Chocolate Monkey Bread
This is a great snack or on-the-go meal for when
you’re trying to get lean. Try this bread with a cup of
LynFit Melt Fat Milk or LynFit Hot Chocolate made
with LynFit Complete Protein — Yum!
NUTRITIONAL INFO
Calories: 60–65 per slice
Fat: 0 grams
Carbs: 2 grams
Fiber: 1 gram
Protein: 15 metabolic boosting grams
Serves: 12 slices per recipe
Ingredients:
• (2 cups) LynFit Chocolate Complete
Protein
• (5) Egg whites — beaten
• (2 tbsp.) Splenda® (more if needed)
• (1 tsp.) Baking soda
• (1 tsp.) Baking powder
• (1 cup) Mashed, ripe bananas (2 large)
• (1 tsp.) Unsweetened cocoa powder
*Add a smidgen of water if mixture
seems too doughy—more for a moister
bread

Directions:
 Preheat oven to 350° F
 Coat an 8x4x2-inch loaf pan with vegetable spray and
set aside
 Unpeel and mash bananas in a separate bowl, setting
aside
 In another bowl, mix protein powder, Splenda®, baking
powder, cocoa powder & baking soda — set aside
 Using a large bowl, combine egg whites and banana.
Once mixed well, add dry mixture to moist banana & egg
white mixture & stir until moist (it’s okay if the batter is
lumpy — if you prefer, mix batter in a blender for a
smoother bread)
 Bake for 45–60 minutes (keep an eye on cooking times
as ovens may vary)
 Let bread cool for 10–15 minutes prior to cutting

MORE THAN A “MUSCLE HEAD” CONCOCTION
Whey protein powder is a beneficial health food for anyone who is trying to lose weight and
become healthier (especially among active people), but it’s viewed by many as a “muscle head”
concoction; meant only to be mixed in a shaker bottle and gulped down quickly. Few realize
how versatile the supplement can be.
Used creatively, you can use whey protein power to reduce ingredients used in recipes,
increase nutritional values, and breathe new life into you and your family’s meal and snack
times!

For more metabolic boosting tips, follow me on social media: @LisaLynnFitness

BELIEVE. BEGIN. BECOME.
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