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CIR Column
Mush to Masterpiece

By Alexandria Sun
Oct 2025

It seems like you just bought them fresh yesterday, but today you discover black spots. Tomorrow,
they’ll be too mushy to be appetizing. Bananas never seem to last as long as you want them, but
what if | told you there are plenty of delicious ways to give new life to these aged fruits? Freeze them
into ice cream, blend them into a smoothie, or try my favorite method: mashing them and baking
them into a soft, sweet bread.

Banana bread is a year-round staple in the American baking canon, but it always makes me think of
the scattered leaves and crisp weather of autumn. The warmth from the oven becomes a comfort,
and the sweet taste of melted chocolate soothes the tension of daily life and the new school
semester. Check out the recipe below and try it out!

Banana Bread

Tools

Hand mixer

8x4 loaf pan
Measuring spoon (tsp)

Ingredients
(J1/4 cup unsalted butter, room temp
(J1/2cup  granulated sugar

U1 large egg

(J1cup all-purpose flour

(J1/2tsp baking soda

(J1/4tsp salt

(J1 large banana

(J1/2tsp vanilla extract

Instructions
(D Preheat the oven to 350° F. Line the loaf pan with parchment paper.
(2) Smash the bananas into a bowl. You can use a spoon, fork, or other tool.

@ In a separate bowl, add the butter. You can let the butter naturally return to room temperature,
or gently heat it in the microwave. Using the mixer, cream the butter with the granulated sugar.

@ Once combined, add the egg. Cream the mixture until well combined.

(® Next, add in the flour, baking soda, and salt. Mix until combined.

(® Add in the mashed bananas and the vanilla extract. Once bananas are incorporated into the
batter, pour the batter into the loaf pan.

(@ Bake for 40-50 minutes, or until the top is puffed, brown, and a cake tester comes out clean
when inserted in the center.



