Nonie’s Banana Bread

(Katherine’s Great-great-grandma)

1 cup sugar

½ cup butter or margarine

2 eggs

3 large (or 4 small) bananas, mashed

¼ cup milk (make “sour” by adding a few drops of vinegar)

2 cups flour

2 teaspoons baking powder

1 teaspoon baking soda

½ teaspoon salt

chopped walnuts (optional)

Cream sugar & butter/margarine together, add eggs & mix.  Combine dry ingredients & add to first mixture alternately with sour milk & mashed bananas.  Pour into greased & floured 9X9 inch square pan.

Bake @350 for 50-60 minutes.

Can also make loaf sizes, or 3 mini-loaves.  Freezes well.

