Top of Form

Banana Chocolate Chip Bread

½ c. buttermilk (1 ½ t lemon juice + milk)
2 c. flour


3/4 cup brown sugar



½ t. salt

1 egg





2 ½ t. baking powder
¼ t. baking soda




½ c. chocolate chips
1/3 cup butter (5 ½ T)



1 c. mashed ripe bananas (about 2 large)
1 t. cinnamon




Labeled foil w/ kitchen # & period #
1. Cream butter and brown sugar in a large mixing bowl. Beat in egg, and bananas.
2. Sift together flour, baking powder, baking soda, cinnamon and salt in a medium mixing bowl. Stir in chocolate chips. 

3. Add dry ingredients to the creamed mixture alternately with the buttermilk ending with the flour mixture. Stir until just blended. (It should look lumpy)
4. Bake at 350 degrees in a greased loaf pan for 60 minutes. 

