Blue Corn Bana Bread Ingredients:  
Recipe by Chef Thalia Roessel of Scone On
All-purpose flour- 1 cup  
Blue corn meal- 1 cup  
Baking soda- 1 teaspoon  
Salt- ¼ teaspoon  
Cinnamon- ½ teaspoon  
Butter, soften- ½ cup  
Brown sugar, packed- ¾ cup  
Large eggs, room temp- 2 each  
Plain yogurt or sour cream- 1/3 cup  
Banana, mashed- 2 cups  
Vanilla Extract- 1 teaspoon  
Nuts (walnuts, pecans, Pine Nuts)- ¾ cup (If using) 
Directions:  
1. Add all dry ingredients in a medium bowl (flour, blue corn meal, salt, cinnamon, and baking soda) Whisk together  
2. In a medium bowl add your peeled bananas and mash until almost liquid-like consistency and NO LARGE CHUNKS. (5 minutes) set aside  
3. In a separate bowl cream butter and brown sugar, until light in color and doubled in size. (4-5 minutes, medium speed) Scrap sides and bottom of bowl.  
4. Add eggs to creamed butter mixture, scrape sides and bottom of the bowl after adding each egg.  
5. Add sour cream, vanilla extract and mix until just combined  
6. Add mashed bananas until just combined.  
7. Add ½ of the flour mixture, mix until you see little streaks of flour in the batter. Add the remaining half of flour mixture and mix until combined. DO NOT OVER MIX.  
8. Fold in nuts  
9. Pour batter into a greased loaf pan and bake at 350 degrees.  
10. Bake for 1 hour (halfway through, cover with foil or parchment paper to prevent tops and edges from browning too much. 

