
Banana Bread 

Ingredients 

½ cup butter (I use a stick of margarine/butter 
and melt it in the microwave so it ends up 
being liquid) 

1 cup Granulated Sugar 

2 Eggs 

3 mashed bananas (Just unpeel them and 
smash them with a fork!) 

2 cups All Purpose Flour 

1 tsp Baking Soda 

¼ cup chopped nuts (optional) 

½ tsp. Salt 

Prepare 

Put butter, sugar and eggs in a large mixing bowl and beat well. Add mashed bananas 

and ½ cup flour, beating well. Then add remaining flour and ingredients and blend. 

Pour into well oiled loaf pan and bake in oven at 350 degrees for an hour (I usually 

check it at 55 minutes or so). This will depend on your oven. 

 


