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Ingredients 6 Portions
 = Kot�nyi Produkte

3 piece B�n�n�s, ripe

100 g Coconut oil

100 g Apple puree

80 g Sug�r

250 g Whe�t flour

10 g B�king powder

0.5 tsp.  Org�nic Cinn�mon,

Ground

For the coconut cre�m

250 g Coconut yogurt

2 tbsp. Powdered sug�r

Cinn�mon B�n�n� Bre�d with

Coconut Cre�m

60—70 Min

Prep�r�tion

1 Prehe�t the oven to 180°C (356°F) using the convention�l oven setting.

Melt the coconut oil in � sm�ll p�n.

2 Peel the b�n�n�s �nd use � fork to crush them to � fine p�ste, then mix this

with the melted coconut oil �nd the �pple puree.

3 In � second bowl, mix combine the flour, sug�r, b�king powder �nd

cinn�mon, then slowly fold in the b�n�n� puree until � smooth dough

forms.

4 Gre�se � lo�f tin with coconut oil �nd pour in the mixture. B�ke the b�n�n�

bre�d in the oven for 55 minutes.

5 To m�ke the coconut cre�m: Combine the coconut yogurt �nd the

powdered sug�r. Chill until re�dy to use.

6 Allow the cooked b�n�n� bre�d to cool �nd turn out onto � pl�te. Serve with

the coconut cre�m.


