Banana (Nut) Chocolate Chip Bread

From the kitchen of Nicole Bennett (from Mom!)

Makes 2 large or 4-5 small loaves

2 bananas cut & mashed –about 1 C. (I keep overripe ones in the freezer to use- just thaw in microwave and mash)

1 1/8 C. sugar

1/2 C. OJ

2 eggs

1/4 C. butter

1 tsp. vanilla

2 C. flour (I use half white, half wheat)

1/8 tsp. salt

2 tsp. baking powder

1/8 tsp. baking soda

1 C. Chocolate chips

(1 C. walnuts or other nuts)

Beat together first set of ingredients with electric mixer. Then add all at once (mix in separate bowl) second set of ingredients.

Then add chips and nuts (optional).

Don’t overmix!

Grease pans, and pour batter into pans.

Bake at 350( 45-55 minutes or until toothpick comes out clean.

Cool before removing from pans.

Wrap in plastic wrap, then foil. May eat (store in fridge), freeze or give away!! (  

