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Moist Banana Bread
Courtesy of Company's Coming

Ingredients:

2 cups all-purpose flour

1 tablespoon baking soda

1/2 tablespoon salt

1/2 cup butter (or hard margarine), softened

1 cup granulated sugar

2 large eggs

11/2 cups mashed overripe banana (about 3 medium)
1 tablespoon lemon juice

1 teaspoon vanilla extract

Directions:

1. Measure the first three ingredients into a large bowl. Stir. Make a well in the center. Set aside.

2. Cream butter and sugar in medium bowl. Add eggs one at a time, beating well after each addition.

Add remaining three ingredients. Stir. Add to well in flour mixture. Stir until just moistened. Spread in
greased 9 x 5 x 3 inch (22 x 12.5 x 7.5 cm) loaf pan. Bake in 350°F (175°C) oven for 55 to 60 minutes until
wooden pick inserted in center comes out clean. Let stand in pan for 10 minutes before removing to wire
rack to cool. Cuts into 16 slices.



