Low-fat Banana Bread

4 Tbsp. butter or margarine, softened

¼ cup applesauce

2 eggs

2 Tbsp. water

¾ cup packed light brown sugar

2 to 3 medium bananas, mashed (about 1 cup)

1¾ cups all-purpose flour

2 tsp. baking powder

½ tsp. baking soda

½ tsp cinnamon

¼ tsp grated nutmeg

¼ tsp salt

½ cup chopped nuts (optional)

Beat the butter or margarine, applesauce, eggs, water, and brown sugar until smooth.  Add the bananas and beat at high speed for 2 to 3 minutes.  Add the flour, baking powder, baking soda, spices, and salt and mix well.  Stir in the optional nuts.  Pour into a greased 8x4x2 inch loaf pan and bake in a preheated 350°F. oven for 55 to 60 minutes, until a toothpick inserted in the center comes out clean.  Cool in the pan for 10 minutes, and then turn out onto a cooling rack.

Makes one loaf.

