a
; & HEALTHY

Helideoy Grwtps

‘%\‘

&/‘ l

LESS OF THIS

MORE OF THAT

HAM TURKEY
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DINNER

ROLL SALAD
ROASTED

STUFFING VEGETABLES

e
CAKE BANANA

BREAD




Banana
Bread

Serves 12

INGREDIENTS:

3 BANANAS (LARGE, WELL-RIPENED)
1 EGG
2 TABLESPOONS VEGETABLE OIL
1/3 CUP MILK, FAT-FREE
1/3 CUP SUGAR
1 TEASPOON SALT
1 TEASPOON BAKING SODA

1/2 TEASPOON BAKING POWDER

11/2 CUPS FLOUR

DIRECTIONS:

.PREHEAT THE OVEN TO 350 DEGREES FAHRENHEIT.

.PEEL THE BANANAS. PUT THEM IN A MIXING BOWL. MASH THE BANANAS WITH A
FORK.

.ADD THE EGG, OIL, MILK, SUGAR, SALT, BAKING SODA, AND BAKING POWDER. MIX
WELL WITH THE FORK.

.SLOWLY STIR THE FLOUR INTO THE BANANA MIXTURE. STIR FOR 20 SECONDS UNTIL
THE FLOUR IS MOISTENED.

.LIGHTLY GREASE THE BREAD PAN WITH A LITTLE OIL ~-OR- COOKING SPRAY -OR-
LINE IT WITH PARCHMENT PAPER.

.POUR THE BATTER INTO THE BREAD PAN.

.BAKE FOR 45 MINUTES OR UNTIL A TOOTHPICK INSERTED NEAR THE MIDDLE COMES
OUT CLEAN.

.LET THE BREAD COOL FOR 5 MINUTES BEFORE REMOVING IT FROM THE PAN..



