A BREAD
o 3“: WALNUTS

This recipe makes a wonderfully moist banana bread that’s just
the right balance of sweet and soft. Walnuts give it a great
crunch, but you can easily swap them for pecans or almonds
if you prefer. The best part? it’s so simple you don’t need
a mixer—just grab a wooden spoon and stir it all together!

Prep Time: 20 minutes
Cook Time: 1 hour

Servings: 10 slices

Total Time: 1 hour 20 minutes Calorles: 257 keal

Preheat oven to 350°F (175°C).
In a mixing bowl, combine the mashed bananas with melted butter using a wooden
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" g spoon. Stir in sugar, egg, and vanilla. Sprinkle in baking soda and salt, then stir again.
BQ;‘?}TEASV ESHEE s/ué,u;: E‘EG,GTEL,X Gently fold in the flour until just combined, don’t overmix.
Add the walnuts and mix until evenly spread through the batter.
Grease a 4x8 inch loaf pan and line with parchment paper. Grease the paper as well.
1TEASPOON 1 TEASPOON 1% CUPS Pour in the batter and bake for about 1 hour, or until a toothpick comes out clean.
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EXTRACT SODA SALT FLOUR Cool on a wire rack, remove from pan.
Before slicin?, Drizzle or brush wildflower honey across the top of the cake and decorate
with a handful of Taino banana chips
Y2 CUP 1/8 CUP A HANDFUL

OH SO GOOD OH SO GOOD OF TAINO
WALNUTS,  WILDFLOWER BANANA

CHOPPED HONEY CHIPS Tip: Lining the loaf pan ensures your bread comes out clean without sticking to the bottom.



