Carol’s Banana Bread
6/29/2022 1:44 PM
DRY

· 2-1/4 cup bread flour 
OR 
1-3/4 cup (9 oz) bread flour + 1/2 cup (2oz) coconut or almond flour 
· 1 cup (7.6oz) sugar, white or brown
· 4 tbsp (1.5 oz) poppy seeds  (opt)

· Heaping Tbsp baking powder

WET

· 3 tbsp melted butter OR 4 tbsp coconut oil (1.8oz)
· 3/4 cup (6.5oz) milk or buttermilk, 
· 2 eggs

· 1-1/4 cup (12oz) mashed ripe bananas (2 1/2 medium large)

· grated rind from 1 lemon, or orange and lemon oil (2-3 shakes)
Added last as topping before it goes in oven

nutmeg, preferably fresh ground & coarse light brown Demara sugar crystals
Rx

· Heat oven to 350o
· Liberally Crisco grease (or line with parchment paper) a 1.5 quart bread pan 
· Mash the bananas at low speed with the liquid ingredients for a minute, then add dry ingredients and mix at medium speed for a (no more than) half minute

· (Optional) Pour about half the dough in the greased pan, then sprinkle freshly ground nutmeg and the Demarara sugar, add the rest of the dough, then sprinkle more sugar crystals over the top
· Bake 1 hour 10 minutes in a big bread pan, best lined with parchment paper.  If baking in the toaster oven, use the lowest rack.
