Banana Bread

250 mL
flour

5 mL
baking soda

1 mL
salt

1 mL
baking soda

1 mL
nutmeg

50 mL
chocolate chips (optional)

1 egg

50 mL
oil

100 mL
sour milk (add 5 mL vinegar or lemon juice, sit for 5 min)

100 mL
sugar

1 mashed ripe banana

1. Preheat oven to 375 F.

2. Mix according to the muffin method of mixing.  (For those who forget: one bowl of all the dry ingredients; a bowl of all the wet ingredients; make a well in the dry and then add all the wet at once)

3. Turn into a greased and wax paper lined small loaf pan.

4. Bake for 40-45 minutes or until done.

5. Cool in pan 5- 10 minutes.  Remove from pan.  Cool thoroughly.

