DOC’S BANANA BREAD

From Buffalo Tavern Bed and Breakfast
West Jefferson, North Carolina

Pre-heat oven to 325 degrees

3 large ripe bananas
I cup sugar
1 egg
4 Tbs melted butter
1 Y4 cups of all purpose flour
1 tsp. baking soda
1 tsp salt

Spray bread pan with coating spray or oil.

Mash bananas, then mix in sugar, egg, and butter. Sift together
flour, baking soda, and salt. Add to banana mixture. Mix just until
all ingredients are wet (You may need a couple of teaspoons of
water if it is too clumpy.)

Bake at 325 for 55 minutes.



