
Banana Bread From Heaven: 

Ingredients 

· 1/2 Cup unsweetened (natural) applesauce 

· 2 scoops Vanilla (or banana ) WHEY PROTEIN 

· 1.5 cup mashed ripe bananas (about 3 large bananas) 

· 3 Egg Whites 

· 1 1/2 teaspoons vanilla 

· 1/2 Cup Whole Wheat flour 

· 1/2 Cup Oatmeal 

· 1/2 Cup Fiber ONE ( Measured before being crushed ) 

· 1 Cup Splenda 

· 1 teaspoon baking soda 

· 3/4 teaspoon baking powder 

· 1/2 teaspoon salt 

· 1 tsp Cinnamon

Directions 

Preheat the oven to 350 degrees F. 

Stir bananas, egg whiles, applesauce, whey protein, Splenda and vanilla really well. Stir remaining DRY ingredients together. Combine the wet and dry ingredients. Use PAM spray on a Banana Bread Loaf Pan (high sided baking container) and pour the mixture into the loaf pan. 

Bake until lightly browned and bread bounces back to the touch, about 40-50 minutes. Remove from the oven and cool for 10 minutes before turning out onto wire rack to cool completely. 

