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Ingredients 
•	 4 bananas, mashed

•	 1/4 cup water

•	 1 tbsp ground flax meal

•	 1/3 cup sunflower or other neutral tasting oil

•	 3/4 cup brown sugar

•	 1 cup Anita’s Organic Einkorn Flour

•	 1 cup Anita’s Organic All-Purpose White Spelt Flour

•	 1 1/2 tsp baking soda

•	 1/4 tsp salt

•	 1/4 cup + 2 tbsp cocoa powder, sifted

•	 1/4 cup + 2 tbsp chocolate chips

•	 1/2 cup crunchy peanut butter (or Wow Butter/Sun Butter for peanut allergies)

Instructions 
1.	 Preheat the oven to 350˚F. Grease and line with parchment an 8 x 5 loaf pan (1lb loaf size).

2.	 In a large bowl, mash the bananas with a fork until as smooth as possible. Its ok if there are a few little lumps of 
banana left in the mixture. Mix in the water, flax meal, oil and sugar.

3.	 Next sift the flours, baking soda and salt straight into the banana mixture. Fold everything together until the 
batter is just mixed. Divide the batter equally between 2 medium sized bowls.

4.	 To one half of the batter, add the sifted cocoa powder and chocolate chips, mix well. To the other half of the 
batter add the peanut butter and mix well.

VEGAN MARBLED EINKORN 
CHOCOLATE & PEANUT BUTTER 
BANANA BREAD
YIELDS: 1 LOAF

Banana bread is always a popular way to use up those pesky brown 
bananas but why not take it up a notch with this marbled creation. 
We have flavoured half of the batter with chocolate and the other with peanut butter (use nut free 
butters for allergies) for a winning combination. Breakfast may never be the same again!
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5.	 Scoop ¼ cup of the chocolate batter and place it in the top right-hand corner of the prepared loaf pan. Take 
another ¼ cup scoop of chocolate batter and place it in the bottom right-hand corner of the pan and then 
finally place another ¼ cup scoop in the middle left hand side of the loaf pan. Now take ¼ cup scoops of the 
peanut butter flavoured batter and place them in the 3 gaps left in the pan. For the next layer repeat the 
process but dollop the peanut butter batter on top of the chocolate batter and the chocolate batter on top 
of the peanut batter. This will create the marbled pattern. Repeat these steps until all of the batter is used up. 
Then take a wooden skewer and make a few swirls in the top of the batter. Sprinkle with a few extra chocolate 
chips if desired.

6.	 Bake in the centre of the oven for 60 to 70 minutes, until a wooden skewer inserted into the middle of the loaf 
comes out clean. Once fully cooked, remove from the oven and allow to cool in the pan for 20 minutes, then 
remove from the pan and transfer to a wire rack to continue cooling.


