
Bub’s Pan de Banano Grande  

Ingredients (one loaf) 

 1½ cups all-purpose flour (215 gm.) 

 1¼ teaspoons baking soda 

 ½ heaping teaspoon fine salt 

 1 teaspoon ground cinnamon 
 1 teaspoon nutmeg 
 ¼ teaspoon ginger 

 ¼ teaspoon allspice  

 1 cup packed dark brown sugar 

 1-2++ ‘glugs’ of molasses (optional) 

 ⅓ cup mascarpone, Greek yogurt,  sour 

cream or butter milk 

 ½ stick unsalted butter very soft (e.g. 

microwaved for 10 seconds) 
 ½ teaspoon vanilla extract 

 2 large eggs at room temperature 
(warm in pan of very hot tap water) 

 4-5 large (or equivalent) very ripe 

bananas, (1 ripe – 3 way over ripe) 

mashed to mush and small chunks 

 ½ cup chopped  pecans (optional) 
 ½ cup chopped bittersweet or 

semisweet chocolate chips (optional)  

Recipe Preparation 
1. Preheat oven to 350°.  

2. Lightly coat 8½”x 4½" loaf pan with nonstick spray and line with parchment paper, 

leaving a generous overhang on long sides or use a silicon loaf pan.  

3. Using a stand mixer with the white paddle on medium-high speed, beat brown sugar, 

vanilla, mascarpone, optional molasses and butter in a large bowl until light and fluffy, 

about 4 minutes.  
4. Sift flour then whisk in the baking soda, spices and salt in a medium bowl. 

5. Add eggs one at a time, beating to blend after each addition and scraping down sides and 

bottom of bowl as needed. 
6. Remove bowl from mixer and add flour mixture and mix by hand until just combined.  

7. If using pecans toast them in a pan until one shade darker and aromatic (2-3 minutes) 

the chop them to medium. 

8. Mush up bananas in previously used flour bowl (go ahead and use your hands). Mash 

leaving some chunks as if too mushed the bread won’t rise well. 

9. Dump in bananas and pecans (and chocolate chips if using) and mix just until combined.  

10. Scrape batter into prepared pan; smooth top and shaka-shaka-tapa-tapa on the counter. 
11. Sprinkle top with granulated sugar & a very small amount of kosher salt for crunch sparkle 

12. Bake bread until a tester comes out clean or 200º-205º, about 60-65 minutes.  

13. Transfer pan to a wire rack and let bread cool in pan for at least 1 hour then remove from 
pan and let it cool completely before slicing. 

Optional Cream cheese frosting:  
In the bowl of an electric mixer fitted with the paddle attachment beat together 6 ounces 

cream cheese, 3 tablespoons confectioners' sugar, ¼ teaspoon kosher salt, and ½ teaspoon 

pure vanilla extract until smooth. Frost the top of cooled bread. OR Once the loaf is baked and 

cooled, halve horizontally. Using an offset spatula, spread frosting evenly over bottom half. 

Top with remaining half; slice and serve. 

https://www.bonappetit.com/recipe/banana-bread

