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P R I N T I N G  I N S T R U C T I O N S :
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Home | Simply print from your home computer. 

o p t i o n  2

Local Print Shop | Send your prints to your local print shop where they 
can be printed with high quality printers on high quality paper. 

Go to the website of your local print shop and follow their instructions 
for uploading your prints. We also recommend calling the shop to 
double check that everything is right to avoid any confusion!
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1. Preheat oven to 350°F. Coat an 8-inch-square pan with nonstick spray.

2. In a large bowl beat butter, brown sugar, eggs, and vanilla with a mixer on 
medium until well blended. Add bananas; mix until combined.

3. In a medium bowl whisk together flour, baking soda, and salt. Add flour mixture 
to banana mixture; beat just until combined. Stir in chocolate and, if desired, 
pecans. Pour batter into the prepared pan, spreading evenly. Sprinkle desired 
amount of granulated sugar over top.

4. Bake 45 to 50 minutes or until a toothpick inserted in center comes out clean. 
Cool in pan on a wire rack 5 to 10 minutes. If desired, serve bread warm with 
softened butter. Or cool completely in pan, cover pan with foil, and store at room 
temperature up to 2 days.

Makes 1 loaf.

		  Nonstick spray for baking
	 ½	 cup (1 stick) butter, melted  
		  and cooled
	 1	 cup packed brown sugar
	 2	 large eggs
	 1½	 tsp. vanilla
	4-5	 very ripe bananas, mashed
	3¼	 cups all-purpose flour
	 1	 tsp. baking soda
	 ½	 tsp. kosher salt
	 1	 cup chopped semisweet or 		
		  bittersweet chocolate
	 ½	 cup chopped pecans  
		  (optional)
	1-2	 Tbsp. granulated sugar

d ir e c t io n sin g r e d ie n t s

B a n a n a  +  C h o c o l a t e 
q u i c k  B r e a d

f o r  a  4 x 6  p r i n t — t r i m  a l o n g  t h e  d o t t e d  l i n e

1. Preheat oven to 350°F. Coat the bottom and 1/2 inch up the sides of a 9x5-inch 
loaf pan in nonstick spray. In a small bowl stir together 1/3 cup of the sugar, the 
pecans, and cinnamon.

2. Stir together the remaining 1 cup sugar, flour, baking powder, and salt in a large 
bowl. In a medium bowl beat egg with a fork; stir in milk and oil. Add egg mixture 
all at once to flour mixture. Stir just until moistened (batter should be lumpy).

3. Spoon half of the batter into the prepared pan. Sprinkle with half of the pecan 
mixture. Repeat with remaining batter and cinnamon mixture. Using a thin metal 
spatula or table knife, cut down through batter and pull up in a circular motion to 
marble the cinnamon mixture.

4. Bake 55 to 60 minutes or until a toothpick inserted near center comes out clean. 
Cool in pan on a wire rack 10 minutes. Remove from pan. Cool completely on wire 
rack. If you’re in no hurry, wrap and store overnight before slicing.

Makes 1 loaf.

		  Nonstick spray for baking
	 1⅓	 cups sugar
	 ½	 cup finely chopped toasted  
		  pecans or walnuts
	 2	 tsp. ground cinnamon
	 2	 cups all-purpose flour
	 1	 tsp. baking powder
	 ½	 tsp. salt
	 1	 egg
	 1	 cup milk
	 ⅓	 cup vegetable oil

d ir e c t io n sin g r e d ie n t s

C i n n a m o n  +  N u t 
q u i c k  B r e a d



f o r  a  4 x 6  p r i n t — t r i m  a l o n g  t h e  d o t t e d  l i n e

1. Preheat oven to 350°F. Coat the bottom and 1/2 inch up the sides of an 8x4-inch 
loaf pan with nonstick spray. In a large bowl stir together flour, sugar, baking 
powder, and salt. Stir in lemon zest. Make a well in the center of flour mixture.

2. Combine eggs, milk, and melted butter in a medium bowl. Add egg mixture 
to flour mixture. Stir just until moistened (batter should be lumpy). Fold in 
blueberries. Spoon batter into prepared loaf pan, spreading evenly. 

3. Bake 60 to 70 minutes or until a toothpick inserted near the center comes out 
clean. If necessary to prevent overbrowning, cover loosely with foil the last 15 
minutes of baking.

4. Cool in pan on a wire rack 10 minutes. Remove from pan. Cool completely on 
rack. If you’re not in a hurry, wrap and store overnight before slicing.

Makes 1 loaf.

T I P :  For more lemon flavor, whisk a bit of fresh lemon juice into a cup of 
powdered sugar until it has a runny consistency. Then brush it over the warm loaf.

		  Nonstick spray for baking
	 2	 cups all-purpose flour
	 1	 cup sugar
	 2	 tsp. baking powder
	 ½	 tsp. salt
	 1	 tsp. lemon zest
	 2	 eggs, lightly beaten
	 ½	 cup milk
	 ½	 cup butter, melted
	 ¾	 cup fresh blueberries

d ir e c t io n sin g r e d ie n t s

B l u e b e r r y  +  L e m o n 
q u i c k  B r e a d


