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BANANA BREAD 

 

INGREDIENTS 

2 cups all-purpose flour 

¾ tsp baking soda 

½ tsp salt 

1 cup sugar 

¼ cup butter, softened 

2 large eggs 

 

1½ cup mashed ripe bananas 

(about 3 bananas) 

1/3 cup plain low-fat yogurt 

1 tsp vanilla extract 

Cooking spray 

 

DIRECTIONS 

1. Preheat oven to 350°F 

2. Lightly spoon flour into dry measuring cups; level with a knife. 

Combine the flour, baking soda and salt, stirring with a whisk. 

3. Place sugar and butter in a large bowl. Beat with mixer at 

medium speed until well blended (about 1 minute). 

4. Add the eggs, one at a time, beating well after each addition. 

Add banana, yogurt and vanilla; beat until blended. 

5. Add flour mixture. Beat at low speed just until moist. 

6. Spoon batter into an 8½ x 4½ inch loaf pan coated with cooking 

spray. 

7. Bake at 350° for 1 hour or until a wooden toothpick inserted in 

center comes out clean. Cool 10 minutes in pan on a wire rack. 

Remove from pan; completely cool on rack. 
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SERVES 14  

 

Makes 1 loaf 

MARBLE IT: Stir 1 cup 
batter and ½ cup melted 
semisweet chocolate chips 
together in a small bowl. 
Spoon plain batter into 
pan, alternating with 
dollops of chocolate-chip 
batter. Drag a knife 
through batter to swirl. 

BERRY IT: Fold 1 cup fresh 
blueberries into batter. 

CHOCOLATE CHIP IT: Fold 1 
cup dark chocolate chips 
into batter. 

TIPS & 
VARIATIONS 

FRENCH TOAST IT: Cut bread into ¾ inch slices. Toast until slightly crisp on both sides. Whisk together 2 
eggs, 2 Tbsp milk, ground cinnamon and nutmeg to taste as well as a pinch of salt in a shallow bowl. Dip 
bread in mixture, let excess drip off, then fry, turning once, in a nonstick skillet lightly coated with 
vegetable oil over medium-high heat. 


