Macadarrmis

Traditional banana hread dets tropical flair from macadamia nuts. This guick bread is easy to make. Feel free to substiute your favorite nuts for

the macadamias.

Frep Time: 10 minutes
Cook Time: 1 hour
Ingredients:

*=2-114 cups alkpurpose flour

*144 cup granulated sugar

* 30 cup browen sugar, firmly packed
* 3-1i2 teaspoons baking powder

*1rd teaspoon salt
*1-112 teaspoons ground cinnarmmon

*1-1/4 cups mashed ripe bananas
=103 cup il

*1 teaspoon vinegar

* 3 Tablespoonsvegetable ail

*1 edq
*1 cup macadamia nuts, chopped

Freparation:
Freheat oven to 350 dedrees F. Generously grease a 9 ¥ &inch loaf pan; set aside.

In a large bhowl, combine flour, sudgar, brown sugar, baking powder, salt, cinnamon, bananas, milk, vinegar, vegetahle oil, and egg. Beat at medium
speed of electric miker for 30 seconds or until dry ingredients are just moistened. Stir in macadamia nuts. Spoon batter into greased pan.

Bake at 350 degrees F. for 60 to 70 minutes or until wooden pick inserted in center comes out clean. Caool in pan answire rack for 10 minutes, then
rermove from pan and cool completely onwire rack before slicing.

Yield: 1 loaf



