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2 cups AP flour
¾ tsp baking soda
1 tsp salt
1 cup sugar
¼ cup real butter, soft
2 eggs
3 large bananas mashed (RIPE)
½ cup sour cream
1 cup chopped, toasted pecans
Topping:
½ cup quick oats
½ cup AP flour
¼ brown sugar
1 tsp cinnamon
2 TBLSP soft butter
1. Preheat oven 350 and grease one loaf pan
2. Cream butter and sugar until light and fluffy.
3. Add eggs and mix, scraping down the sides to make sure it’s all combined
4. Add bananas and mix 
5. Add all dry ingredients and then fold in sour cream until all is combined and smooth, add the nuts
6. Pour in greased prepared loaf pan and make crumb topping
7. Combine all ingredients for topping but just until it comes together ( I use my hand for this) and sprinkle on the top of the bread
8. Bake 50-55 minutes, but test it with tooth pick, it might take longer.
9. Cool completely and then ENJOY!
