Recipe taken and modified from: http://www.food.com/recipe/best-banana-

Original Banana Bread:

bread-2886#activity-feed

Ingredients:

® 5 cup butter
* 1 cup sugar

* 1% cup flour
® 1 tsp baking soda

Recipe taken and modified from: hitp://www.food.co m/recipe/best-banana-

Original Banana Bread:

bread -2886# activity-feed

Ingredients:

® 5 cup butter
® 1 cup sugar

® 1 % cup flour
® 1 tsp baking soda

Nutrition Facts

® 2 eggs, beaten ® 5 tsp salt Nutrition Facts ® 2 eggs, beaten ® V2 tsp salt
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1. Preheat oven to 350°F Saturated Fat 3.59 18% 1. Preheat oven to 350°F Saturated Fat 3.59 18%
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3. Cream together the butter and sugar. Dietary Fiber 1g 4% 3. Cream together the butter and sugar. Dietary Fiber 1g 4%
. s 14 . s 14
4. Add eggs and crushed banans, combine well. Ea e 4. Add eggs and crushed banans, combine well. Ea
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6. Mix until just combined. Do not over mix Seperan o ot caraneess 6. Mix until just combined. Do not over mix dependna on oy o s
7. Add mix to each wrapper until just over half full. timedrat Lot o 7. Add mix to each wrapper until just over half full. rmearat i T 2
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8. Bake at 350°F for 20-25 minutes. Remove muffins ST Z4oumg 240 8. Bake at 350°F for 20-25 minutes. Remove muffins ST Z40umg 24vomg
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Ingredients: Ingredients:

® /2 cup butter ®1 Y cup flour ® /% cup butter * 1 % cup flour ‘
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® 1 cup sugar ® 1 tsp baking soda > ® 1 cup sugar ® 1 tsp baking soda N
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2 eggs, beaten ® %5 tsp salt Nutrition Facts 2 eggs, beaten ® o 1sp salt Nutrition Facts
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3. Cream together the butter and sugar. ietary Fiber 1g % 3. Cream together the butter and sugar. ietary Fiber 1g %
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4. Add eggs and crushed banans, combine well. I 4. Add eggs and crushed banans, combine well. I
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