
Chocolate Chip Banana Streusel Bread 
Yield: 2 Loaves  

Prep Time: 20 minutes, Bake Time: 1 hour 

 

Ingredients: 

Batter: 

1 ¼ cups sugar 

½ cup (1 stick) butter, softened 

2 large eggs (at room temperature) 

3-4 medium ripe bananas, mashed 

½ cup milk 

1 ½ teaspoon vanilla extract 

2 ½ cup all-purpose flour 

1 teaspoon baking soda 

1 teaspoon salt 

1 cup semi-sweet chocolate chips 

Streusel Topping: 

1/3 cup brown sugar, packed 

¼ cup all-purpose flour 

½ teaspoon cinnamon 

2 tablespoons cold butter 

½ cup chopped walnuts 

~~~~~~~~~~~~~~~~~~~~~~~ 

Directions:  

1. Heat oven to 350°.  

2. Grease 2 loaf pans using cooking spray. 8” or 9” pans will work. 

3. Beat the sugar and butter together in a large bowl using a mixer.  

4. Add the eggs and beat until well blended.  

5. Add the mashed bananas, milk and vanilla extract; beat until smooth.  



6. In a medium bowl, use a wooden spoon to stir together the flour, baking soda and 

salt. Add this dry mixture to the wet mixture and mix just until combined. 

7. Fold in the chocolate chips. 

8. Pour the batter into the greased pans and set aside. 

9. Prepare the streusel topping: In a small bowl mix together the brown sugar, flour and 

cinnamon. Cut in the butter until the mixture is crumbly. Stir in the walnuts. Sprinkle the 

mixture evenly over the batter. 

 10. Bake the bread on the center rack of the oven for 1 hour, checking after 50 

minutes. To test the bread, insert a toothpick in the center and make sure it comes out 

clean. 

11. Remove from oven and let the bread cool in the pan for 10 minutes. Then remove 

the bread from the pan and place on a cooling rack. Let the bread cool completely 

before cutting. 

12. Wrap tightly and store at room-temperature for up to 4 days or refrigerated for up to 

10 days. 
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