
Oatmeal Walnut Banana Crumb Bread
Serves 12. A delicious oatmeal, vegan, gluten free, high protein and fiber
muffin that is great for a breakfast or a snack!
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I N S T R U C T I O N S

Spray an 8 by 8", square pyrex (or a muffin
tin with 12 spaces) or a loaf bread mold.
 
Preheat the oven to 350.
 
In a small bowl, pour the chia seeds and
water. Allow to sit and set aside.
 
In a medium bowl, combine all the dry
ingredient and banana and chocolate chips
and stir to combine.
 
In a separate bowl, combine the wet
ingredients and chia seed mixture, whisk
together.
 
Pour the dry mixture into the pyrex. Pour
the wet ingredient mixture over the dry
mixture, and be sure it covers the entire dry
mixture.
 
Place pyrex in the oven and bake for 35-40
minutes.
 
Allow to cool completely so the mixture sets.
 
Cut into squares. 2 squares is a breakfast, 1 is
a snack.
 
Betayavon!
 

I N G R E D I E N T S

2 cups quick cooking oats

1/2 cup chopped walnuts

1 tbsp baking powder

2 tsp cinnamon

1/8 cup dark chocolate chips (optional)

2 ripe bananas, sliced

1/2 tsp salt

1 tbsp chia seeds

2 tbsp water

2 cups almond milk, unsweetened
 
 
 
Notes
There are so many different fruits you can
add. Some people add a sweetener like agave
or honey, but it doesn't need it with a fruit
added! Feel free to omit the chocolate chips
for an even healthier version!
 
By Beth Warren, MS, RD, CDN

© 2017 Beth Warren Nutrition, LLC. All Rights Reserved. By using this site, you agree to our terms of service.


	Oatmeal Walnut Banana Crumb Bread
	INGREDIENTS
	INSTRUCTIONS


