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Banana Bread

Ingredients

(adapted from theKitchn website)

⁄2 cup (1 stick) unsalted butter

1

⁄2 cup white sugar; 1⁄2 cup brown

1

sugar

1 teaspoon canola/corn oil
(for moistness). Never olive oil.

2 large eggs

3 (or 4) medium-sized bananas,
very very ripe

⁄4 cup milk (or buttermilk, or

1

yogurt w/dash of light cream)

1 teaspoon vanilla

11⁄2 cup all-purpose flour; 1⁄2 cup
whole wheat flour
1 teaspoon baking soda

⁄2 teaspoon kosher salt

1

Equipment

8 x 5-inch loaf pan

Large bowl

Whisk or fork
Spatula

To simplify:

- only use white sugar (1 cup)
- don’t bother with oil
- only use reg flour (2 cups)

Notes:

- don’t mush up bananas too much
- if using thinner pan, cook less
- KKG cooktime, 60–65 minutes in
a convection oven

1. Preheat oven to 350º with oven rack in
bottom third of oven. Spray inside of pan
with nonstick spray.
2. Melt butter in a microwave or on low
heat over stovetop.
3. Whisk together butter and sugar(s).

4. Crack eggs into bowl. Whisk until combined and smooth.

5. Whisk milk and vanilla (and veg oil) into
batter.

6. Mash in bananas (after peeling). Mash
with your whisk, or a fork, or squish in your
fingers. Leave them as chunky or smooth
as you like (I much prefer some chunk).

7. Add flour (both types), baking soda, and
salt. Measure into the bowl and switch to
using a spatula. Gently stir until they are
just barely combined and you can’t see
anymore dry flour.

8. Pour batter into the pan. Using your spatula, scrape all the batter from the bowl and
smooth out the top of the batter in the pan.

9. Bake for 55 to 65 minutes—until the top is
dark brown and when you insert a toothpick
in the center it comes out clean. After 55
minutes, check every 5 minutes. If the center is still wet and the top is getting too dark
brown, drape foil over the top to protect.

10. Place on a cooling rack. Let sit for 20
minutes or so before slicing.

