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      World Copyleft 2019 by Clinton Callahan. You are granted permission to copy and distribute this recipe as long as this 
author, website, and copyright notice are included. Creative Commons Attribution and Share Alike (CC BY SA International 4.0). 
To get your own free SPARK reminders please click on http://sparks-english.strikingly.com/#download-s-p-a-r-k-s. Making this 
recipe for the first time earns you 1 Matrix Point in the http://startover.xyz game. Thanks for experimenting! Experimenting builds 
matrix to hold more consciousness. http://possibilitymanagement.org 

 

(makes one loaf) 
Ingredients 
125 grams (1/2 cup) butter, melted  
100 grams (1/2 cup) brown sugar  
100 grams (1/2 cup) white sugar  
125 grams (1/2 cup) sour cream or thick Greek Style yogurt 
2 eggs  
1 teaspoon pure Vanilla extract or 1 packet Vanilla Bean Sugar 
5 large very ripe bananas (or 6 small bananas)  
200 grams (1 1/2 cups) dinkel flour (can be partially whole grain) 
1 teaspoon Baking Soda  
1/2 teaspoon Baking Powder  
1/2 teaspoon Himalayan Salt  
1 teaspoon Powdered Cinnamon 
125 grams (1 cup) Broken Walnuts (optional) 
 
INSTRUCTIONS: 
Butter and flour a 23cm (9 inch) bread loaf pan. 
Preheat the oven to 175°C (350°F). 
In a large mixing bowl, combine the melted butter, brown sugar, and white sugar. 
Whisk together until smooth.  
Whisk in the sour cream, then add the eggs, one at a time, whisking well after each 
addition. Stir in the vanilla. 
 
In another bowl, mash the bananas then whisk them into the sour cream mixture. 
 
Sprinkle the flour, Baking Soda, Baking Powder, Salt, and Cinnamon on top then stir 
it together until no white remains. Stir in the broken walnuts if you want. Do not over 
mix. 
Pour the batter into the prepared pan and bake for 50-60 minutes or until a toothpick 
inserted in the center comes out with just a few moist crumbs. Check the bread after 
about 40 minutes. If the top is getting too browned, cover with foil for the remaining 
baking time. Bread will keep for up to a week. 
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