1ck Easy and Always DelchO T r 3
A Family Favorite § .
Made w};th Love! < ' - 'ﬁkr' BUBBIE'S TIPS: ¥

\Q

@ INGREDIENTS ® 4 © DIRECTIONS ¥ @ The riper the banana, the
¥ 1box Pillsbuéy . Preheat oven to 350°F (175°C). better the flavor!
Banana Nut Bread Mix In a large bowl, combine the ¥ Add extra walnuts for a
(15.1 0z) v Pil l?le')ry Banacrila I\u} Breaad ME{ heartier, nuttier bread.
with the ingredients listed on the
$ Hip o s an e, | @ oot morl e
E 1 o Add 1 ripe banana, mashed, and optional. ,I
w (c)fltcl)-a we%)‘nuts mix until just combined. @ Youcanabomixiiapioch |
¥ Ne Stlljgs chocolate gl Fold in extra chopped walnuts. of cinfrllamon for a warm,
¢ cozy flavor.
ional If desired, gently fold in
(opt O_ &) Nestlé's chocolate morsels @ This bread freezes beautifully
: for a little extra sweetness. — perfect for sharing or

keeping on hand!

¥ BUBBIE'S NOTE: @

9 x 5-inch loaf pan.
Bake according to the package

@ Pour batter into a greased

directions, usually 55-65 minutes, ~ This Banana Walnut Bread
or until a toothpick inserted in is so easy to make and always
the center comes out clean. | a hit with family and friends.
Let cool in the pan for 10 minutes, It's moist, flavorful, and perfect
then remove and cool completely for breakfast, snacking, or

on a wire rack
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SIMPLE BOLD MADE WITH FAMILY o b
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