David’s Banana Bread
Blend all together in a large bowl:

2 eggs
3/4 Cups Vegetable Oil (Canola recommended)
1/2 Cup Sugar
4 Bananas (use 5 bananas if they’re very small)
1 teaspoon Baking Soda
1/2 teaspoon Baking Powder
1/2 teaspoon Salt
1 Tablespoon Vanilla Extract

blend well w/ whisk

Set rack in oven to middle slot (or toaster oven to lowest slot)
Pre-heat oven to 325 deg.
Butter the sides & bottom of bread pan, coat w/ flour

Add:
2 Cups Flour
Blend well w/ spoon or harder whisk (not wire whisk)

Add:
3/4 Cup Chocolate Chips (opt. 2/3 milk choc. and the rest dark choc.) 

Pour into bread pan.

Bake for 70 – 75 minutes @ 325 deg. 
Let cool > 10 mins before tipping, and another 10 mins before cutting

=============

If substituting 1 Cup Walnuts for choc. chips:
Increase Sugar to 3/4 Cups
consider adding 2/3 Cups dried cranberries, chopped
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