Banana Bread French Toast
Serves Four

Ingredients for Banana Bread
2 large eggs
½ cup brown sugar, lightly packed
2 tablespoons honey
1 tablespoon maple syrup
¼ cup canola oil
¼ cup milk (any kind)
¼ cup apple sauce
1 teaspoon pure vanilla extract
1 ¾ cup all-purpose flour
1 teaspoon baking soda
1 teaspoon cinnamon
½ teaspoon kosher salt
2 cups super-ripe bananas, mashed well
1 cup chopped pecans (optional)

For the Topping
½ banana, sliced lengthwise
2 tablespoons sugar
½ teaspoon cinnamon
For the French Toast
¾ cup milk or half-and-half
2 large eggs, whisked
2 tablespoons butter
1 banana, sliced
2 cups mixed berries
maple syrup and confectioners’ sugar for
serving

Steps
1.
Preheat oven to 325°F. In a large bowl whisk
together eggs, brown sugar, honey, maple syrup, canola
oil, milk and applesauce.
2.
In a medium bowl, whisk together flour, baking
soda, cinnamon and kosher salt.
3.
Add the dry ingredients to the egg-milk mixture
and stir until just combined. Do not overmix. Fold in
mashed bananas. If using pecans, fold them in now.
4.
Coat a loaf pan with baking spray or canola oil
and pour the batter in smoothing it out on top.
5.
For the topping… stir together the sugar and
cinnamon and dip each piece of sliced banana into the
sugar. Place banana slices on top of the loaf and
sprinkle remaining sugar on top. Bread will take about 1
hour and 20 minutes to bake. Test with toothpick
inserted in the center. Let cool about 15 minutes before
removing from pan and slicing.
6.
For the French Toast...In a baking dish whisk
together milk and eggs. Dip both sides of banana bread in
the mixture making sure each side has absorbed some of
the mixture.
7.
In a large skillet over medium-high heat melt
the butter. Once butter has melted transfer the soaked
slices to the pan and cook until bottom is golden brown
and egg coating looks cooked. Carefully flip over to cook
the other side. Remove slices from pan and repeat process
with remaining slices. You may want to keep the cooked
toasts warm in the oven. When ready to serve top with the
sliced bananas, berries, warmed maple syrup and
confectioners’ sugar. Serve hot.

