
From the kitchen of… .. 

 

 

 

B anana streusel bread  

Servings:  ( 1 )  loaf  

Time to Prep:  10  minutes  

Cook Time : 15 minutes  

Cook temperature: 

350 ° 

Ingredients : loaf  
2.66  O z  B utter,  melte d  

184  G rams  G ranulated sugar  

1   E gg  

12  G rams  Molasses  

8 - 10  O z  R ipe banan as (3)  

220  G rams  F lour  

6  G rams  B aking soda  

3  G rams  B aking powd er  

3  G rams  salt  

Ingredients : streusel  

2  O z  B utter,  melted  

70  G rams  F lour  

100  G rams  G ranulated sugar  

1/16  T sp  G round cinnamon  

Ingredients : loaf  

directions  
o In  a microwave safe bowl, melt butter.  

o Mix  in Sugar.  

o Add  in Egg & Molasses and stir till smooth.  

o Using  a 1.5 lb loaf pan, spray with White Cap 
non - stick spray and fill with batter.  

o Rinse  your bowl and reuse for streusel.  

o Melt  Butter, then add in dry ingredients and 
mix till coarse crumble.  

o Top  loaf with streusel crumble and bake at 
350 ° for 20 minutes, rotate and bake for an 
additional 15 - 20 minutes or until internal 
temperature reaches 205 °. 


