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As spring armves 0 does a busier
schedule, between vacations and
traveling, sprimg sports and prom
Bt don't forget 1o fuel thowe busy
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PONCIUDER:
dayvs with bealthy foods : :
Try these on-the-go Eb:: FRTEIN
U wnacks : W TR
L] Fro ¢ reds sl vwgctabios s mum g FRUIT # Wheols Wheat Darans Breed
vma gt U Bawpar Broem ey grosry. sl VEGETANLE .@ Pt ion Faci
" Sorving wire 1712 of ool
¢ Uy watin amln mboa) L
e . MK Calonies: 220. Fat 10.6 ¢ Ohel 35 mg.
L] Sk sarad Puds e an magas, lagh m siadingm 214 . Corb 30 ¢ Niber 32
proiaus s fithor (e load Ty r'h'”s: Protein 4.4 &

-
WEEEEAEAFEEEIEAREIRARAERE

111111111111111111111111111111111111111111

s ] T
tard v lwarrareean b
& -

i -

1/3 cup vegetlable oil
1/2 eup honty

1 teaspoon vanilla
ey

2 s

1 cup mashed bananas
1 3/4 cups whole wheat
Tiganr

1/2 Lpadpocn aal

1 DoEspodn Duking soda
174 cup hot walisr

1/2 cup chopped walnuts
{optpnal)
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Preheat oven 1 325 oe-
grees F (165 degrees C),

and honey togetheor, Add
SRS, B miK wll, ST in
bananas and vanilia, Stir
i Mo and sabl.

Add baking soda 10 hot
water, stir to mix, and
thin add to batter. Blend
in chopped nuts. Spread
batted nto o greased SaS
inch koaf pan,

Bake for 55 10 60
mibnutes. Cool on wing
rack for 172 hour before
sheing.
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