LIF F’S MAPLE BANANA BREAD

Moist, naturally sweet, and perfect for breakfast, brunch, or snacking.

INGREDIENTS:

O 2 cups all-purpose flour

O 1 tsp baking soda

O 1 tsp ground cinnamon

O ¥a tsp salt

QO Y2 cup butter, melted

O 1 tsp vanilla extract

O ¥ cup maple syrup

O 1 eqgs, beaten

O 2 cups mashed bananas (about 4-5
large bananas)

O Banana slices (optional - for topping)
(O 1 tbsp Turbinado sugar (Raw Sugar)

(for topping)

Tools You'll Need:

Mixing bowls (1 large, 1 medium)
Measuring cups and spoons

Whisk or spoon

5x9-inch loaf pan

Parchment paper or cooking spray
Oven

Toothpick or cake tester

Cooling rack

Step-by-Step Instructions:

1. PREHEAT THE OVEN
Set your oven to 350°F (175°0).
Line a 5x9-inch loaf pan with parchment paper, spray it with cooking spray,
or grease with butter.
2, MIX DRY INGREDIENTS
In a large bowl, combine:
- 2 cups flour
- 11tsp baking soda
- Ttsp cinnamon
- Vatspsalt
Mix well.
3. MIX WET INGREDIENTS
In 2 medivm bowl, combine:
- 2beaten eqgs
- Yacup melted butter
- Ttsp vanilla extract
- ¥ cup maple syrup
Stir in 2 cups mashed bananas until well blended.
4. COMBINE WET AND DRY
Pour the wet mixture into the bowl of dry ingredients.
Stir gently until everything is just mixed. Do not overmix - it's okay if it's

a bit |umpy!



INGREDIENTS:

Tools You'll Need:

CLIFF’S MAPLE BANANA BREAD

Step-by-Step Instructions:

5. FILL THE LOAF PAN

Pour the batter into your prepared pan.

Top with banana slices and sprinkle with Turbinado sugar.

6. BAKE

Place in the oven and bake for 60-65 minutes, or until a toothpick inserted
in the center comes out clean.

7.COO0L

Let the bread coel in the pan for 10 minutes, then remove and place on 2
wire rack to cool completely.

8. Serve & Enjoy

Serve warm or cold. Tastes great with butter, almond butter, honey, or

cream cheese!

QUICK TIPS

- Use very ripe bananas for the best flavor and sweetness.

- Don’t overmix the batter - this keeps the bread soft and tender.

- Storein an airtight container at room temperature for up to 3 days, or
refrigerate for longer.

- Freezes well - just wrap tightly and freeze for up to 3 months.
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