banana bread cookies
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We can’t decide if these are more like Banana Bread Cookies or Banana Bread Muffin Tops.  So soft and moist, and loaded with banana flavor and mini-chocolate chips.  What’s not to love?!
INGREDIENTS:
1/2 cup butter (softened to room temperature)

1/2 cup sugar 

1/2 cup brown sugar 

1 egg (room temperature)

2 teaspoons vanilla extract 

3/4 cup mashed bananas (about 2 large bananas or 3 small bananas) 

1/2 cup sour cream or vanilla Greek Yogurt
2 1/2 cups flour 

3/4 teaspoon baking soda 

1/2 teaspoon baking powder 

1/2 teaspoon salt 

1/2 cup mini chocolate chips 

1/2 cup pecans, chopped (optional)
HOW I MAKE THESE:
1. In a medium bowl, mix the butter and sugars with a hand mixer until light and fluffy.  

2. Add the egg and vanilla, mixing well.  Mix in mashed banana and sour cream. 

3. In separate bowl, combine flour, baking soda, baking powder and salt and whisk gently.

4. Fold flour mixture into banana mixture, stirring just until blended. 

5. Fold in the chocolate chips and nuts. The cookie dough will be very moist. 

6. Refrigerate dough for at least one hour. 
7. Preheat oven to 350 degrees.  Line cookie sheets with silicone baking sheets or parchment paper.

8. Using a medium cookie scoop (1-1/2”) drop a scoop of dough onto cookie sheets, about two inches apart.

9. Bake at 350 degrees for 12 minutes or until edges are just starting to turn golden. Do not overbake these!  Remove cookies from oven and allow to sit on pan for five minutes before removing to cool.  Cookies will get more moist as they sit. 

10. For something fun – make Banana Bread Cookie Moon Pies – use your favorite buttercream or cream cheese frosting to stick two cookies together, roll edge in mini-chocolate chips and serve.

11. Store in a covered container in a cool location.
Yield: about 3 dozen
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