
45 min

350°F

1 loaf

Preheat the oven to 350°F.

• Lightly roast the nuts in a pan or in the oven. Just enough 
  so that you can smell them. 

• Peel the bananas and smoosh them down with a fork until  
  evenly mashed and they look slightly wet.

• Put flour, sugar, salt, and baking soda in a large bowl and 
  whisk together. 

• Place banana in another bowl. Whisk two eggs and add to 
  the banana. Then add the melted butter, yogurt, and 
  vanilla. Whisk this all together to form a lumpy batter.

• Pour the banana mixture into the dry ingredients and 
  gently fold the mixtures together. Do not stir, only fold. 
  Stop folding just before the mixture has come together.

• Carefully fold the nuts into the batter.

• Grease a standard loaf pan (8.5” x 4.5”) with shortening. 
  Gently transfer the batter into the pan, and spread it 
  evenly.

• Bake in oven for 45-50 minutes. Test by pressing on the  
  top to see if it springs back. Insert a probe to test for 
  wetness. If it comes out clean you are good. Also check 
  that any top cracks are not wet. If they are, keep baking.

• Remove from oven and let it to sit in the pan for 10 
  minutes.

• Remove loaf from pan and allow it to completely cool 
  before slicing. (This keeps it moist!)

• 1 cup or 56g Pecans or Walnuts, 
  Chopped 
• 3 large VERY RIPE Bananas 
• 2 cups (283g) AP Flour 
• 3/4 cup (148g) Sugar 
• 1/2 tsp  (2.84g) Salt 
• 3/4 tsp (2.55g) Baking Soda 
• 2 large Eggs 
• 3/4 stick (85g) Butter, 
  melted and cooled 
• 1/4 cup (62g) Whole Fat Yogurt 
• 1 tsp (4.2g) Vanilla Extract

INGREDIENTS: INSTRUCTIONS:

 Renee’s Banana
Bread

So good, you'll start buying bananas just to let them go
brown. Don’t slice it until it cools, if you can wait!
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!

NOTES:


