banana chocolate chip coffee cake
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The bananas make this coffee cake very moist – and the chocolate chips make it very similar to chocolate chip banana bread – a family favorite!
INGREDIENTS:

CAKE

1 and 1/2 cups all-purpose flour  (sift & spoon!)

1/2 teaspoon ground cinnamon 

3/4 teaspoon baking soda 

3/4 teaspoon baking powder 

1/4 teaspoon salt 

5 Tablespoons unsalted butter (softened to room temp) 

1/2 cup granulated sugar 

1 large egg 

1 teaspoon vanilla extract 

1 -1/2 cup mashed bananas, very ripe (about 3 large bananas) 

1/4 cup greek yogurt or buttermilk

Streusel

1 Tablespoon ground cinnamon 

1/4 cup light brown sugar (or dark brown sugar) 

3/4 cup semi-sweet chocolate chips 

1/2 cup chopped pecans 

DIRECTIONS:
Preheat oven to 350F degrees. Spray an 8x8 or 9x9 baking pan with nonstick spray. 
In a medium bowl, mix the flour, cinnamon, baking soda, baking powder and salt together. 
Using a mixer, beat the butter on high speed until creamy, about 1 minute. Scrape down the sides and the bottom of the bowl as needed. On medium speed, beat in the sugar until combined. Beat in the egg and vanilla extract, scraping down the sides and bottom of the bowl as needed. Add the mashed banana and yogurt and turn the mixer on high and beat until creamy, about 1 minute. Turn the mixer off and pour the dry ingredients into the wet ingredients. Turn the mixer on low and slowly beat just until combined. 
Make the streusel by combining all of the streusel ingredients into a small bowl. Layer half of the batter into the prepared baking pan. Top with half of the streusel. Repeat with the rest of the batter and streusel. Bake for 40-45 minutes, covering the cake with aluminum foil after 25 minutes to prevent the edges from browning too quickly. Bake until the center is baked through.  Test with a toothpick; if it comes out clean, the cake is done.

Allow to slightly cool for ten minutes before cutting and serving. 
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