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SPRING RECIPE - har

Xylitol Banana Cake

| can’t tell you all about the amazing benefits of xylitol without including a recipe for it can I?

This banana cake is wonderfully moist and keeps really well for a few days (I actually think it gets better!)

| made it with spelt flour but it would work just as well with wheat. For an extra decadent touch spread with
Living Earths Raw Chocolate Coconut Butter. oh soo good!!

Ingredients Method

3 ripe bananas mashed Preheat the oven to 180dec and grease

¥ cup butter and line a 20cmx20cm cake tin. Cream

% cup Xylitol butter and sugar together, add eggs one

2 eggs at a time, bezat until combined and the

2 tbs plain yoghurt mixture is smooth, add the yoghurt. Stir in
2 cups spelt flour (or wheat) flour, baking powder, baking soda, add
11/2 tsp baking powder the mashed bananas and walnuts and be
¥ tsp bicarb soda careful to not over mix. Pour mixture into
% cup walnuts prepared cake tin and bake for 50 - 60

.. . minutes. Let cool in tin for 10 minutes
Always use organic ingredients where

possible. then turn out onto a wire cake rack. Store

NEW PRODUCT - Sweetlife Dental Gum

sweetl/ife dental™ gum is the delicious
healthy choice for teeth and gums.
Sweetened with 100% Xylitol.

Vv Sugar free

Reduces tooth decay
and plaque

Cuts off "acid
attack”

Freshens your
breath

No aspartame (951)

No artificial
sweeteners
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At last, a new sugar free, all naturally sweetened Dental Gum that fights plaque and freshens your
breath. Leaving your mouth cool, crisp and clean!



