Banana Ice Cream with Chocolate Syrup

4 or many more…very ripe bananas, peeled, chopped and frozen

Syrup:

2 heaping tbsp. cocoa or carob powder

¾ cup purified water

¼ tsp. cinnamon

½ cup packed! Medjool dates

1 tsp. maple extract, optional

¼ cup flaxseed oil

1 tsp. vanilla extract

¼ tsp. sea salt

Puree bananas in a food processor.  Put aside in freezer until ready to serve.  Blend all syrup ingredients until smooth.  Pour over ice cream.  

Sauce will keep in a glass jar in the fridge for up to 4 weeks.
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