DARK CHOCOLATE & raspberry banana bread
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My family loves Banana Bread – plain, simple, every day!  
But add fresh red raspberries to the mix, and this takes it to a whole new level – SO GOOD!
This is our go-to recipe, tried and true, tender, flavorful, and super-moist.  

INGREDIENTS:

½ cup (1 stick) butter or margarine, room temperature
1 cup granulated sugar

3 medium ripe bananas, mashed

½ cup milk or half & half

1 teaspoon vanilla

2 eggs, room temperature

1 teaspoon baking soda

½ teaspoon salt

2 cups flour

1-1/2 cup fresh raspberries (washed, drained & chopped), divided

1 cup dark chocolate mini-chips or chopped dark chocolate, divided

HOW I MAKE THIS:
1. Preheat oven to 350 degrees and adjust rack to middle of oven.  Lightly spray a 9x5 loaf pan or 4 individual loaf pans with nonstick spray.  Set aside.

2. Cream together the butter and sugar on medium speed, about 3 minutes. Add the eggs one at a time, beating well after each addition. Blend in the mashed bananas, milk and vanilla on medium speed for 1 minute. 
3. In a large bowl, whisk the flour, baking soda and salt together until combined.     Using a large spoon or rubber spatula, slowly mix the dry ingredients into the wet ingredients.  Stir in 1 cup of the chopped raspberries and ¾ cup of the dark chocolate chips.  Slowly stir everything together just until no more flour pockets remain.  Do not overmix!
4. Spoon the batter into the prepared baking pan and sprinkle the top with the remaining chopped raspberries and dark chocolate chips.

5. Bake for 28 to 32 minutes for small individual loaves, 45 to 50 minutes for full-sized loaf (depending on the size of the pans you use).  To prevent the top and sides from getting too brown, loosely covering the bread with aluminum foil once it is golden.  A toothpick inserted in the center of the loaf will come out clean when the bread is done. 
6. Remove from the oven and allow the bread to cool for 10 minutes before removing from pan to cool completely on a wire rack.

7. For gift-giving and holidays, I will glaze the banana bread loaves by brushing with maple syrup immediately upon removing from the oven.  This keeps the loaves incredibly moist and gives a shiny, delicious look and flavor to the bread.   
Yield:  Makes one 9x5 loaf, four 3x5 loaf or 10 mini-loaf
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