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Blue Ribbon Recipe
Pearwt Butter Barana Bread

1 Cup Bananas - Ripe, Mashed (approx. 3 bananas)
1/2 Cup Sugar, Granulated

1/2 Cup Brown Sugar, dark

1/2 Cup Butter, melted

1/2 Cup Sour Cream

1/2 Cup Peanut Butter, crunchy
2 Eggs, large

1 tsp Vanilla Extract

11/2 Cup Flour, All-purpose

1 tsp Baking Soda

1/2 tsp Salt

1 Cup Chocolate Chips

1 tsp Banana Extract

Preheat oven to 350 degrees F. For dark-coated pans, reduce oven tem-
perature to 325 degrees. Lightly grease a 9 x 5 loaf pan.

. Ina large bowl, add the bananas, granulated sugar, brown sugar, butter
or oil, sour cream, peanut butter, eggs, vanilla extract, and banana ex-
tract. Whisk until well combined.

. Add flour, baking soda, salt and chocolate chips. Stir until just combined
and no dry streaks remain. Do not over mix.

. Spread the batter in the prepared pan and bake for 50-60
Minutes -until a toothpick inserted in center comes out clean
or with moist crumbs but not wet batter.

. Let cool for 10-15 minutes. Gently remove from pan to a cooling
Rack to cool completely.
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