banana bars 

with cream cheese frosting
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Every time I make these the kids ask me why I don’t make them more often because they are their FAVORITE!  Of course, that’s what they say about Krispie Bars and Brownies too!
INGREDIENTS:

½ cup butter, softened to room temperature
1-1/4 cup granulated sugar

2 large eggs (room temperature)

1 teaspoon vanilla

1 cup mashed bananas (2 large)

1 cup sour cream

¼ cup buttermilk

2 cups flour

¼ teaspoon salt

1 teaspoon baking soda

1 cup chopped pecans

FOR THE ICING:
6 oz. cream cheese, softened

6 Tablespoon unsalted butter, softened

3 cups powdered sugar

2 Tablespoon half & half

2 tsp. vanilla

Chopped Pecans (optional)

HOW I MAKE THESE:
1. Grease and lightly flour 10x15-inch jelly roll pan.

2. Preheat oven to 350 degrees.

3. Cream butter and sugar; blend in eggs, vanilla, mashed bananas, sour cream and buttermilk.

4. Combine dry ingredients; stir with whisk.  Combine with wet ingredients just until blended.  Stir in 1 cup chopped pecans.
5. Spread in prepared pan.

6. Bake 20-25 minutes, or until golden brown.

7. Cool completely before frosting.

To make frosting: 

Blend all icing ingredients together until light and fluffy; whip at high speed for at least 3 minutes.  Spread over cooled Banana Bars.  Sprinkle with additional chopped pecans.
Bars are best if refrigerated, and made at least a day ahead of time.
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