Banana Bread, Tammy’s

Ingredients:

1/2 cup salted butter, melted
2 large eggs

1 tsp vanilla extract

3 very ripe bananas

1 cup sugar

2 cups self-rising flour

1/4 cup buttermilk

1tsp baking soda

1/2 tsp salt

1/2 tsp ground cinnamon
1/4 tsp nutmeg

8-0z. can crushed pineapple, drained
2/3 cup chopped pecans

Instructions:

Combine butter, eggs, bananas, and vanilla in a bowl. Add sugar, then mix in flour gradually (1/2 cup at a time).
Stir in buttermilk, baking soda, salt, cinnamon, nutmeg, pineapple, and pecans until well blended. Pour into a
greased and floured cake or loaf pan. Bake at 325°F for 1 hour. Cool for 10 minutes before removing it from the
pan.




