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 CINNAMON CRUNCH BANANA BREAD  

SUBMITTED BY: Bryanna Currie, Registered Nurse - Mental Health 
 I love this recipe because it is so versatile and so easy to make 
substitutions with, I have substituted for various types of milk, oil, egg 
replacement, and sugar replacement and it always turns out great. 
This is my go to recipe when I want to bring a dessert to a friend or 
family get together! 
 
DIRECTIONS: 
 

1. Preheat your oven to 350 degrees 
2. Prepare a 9x5 loaf pan with either non-stick spray or butter 
3. In a medium bowl, combine your dry ingredients (flour, baking 

soda, baking powder, oats, sugar, salt) 
4. In a large bowl, combine your wet ingredients (eggs, milk, oil, 

and mashed bananas) 
5. Pour the dry ingredients into the bowl with the wet ingredients 

and mix by hand just until combined. 
6. Make your topping mixture in a separate bowl by combining 

the flour, sugar, cinnamon, and butter and using a fork, 
incorporate the butter until the mixture looks like wet sand. 

7. Pour half of your banana bread batter into your prepared dish 
then top with half of the cinnamon mixture 

8. Pour remaining half of banana bread mixture into the pan and 
top with the remaining half of the cinnamon mixture 

9. Bake at 350 for 50-60 minutes or until a toothpick or cake-tester 
comes out clean 

* Recipe can also be made in to muffins, bake for 22-25 minutes 
until a toothpick comes out clean! 

 

INGREDIENTS: 
1 cup and 1/2 all-purpose flour 
2 tsp baking powder 
1/4 tsp baking soda 
1 tsp salt 
2/3 cup sugar 
3/4 cup quick-cook oats 
1/4 cup canola oil 
2 large eggs 
1/3 cup milk 
3 very ripe bananas 
1/2 cup walnuts optional 
 
For the topping: 
1/2 cup sugar 
2 tbsp. all-purpose flour 
2 tbsps. softened butter 
1 tsp cinnamon 


