Moist Banana Bread

1/2 Cup shortening 

2/3 Cup white regular sugar

1/3 Cup light brown sugar

2 Eggs

3/4 Cup mashed, real ripe, bananas

1 1/4 Cups flour

3/4 Tablespoon soda

1/2 Tablespoot salt

Heat oven to 350 degrees.  Lightly grease loaf pan

Cream shortening and sugars until fluffy.  Add eggs, one at a time, beating well after each.  Stir in bananas.  Sift in dry ingredients and mix well.  Add some walnuts or pecans if you wish.  Pour into loaf pan or fill muffin cups 1/2 full.

Bake at 350 degrees for 30 - 35 minutes.  Test for doneness with toothpick in the middle.  Cool 5 minutes, remove from pan and cool completely.  Top with cream cheese!   Warm in microwave.  Enjoy
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