SERVINGS CALORIES
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9 418 kcal

DESSERT

Ingredients

1 teaspoon double-acting baking powder

0.5 banana very ripe

0.3 cup chocolate chips mini

4 large eggs

1.5 cups flour all-purpose

2 tablespoons juice of lemon fresh

0.5 teaspoon lemon zest finely grated

1 tablespoon poppy seeds

0.5 teaspoon salt
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1 cup sugar
1 cup butter unsalted softened (2 sticks)
2 teaspoons vanilla extract pure

0.3 cup milk whole

Equipment
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bowl

baking sheet
baking paper
oven

whisk

plastic wrap
loaf pan
hand mixer
wax paper

kitchen twine
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Prep mix-ins

In small bowl, combine poppy seeds and lemon juice. Set aside. In second small bowl, toss
together chocolate chips and flour. Set aside. In third small bowl, gently mash banana. Set
aside.

Make batter

Preheat oven to 350°F. Butter 9 (4-ounce) disposable mini loaf pans. (If using nondisposable

metal pans, butter them, then line with parchment paper and butter paper.)

In medium bowl, whisk together flour, baking powder, and salt. In large bowl, using electric
mixer fitted with whisk attachment, beat butter at high speed until creamy, about 3 minutes.

Add sugar and beat until mixture is light and somewhat fluffy, about 2 minutes.
Add eggs 1 at a time, beating well at low speed after each addition, then beat in vanilla.

Add 1/3 of flour mixture and beat at low speed until not quite combined, about 30 seconds.



Add 1/3 of milk and and beat at low speed until not quite combined, about 30 seconds.Repeat
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with remaining flour mixture and milk, adding in 2 more batches of each. Beat at low speed
just until smooth.

Pour 1/3 of batter into medium bowl. Gently stir in poppy seed-lemon juice mixture and
lemon zest. Divide among 3 of prepared pans.

Pour 1/2 of remaining batter into medium bowl. Gently fold in chocolate chip-flour mixture
and mashed banana. Divide among 3 of prepared pans.

Divide remaining vanilla batter among remaining 3 prepared pans.
Place all pans on large baking sheet.

Bake until cakes are puffed and firm to touch and tester inserted into the center comes out
with few crumbs attached, about 30 to 40 minutes. Cook on rack.
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When cool, wrap each cake in plastic wrap, then parchment or wax paper. Label, stack in
groups of 3 (1 of each kind), and tie together with ribbon or twine.

Nutrition Facts
]

I proTEIN 5.58% [ FAT 52.57% cArBs 41.85%

Properties
Glycemic Index:37.21, Glycemic Load:27.98, Inflammation Score:-5, Nutrition Score:7.358695667723%

Flavonoids

Catechin: 0.4mg, Catechin: 0.4mg, Catechin: 0.4mg, Catechin: 0.4mg Eriodictyol: 0.16mg, Eriodictyol: 0.16mg,
Eriodictyol: 0.16mg, Eriodictyol: 0.16mg Hesperetin: 0.48mg, Hesperetin: 0.48mg, Hesperetin: 0.48mg, Hesperetin:
0.48mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg Kaempferol: 0.01mg,
Kaempferol: 0.01mg, Kaempferol: 0.0Img, Kaempferol: 0.01Img Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin:
0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 417.84kcal (20.89%), Fat: 24.68g (37.97%), Saturated Fat: 14.59g (91.17%), Carbohydrates: 44.2g (14.73%),
Net Carbohydrates: 43.12g (15.68%), Sugar: 26.82g (29.79%), Cholesterol: 138.46mg (46.15%), Sodium: 217.69mg
(9.46%), Alcohol: 0.31g (100%), Alcohol %: 0.34% (100%), Protein: 5.89g (11.79%), Selenium: 14.6ug (20.86%),
Vitamin A: 776.93IU (15.54%), Vitamin B2: 0.23mg (13.76%), Folate: 52.14ug (13.03%), Vitamin B1: 0.19mg (12.6%),
Manganese: 0.24mg (11.9%), Phosphorus: 99.61mg (9.96%), Iron: 1.6mg (8.9%), Calcium: 77.33mg (7.73%), Vitamin
B3:1.32mg (6.62%), Vitamin D: 0.9ug (5.98%), Vitamin E: 0.86mg (5.76%), Vitamin B5: 0.52mg (5.15%), Vitamin B12:
0.28ug (4.62%), Fiber: 1.09g (4.34%), Vitamin B6: 0.08mg (4.02%), Zinc: 0.58mg (3.85%), Copper: 0.07mg (3.72%),
Magnesium: 14.25mg (3.56%), Potassium: 105.32mg (3.01%), Vitamin C: 2.04mg (2.48%), Vitamin K: 1.95ug (1.86%)



