
Banana Chocolate Bread
adapted from Caroline Marie Dupont

Tips / Variations:
Use whatever nuts and seeds that you like.
In need of a naughtier version? Exchange dark chocolate with white chocolate.
Don’t have coconut oil at home, use sunflower oil or even soft butter.
Store in an airtight container in the fridge. Will easily last 5 days.
Freezes really well. Just cut it in slices so you can have a quick treat at any time.
Why not toast it for this extra bit of crunchiness.  

makes level prep time baking time category

1 loaf easy 15 min 1h healthy 
treat

Ingredients Instructions

3 tbsp plant milk - I use oat
6 tbsp coconut oil
6 tbsp maple syrup
1 tsp vanilla extract
5 ripe bananas - around 450g / 2 1/4 cups
240g spelt flour - 2 cups
1 tsp bicarbonate of soda
1 tsp baking powder
1/2 tsp fine sea salt
75g walnut - chopped
25g pumpkin seeds
100g dark chocolate - chopped

1. Heat oven to 180C/160C fan.
2. Grease a loaf tin (22cm/8.5in) and line the base 

and sides with baking parchment.
3. In a blender, add the milk, oil, maple syrup, 

vanilla extract and bananas and blend until 
smooth.

4. Combine the dry ingredients in a bowl, add the 
banana mixture and fold in - don’t over mix it.

5. Add the nuts, seeds and chocolate and stir.
6. Pour the mixture into the prepared cake tin and 

bake in the oven for around 1h until cooked 
through (knife should come out clean).

7. Leave to cool completely before slicing. 
8. Enjoy!

The Banana Chocolate Bread recipe in this post is vegan and 
truly feels like a decadent treat. It is packed with lots of healthy 
bits such as coconut oil, spelt flour, walnuts and pumpkin 
seeds. It can easily be adapted to your taste. The recipe is 
from Caroline Marie Dupont which I found on Sarah Britton’s 
blog: My New Roots.

HINT: This is a vegan 
recipe but you can 

vary it so it suits your 

diet / preferences.


