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Banana Walnut Bread with Cognac Recipe

This homestyle favorite is made moist without being dense by using frozen bananas and reducing the 
resulting banana juice into a super tasty banana concentrate. 

1 3/4 cups unbleached all-purpose flour

1 teaspoon baking soda

1/2 teaspoon table salt

5 large frozen bananas

8 tablespoons (1 stick) unsalted butter, melted and cooled

2 large eggs

3/4 cup packed light brown sugar

1 teaspoon vanilla extract

1/2 cup walnuts, toasted and chopped

2 tablespoons cognac

2 teaspoons granulated sugar

1. Place your peeled bananas in a strainer over a bowl and allow them to thaw. As they thaw they will release 
their juice. Give the bananas a stir every once in a while to release more juice. You should end up with a nice 
mushy pile of banana solids in the strainer and a cup or so of juice. This should take about a half hour or so, 
depending on how cold your freezer is.

2. Preheat your oven with the rack in the middle to 350. Butter or spray a 8.5×4 inch loaf pan with non-stick 
spray. Sift together the flour, baking soda and salt in a large bowl, and set aside.

3. Melt the butter in a saucepan over low heat, then transfer to a bowl. Using the same saucepan, reduce your 
banana juice over medium heat for five or six minutes until you have around a quarter of a cup. While it is 
reducing, mix the sugar and vanilla extract with the butter. Add this mixture to the banana mush, and then add in 
the reduced banana juice. If there are still large clumps of banana at this point, smash them up with a fork. Beat in 
the eggs to this mixture, then stir in the cognac.

4. Add the wet mixture to the flour mixture and stir until just mixed. Fold in the walnuts, then transfer the 
mixture to the prepared loaf pan. Sprinkle the top of the loaf liberally with granulated sugar. Bake for 60-70 
minutes until a toothpick stuck into the middle comes out dry. Cool on a rack in the loaf pan for fifteen minutes, 
then tip the loaf out of the pan and cool completely on a rack. Try not to eat the whole loaf in one sitting. But 
don’t try too hard, banana bread is best when it’s fresh.


