Healthy Banana Bread

Ingredients:

2 cups whole wheat flour

½ tsp. salt

½ tsp. baking soda
1 tsp. baking powder
2 tbsp. flax meal (optional)

1 scoop (1/3 cup) protein powder (optional)

1/3 cup flax seeds

3 large very ripe bananas (or frozen bananas, thawed), mashed (about 1 ½ cups)

2 eggs, lightly beaten

1/3 cup liquid honey (of 1/3 cup brown sugar)

½ cup milk

2 tsp. vanilla

½ cup chocolate chips, nuts or dried cranberries (if desired)

Directions:

Pre-heat the oven to 350 degrees F.

Combine the first 7 ingredients together in a large bowl.

Combine the bananas, eggs, honey, milk and vanilla in a small bowl.

Add the liquid ingredients to the dry ones and stir until just incorporated.  Fold in the chocolate chips/nuts/dried cranberries.
Scrape the mixture into a lightly greased loaf pan.  Bake for about 50 minutes, or until a toothpick inserted comes out clean.  Let the loaf stand for 10 minutes before removing.
