Gluten Free Banana and Date Cake
3 mjoe bananas, mashed |
1 tsp egg rqo[acer (Orgmn Fqy9 ’Regofacer) Jofus 2 Tl 6§ps water
2 T 6[5]95 agave nectar |
6 Tl 6(5}05 vegemﬁfe oil (sunf[ower OF COCOnUt)
1 Cup rice f[our
% Cup All purpose g(uten-ﬁ’ee ffour
2 tsps grounc[ cinnamon
2 tsps Baﬁing Joowdér
1 tsp Eaﬁing soda/ bicarb
Y2 cup Jaineaﬂofe or a}ajo[e juice
Y2 cup Jaittecf and cﬁcyayecf dates

Cream togetﬁer the egy regofacer and water. Blend in the
mashed bananas, agave and vegetaﬁ(e oil. Mix in the juice.
 Add all the dry ingredients to the mixture and mix well until |
tﬁey are well incoqaomtecf. Add the cﬁoypec[ dates and mix. I
Pour into a greasec[ and f[ourecf cake pan and bake on the
middle sﬁe,(f qf a Jare-ﬁeatecf oven at 180°C / 350°F for about
45 minutes until gofcfen. When the cake starts to Jou(f away
from the sides of the pan it is done.

ﬁtt}o://mymezzafuna,comé



