Banana Bread Blue Jean

INGREDIENTS
· butter and sugar for greasing pan

· 3 very ripe bananas

· 2 eggs

· ½ CUP + 2 tablespoons vegetable oil

· 1 CUP sugar

· 1½ CUPS all-purpose flour

· ½ TEASPOON baking soda

· ½ TEASPOON salt

· 1 TEASPOON ground cinnamon

· ½ CUP chopped walnuts or pecans optional

· turbinado sugar for dusting
· Add Vanilla

INSTRUCTIONS
· Pre-heat the oven to 350°F. Butter the inside of a 1-pound loaf pan and dust with sugar - shake the pan to cover the bottom and sides with sugar and tap out any excess sugar. Set the pan aside.

· Mash the bananas with a fork. Add the eggs, oil and sugar, and mix until well combined.

· In a separate bowl, whisk together the flour, baking soda, salt and cinnamon. Add the dry ingredients to the wet ingredients all at once. Mix by hand just until dry ingredients are incorporated into the wet. Do not overmix the batter. Gently fold in the chopped nuts, if using.

· Transfer the batter to the prepared loaf pan and sprinkle the top with the turbinado sugar.
Bake at 350ºF for 60 to 75 minutes until a toothpick comes out clean in the center.
(Note: Baketime 60-65 min.)
Transfer the pan to a cooling rack and allow the banana bread to cool in the pan for 10 minutes. Then, remove the banana bread from the pan and cool completely on cooling rack before slicing and serving.

FREEZE OVER-RIPE BANANAS
Sometimes over-ripe bananas just happen to me. I buy bananas with every intention to eat them promptly, but then I’ll turn around and see them another day and they are covered in brown and darkened peels and feel slightly squishy inside. That’s when I pop them into the freezer to hold onto them until I have enough bananas (three, by the way) and the time to make the bread. When that time comes, let the bananas thaw at room temperature (doesn’t take too long) and you’ll be ready to go.
HOW TO “QUICK-RIPEN” BANANAS
Then there are the times when you have a craving for banana bread, but you don’t have any over-ripe bananas on hand. Well, here’s a trick for you. You can pop the bananas into the oven on a baking sheet and roast them at 350ºF for about 20 minutes. The peels will turn completely black and the interior will be soft – perfect for banana bread. Just let them cool, peel and proceed with the recipe. (The bottom banana in the photo above is the roasted banana.)

If you want to make another delicious quick bread other than banana bread, try this carrot cake loaf, which is made the same way. 

----------

Speaking of the prepared pan… this recipe calls for you to butter the loaf pan and dust it with sugar. Dusting with sugar does two things. First of all, it really shows you where you missed buttering the pan (you’ll understand when you try this), but more importantly, it creates a crunchy sugary exterior to the loaf which is frankly pretty irresistible. Still, if you want to skip the sugaring step, you can.

