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Recipe By: AMHORSCH
"A not too sweet, super-moist, deep golden brown, dense banana bread with a crispy sugary crust Domino Sugar

right out of the oven. It is enjoyed at our home hot with butter, and eaten like cake with a fork. The
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kids don't let it make it to Day 2, so if you love it like we do, get it while it's hot! You'll never make remim Pure Cane,

another banana bread recipe again!" Granulated

& Buy 1 Get 150%
Ingreaients Off Buy 1 Get 1
3 1/2 cups all-purpose flour 1/2 cup brown sugar 50% Off - expires
2 teaspoons baking soda 4 ripe bananas in 3 days
1 teaspoon salt 4 eggs
1/2 cup butter at room temperature 1 cup buttermilk
1/2 cup vegetable shortening 1/2 cup sour cream ADVERTISEMENT
2 cups white sugar 2 1/2 teaspoons vanilla extract
Directions

1 Preheat oven to 350 degrees F (175 degrees C). Grease 2 9x5-inch loaf pans. In a bowl, whisk
together the flour, baking soda, and salt.

2 Inaseparate large bowl, beat the butter, vegetable shortening, white sugar, and brown sugar
together with an electric mixer on Low until thoroughly mixed; beat in the bananas, eggs,
buttermilk, sour cream, and vanilla extract until well combined. Mix half of the flour mixture into
the banana mixture; beat until combined; beat in remaining flour mixture. Mix on Medium speed
for 1 minute. Pour the batter into the prepared loaf pans.

3 Bakein the preheated oven until a toothpick inserted into the center of the loaves comes out
clean, 50 minutes to 1 hour. Allow to cool for 15 minutes; serve warm.
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