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Ingredients


Ready in 1 hours
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	Servings
             	
as posted
             	
Metric
             	

             	

             





Original recipe makes 8 Servings




                   Verified by stevemur
                   





	

4 eachBananas; peeled
                                
                            




	

1 cupSugar





	

1 teaspoonpure Vanilla





	

1 1/4 teaspoonsBaking Powder





	

2 eaEggs





	

1/4 cupButter





	

2 cupsFlour





	

1/4 teaspoonBaking soda


















Banana Bread Preparation


Mash bananas with fork until smooth.  Combine with all other ingredients and mix until smooth.  Pour into a large greased loaf pan.  Bake at 350 degrees F. for about one hour



Notes


The best I have ever tried, not too soggy and not too dense.





Link to another BigOven recipe

Add a link
            to another recipe!  What would you serve with this?


A variation on this recipe
	[image: Banana Bread]	Banana Bread
[image: ][image: ][image: ][image: ][image: ]


 - [image: stevemur] stevemur


If you like it, you might also try this
	[image: Karen's Banana Nut Bread]	Karen's Banana Nut Bread
[image: ][image: ][image: ][image: ][image: ]


You might like this version too.   - [image: KCinAZ] KCinAZ









This article was downloaded by calibre from http://www.bigoven.com/recipe/157842/Banana-Bread
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Ingredients


Ready in 1 hours, 5 minutes
            


 [ customize ]   [ alert an editor ]







	Servings
             	
as posted
             	
Metric
             	

             	

             





Original recipe makes 12 Servings




                   Verified by stevemur
                   





	

 1  cupall-purpose flour





	

 1  cupyellow cornmeal





	

 2/3  cupwhite sugar





	

 1  teaspoonsalt





	

 3 1/2  teaspoonsbaking powder





	

 1  egg





	

 1  cupmilk





	

 1/3  cupvegetable oil


















Super Sweet Corn Bread Preparation


Preheat oven to 400 degrees F (200 degrees C). Spray or lightly grease a 9 inch round cake pan. 

In a large bowl, combine flour, cornmeal, sugar, salt and baking powder. Stir in egg, milk and vegetable oil until well combined. Pour batter into prepared pan. 

Bake in preheated oven for 20 to 25 minutes, or until a toothpick inserted into the center of the loaf comes out clean. 





Link to another BigOven recipe

Add a link
            to another recipe!  What would you serve with this?
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                                Award Medal
                            








This article was downloaded by calibre from http://www.bigoven.com/recipe/174503/Super-Sweet-Corn-Bread
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