
Junior/Teen Category Recipe 
King Arthur Flour Awesome Banana Bread 

2 large eggs 
1 cup sugar 
1/3 cup vegetable oil 
1 cup mashed ripe bananas (2 -3 bananas) 
2 teaspoons vanilla extract 
1 teaspoon baking soda 
1 teaspoon baking powder 
1 teaspoon salt 
1 teaspoon cinnamon 
½ teaspoon nutmeg 
2 2/3 cups King Arthur All-purpose or White Whole Wheat Flour 
1 cup plain yogurt (low fat or fat free) 
1 cup of any of the following: chopped nuts, dried fruit, chocolate chips, coconut (optional) 
  
Preheat oven to 350°F. Grease and flour a 9 X 5-inch loaf pan. In a medium-sized bowl, beat together 
eggs, sugar, and oil. Stir in mashed bananas and vanilla extract. In a separate bowl, whisk together 
baking soda, baking powder, salt, cinnamon, nutmeg, and flour. Quickly add all the dry ingredients to 
the banana mixture. Stir in yogurt and nuts (or fruit or chocolate chips). Stir just until combined. Pour 
mixture into prepared pan. Bake 1 hour. Cover loosely with foil if bread browns too quickly. Let bread 
rest for 10 minutes. Remove bread from pan and cool on a rack. 
  

Adult Category Recipe 
Classic Cinnamon Buns 

6 tablespoons softened butter – divided into 3 equal parts 
1/2 cup plus 2 tablespoons granulated sugar 
1 egg 
1/2 cup water 
2 cups King Arthur Unbleached All-Purpose Flour 
1 teaspoon salt 
4 teaspoons baking powder 
2 teaspoons cinnamon 
1/4 cup raisins 
2 tablespoons brown sugar 
  
Cream 2 tablespoons of butter with 2 tablespoons granulated sugar. Beat in egg and water, then stir 
in flour, salt, baking powder and cinnamon till you have a smooth dough. On a floured work surface, 
roll dough into a 1/4-inch thick rectangle. Spread dough with 2 tablespoons butter; sprinkle with 1/2 
cup granulated sugar and raisins. Starting with a long side, roll dough up jelly-roll fashion. Cut it in 
half to make two even log shaped pieces, place pieces on a plate, and cover loosely with plastic 
wrap. Refrigerate overnight. Next morning, remove dough from refrigerator. Preheat oven to 400°F. 
Melt remaining 2 tablespoons butter, stir in brown sugar, and pour mixture into a round 9 or 10-inch 
cast iron skillet, or into a 9 x 9-inch pan, tilting to coat entire bottom of pan. Cut dough into 1-inch 
slices and place, cut sides up, in prepared pan. Bake for 25 minutes, or until tops of buns are lightly 
browned. Remove from oven and invert onto serving dish. Wait a few seconds, then remove pan. 
Serve warm. Yield: 1 dozen buns. 
  

 


