
Banana Snack Cake

½ c. sugar
1½ sticks butter, softened
2 eggs
½  c. buttermilk (or ¼ c yogurt and ¼ skim milk) (or 6 oz. yogurt)
1 c. (2 med.) bananas, mashed
1 tsp. vanilla
2 c. all purpose flour
1 c. rolled oats, grind first in blender
1½ tsp. baking soda
1 tsp. baking powder
1  tsp. salt
¾ c. chocolate chips
½ c. chopped nuts

Toast nuts in oven or on stove top in a dry frying pan.  Cream butter and sugar, then add eggs.
Stir in buttermilk (or yogurt/milk), bananas and vanilla; mixing well. Stir in flour, oats, soda and
salt; mix well. Stir in chips. Spread batter in greased and floured pan (13 x 9 inches). Sprinkle
nuts on top.  Bake at 350 degrees for 30 to 35 minutes, until pick inserted in center comes out
clean.
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