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2 bananas, mashed
1 2 cup quick or regular oats
1 4 cup flour
1 4 cup powdered peanut butter (I used PBFit)
1 tablespoon baking powder
1 teaspoon vanilla extract
1 teaspoon cinnamon
1 4 cup Truvia (or other non-calorie sweetener of
choice)
1 egg
1 4 cup unsweetened almond milk
28 grams Lily's sugar free chocolate chips

I love tiny food.  My late husband never understood the
concept.  He would watch me make a dozen mini silver
dollar pancakes and his thought process was "why not
just make a giant one and get it over with?!"

I think it's fun.  It makes you feel like you are eating
more for some reason.  Last week I scored mini baking
loaves at Goodwill.  I dropped off stuff, so it was only
natural that I should go in and see what I can bring back
into my house!  

I baked these in the oven, but I could have easily baked
them in my air fryer.  Any vessel that is oven safe is safe
for your air fryer as well.  I baked these in the oven at
350 for 18 minutes.  In an air fryer I would bake at 360
and check them at around 15 minutes.

This made four mini loaves of bread.  Each loaf after
baking weighs just under four ounces.  I love that it's
not overly sweet, but sweet enough with the addition of
the Lily's sugar free chocolate chips.

Mix everything together except the chocolate chips and
divide between four mini loaf pans.  Divide the
chocolate chips on top of the banana bread and bake at
350 for 18-20.  Let cool before removing from pans.

Follow my blog My Bizzy Kitchen

Follow my YouTube Channel

Follow my Instagram

On teampurple these are 3
points each.  On teamgreen and

teamblue these are 4 points
each.  If you count calories or
macros, each one is 198 calories,
5.2 fat, 34 carbs, 5.2 fiber and 7.5
protein.

My late husband LOVED his
Mom's banana bread recipe.  I
lightened it up a bit back in 2010
- you can check that out here if
you'd like.
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