Low-fat Whole Wheat Banana Nut Bread
Ingredients:

· 1 cup Steiva or Splenda (any sugar substitute as these)
· 8 tbsp LIGHT Lando Lakes butter (1 stick)

· 2 large eggs (OR egg beater equivalent to 2 eggs)

· 3 large bananas

· 1 tbsp skim milk

· 1 tsp cinnamon 

· 2 cups WHOLE WHEAT flour

· 1 tsp baking powder

· 1 tsp baking soda

· 1 tsp salt
Assembly/baking: You will need a mixer
1. In a large bowl cream together light butter and sugar substitute. Add eggs (or egg beaters). Blend well

2. Mash bananas (or microwave to get soft). Mix in skim milk and cinnamon. Blend well 

3. In another med bowl mix whole wheat flour, baking soda, baking powder and salt. Stir all together 

4. Add flour/powder mixture to creamed bananas

5. Slowly add a little flour mixture in at a time and blend, continue until you’ve mixed all the flour mixture into the banana cream mixture
6. OPTIONAL: add crushed walnuts or pecans (just eye ball how much you want)

7. Pour batter into greased loaf pan (use Pam spray or similar) and bake at 325 for 1 hr 10 min (check around 1 hr, as each oven bakes at different times)
· If you would like to make TWO loafs, just double every single ingredient and it turns out great!
**Banana bread does not have to be a “fattening” junk food, if you prepare it right. The worst part of the bread is all the sugar and butter. so you’re cutting all that out!**

