
BANANA BREAD 

Ingredients: 

1/3 cup soft butter 

1 cup sugar 

3-4 ripe bananas, mashed 

2 eggs 

1 teaspoon almond flavouring 

1 teaspoon baking soda dissolved in 1 tablespoon of cold water 

1 teaspoon baking powder 

2 cups flour 

Chocolate chips (optional)  

 

Instructions: 

 

Preheat oven to 350 degrees. 

Combine sugar and butter in large bowl. Mix with electric beater. 

Add eggs, almond flavouring and soda in water and mix briefly. 

Add mashed banana, flour and baking powder and mix again. 

Mix in chocolate chips with spoon, if using. 

Place batter in a greased bread pan. 

Bake approximately 55 minutes until toothpick comes out dry. 

Cool for 10 minutes, then remove from pan.  
 


