Blueberry Banana Bread with Cinnamon Crunch Topping

Ingredients

3 large ripe bananas

1/3 cup butter, melted

¥a cup sugar

1 egg, beaten

1 teaspoon vanilla

1 % cups flour

1 teaspoon baking soda

Y4 teaspoon salt

% cup blueberries, fresh or frozen

For the Topping:

Ya cup flour

Y, cup sugar

%4 teaspoon cinnamon

pinch of salt

2 tablespoons cold butter, diced

Instructions

1. Preheat oven to 350. Grease a standard loaf pan.
2. Peel bananas, break them up and toss them into a bowl. Mash with a potato

masher (I leave some banana pieces so you get occasional nice bites of
banana in the bread; don't mash until the bananas are completely liquefied).
To the bananas, add the rest of the wet ingredients and stir. In another bowil,
stir together the flour, sugar, baking soda, and salt. Fold the blueberries into
the dry ingredients. Add the flour/blueberry mixture to the liquids and stir
until combined. Do not over mix.

To make the topping: in a small bowl, stir together the flour, sugar,
cinnamon and salt. Cut in the cold butter until the mixture resembles
crumbs.

Spread batter evenly into prepared loaf pan, sprinkle the top of the loaf with
the cinnamon mixture, and stud the top of the loaf with a handful of
blueberries. Bake for 60-70 minutes or cooked through in the center
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