®
SHOPPING LIST

Banana Bread

@ Unsalted Butter
@ Eggs
@ Vanilla Extract
@ All-Purpose Flour
@ Graham Flour
@ Baking Soda
@ Kosher Salt
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First, check off the items
you already have at home.
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( YOU WILL NEED

melted and

cooled slightly
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4 over-ripe
bananas
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% cup sugar
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| stick

unsalted butter,

vanilla extract

(S

wzz?

SERVES
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Graham flour

| /2 teaspoons

baking soda
2 large eggs,
temperature
q ? 2 teaspoon
kosher salt
| teaspoon

)\
% cup

all-purpose flour
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{ DIRECTIONS |

STEP I: Adjust the oven rack to the middle position and
heat the oven to 350 degrees. Spray a 9 by 5-inch loaf

pan with nonstick cooking spray.

STEP 2: Combine the bananas and sugar in the bowl of a
standing mixer fitted with the whisk attachment, and mix

on medium speed until smooth, 2 to 3 minutes.

STEP 3: Add the butter, eggs, and vanilla extract, and
continue mixing until well incorporated, about | minute
longer, scraping down the sides of the bowl as needed.
Add the flours, baking soda, and salt, and mix on low

speed until just combined.

STEP 4: Pour the batter into the prepared loaf pan and
bake until golden brown and firm in the center, about |
hour. Cool in the loaf pan for 5 minutes, then turn out

onto a wire rack and cool completely before cutting.
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ATTENTION KIDS: Always cook with a grownup!
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