
Banana Nut Bread

To Prepare:

1. Preheat oven to 350 degrees F.
2. Mix sugar, salt and flour and 

baking powder.
3. Add softened margarine, 

Chiquita Banana Puree, eggs, 
chips and walnuts.

4. Blend with a hand mixer at a low 
speed until well mixed.

5. Fill an 8” x 5” x 2” bread pan 
(which is well greased) ¾ of pan 
height with mixture. Bake at 
325 degrees F. for 65 minutes.

6. Cool on rack. Slice and Serve!

Ingredients

¾ C. Sugar

1 Stick Margarine

1 Tsp. Salt

1 C. Chiquita Banana Puree

3 Eggs

1 C. Flour

1 Tsp. Baking Powder

1/3 C. Semi – Sweet  chocolate chips (optional)

1/3 C. Chopped Walnuts

Batch: 


	Banana Nut Bread

