAKE STABLE!



