Chewy! Chocolate chunk scones with banana, tofu and rice flour
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Ingredients
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e Ripe Banana 1

e Firm Tofu 150g

e Coconut Sugar 1.5 Tbsp

e Coconut Oil 1 Tbsp

e Chocolate 50g

e Rice Flour 100g

e Baking Powder 1tsp

e SeaSalt A pinch
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0 > Instructions < °

(MPreheat oven to 180°C(360°F).

@Cut chocolate into 1cm cubes.

(®Put bananas in a bowl and mash with a fork.

@Add tofu to @ and mix with the bananas while mashing the tofu.

(®Add rice flour, coconut sugar, Sea salt and coconut oil to @ and mix together.
Next, add baking powder and mix well.

®Add chocolate to ® and mix until combined.

@Shape the dough into desired round or triangular shapes about 3 cm thick, place
on a baking sheet lined with a parchment paper and bake in the oven at 180°C
(360°F) for 20-30 minutes.
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(Recipe Benefits )

Bananas are a quick, high quality energy-fueling fruit containing starch, sucrose, fructose,
and glucose. They also contain high levels of potassium, which helps eliminate excess
sodium (salt) and prevents high blood pressure and muscle cramps caused by prolonged
exercise.
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