
1/2 cup unsalted butter, softened
1 cup granulated sugar
2 large eggs
1 cup mashed brown bananas (3 medium sized bananas)
1/4 cup buttermilk
1/2 teaspoon vanilla extract
1, 3/4 cups all-purpose flour
1 teaspoon baking powder
1/4 teaspoon salt
1/8 teaspoon baking soda

Topping
1/2 cup flour
1/2 cup brown sugar
1 Tbsp cinnamon
1/2 stick melted butter

Ingredients:

Buttermilk Banana Bread with Cinnamon Crunch Topping

Instructions:

Yields:  12 slices

Use those leftover brown bananas to make the most addicting banana bread recipe you have ever
tried! You won’t need a new banana bread recipe after you try this one!

Per serving: Calories: 332 Kcal: Carbohydrates: 49.7 g Sugars: 28.9 g Protein: 4.2 g Saturated Fat: 8.3 g
Sodium: 88.8 mg

Preheat the oven to 350 degrees F. Grease a 9×5-inch loaf pan with nonstick cooking spray and
set aside.

1.

In the bowl of a stand mixer or by using a hand mixer, cream butter and sugar together. Add
eggs, mashed bananas, buttermilk, and vanilla until combined.

2.

Add in the flour, baking powder, salt, and baking soda. Mix until just combined. Pour batter into
prepared pan.

3.

For the cinnamon crunch topping, mix together flour, brown sugar, and cinnamon. Pour in the
melted butter and mix together until crumbly.

4.

Sprinkle topping on top of the banana bread and bake for 50-60 minutes or until toothpick
comes out clean.

5.

Let bread cool on a wire rack for 15 minutes. Loosen the bread with a knife and carefully remove
from pan. Let the bread cool completely on the cooling rack. Slice and enjoy!

6.

https://goto.target.com/c/2773249/81938/2092?subid1=52e41fac28963d1e058a1027&subid2=https%3A%2F%2Fwww.twopeasandtheirpod.com%2Fbuttermilk-banana-bread%2F&sharedid=Two%20Peas%20and%20Their%20Pod&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fland-o-lakes-unsalted-butter-1lb%2F-%2FA-13227053%3Faflt%3Dcse&u=https%3A%2F%2Fwww.target.com%2Fp%2Fland-o-lakes-unsalted-butter-1lb%2F-%2FA-13227053%3Faflt%3Dcse#donotlink
https://www.amazon.com/Pure-Cane-Granulated-White-Sugar/dp/B00NTIUI3E/?&linkCode=ll1&tag=twpeanthpo-at-rc-ingli-20&linkId=93ba918a6fc75f83975c43c3fa36ea8e&language=en_US&ref_=as_li_ss_tl
https://goto.target.com/c/2773249/81938/2092?subid1=52e41fac28963d1e058a1027&subid2=https%3A%2F%2Fwww.twopeasandtheirpod.com%2Fbuttermilk-banana-bread%2F&sharedid=Two%20Peas%20and%20Their%20Pod&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fvital-farms-pasture-raised-grade-a-large-eggs-12ct%2F-%2FA-18783617%3Faflt%3Dcse&u=https%3A%2F%2Fwww.target.com%2Fp%2Fvital-farms-pasture-raised-grade-a-large-eggs-12ct%2F-%2FA-18783617%3Faflt%3Dcse#donotlink
https://www.amazon.com/Nielsen-Massey-Madagascar-Bourbon-Vanilla-Extract/dp/B0000VLU0I?&linkCode=ll1&tag=twpeanthpo-at-rc-ingli-20&linkId=6c681a538f6899ee6630985a54d50f45&language=en_US&ref_=as_li_ss_tl
https://goto.target.com/c/2773249/81938/2092?subid1=52e41fac28963d1e058a1027&subid2=https%3A%2F%2Fwww.twopeasandtheirpod.com%2Fbuttermilk-banana-bread%2F&sharedid=Two%20Peas%20and%20Their%20Pod&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fgold-medal-all-purpose-flour-2lbs%2F-%2FA-13016243%3Faflt%3Dcse&u=https%3A%2F%2Fwww.target.com%2Fp%2Fgold-medal-all-purpose-flour-2lbs%2F-%2FA-13016243%3Faflt%3Dcse#donotlink
https://www.amazon.com/Maldon-Sea-Salt-Flakes-Ounce/dp/B00UL9VCBQ?&linkCode=ll1&tag=twpeanthpo-at-rc-ingli-20&linkId=2bce4ecbf30805e79897a4a8430e9939&language=en_US&ref_=as_li_ss_tl
https://goto.target.com/c/2773249/81938/2092?subid1=52e41fac28963d1e058a1027&subid2=https%3A%2F%2Fwww.twopeasandtheirpod.com%2Fbuttermilk-banana-bread%2F&sharedid=Two%20Peas%20and%20Their%20Pod&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Farm-hammer-pure-baking-soda-1lb%2F-%2FA-15133726%3Faflt%3Dcse&u=https%3A%2F%2Fwww.target.com%2Fp%2Farm-hammer-pure-baking-soda-1lb%2F-%2FA-15133726%3Faflt%3Dcse#donotlink

