Chocolate Hazelnut Banana Bread

Chocolate. Hazelnut. Banana Bread. Three of our favorite things all combined into one of our
favorite recipes! Enjoy this amazing baked treat without ever having to turn on your oven!

Yield: 10 to 12 servings
Time: 15 minutes prep, 2 hours cooking

INGREDIENTS:

2 cups all-purpose flour, plus more for preparing insert
| teaspoon baking soda

| teaspoon kosher salt

1/2 cup hazelnuts, toasted and finely chopped

1/2 cup unsalted butter, softened, plus more for preparing insert
|1 cup granulated sugar

2 large eggs

3 tablespoons milk

1 teaspoon pure vanilla extract

3 medium bananas, very ripe, mashed

1/4 cup store bought chocolate hazelnut spread

PREPARATION INSTRUCTIONS:

1. Select the High Temperature Slow Cook Mode on the Premiere Slow Cooker and set the
timer for 2 hours. Grease the interior of the isert with a thin coat of unsalted butter and lightly
dust with flour, ensuring the entire surface has flour so the banana bread can be easily removed
once baked. Set the insert aside while preparing the bread batter.

2. In a medium mixing bowl, whisk together the flour, baking soda and salt until thoroughly
combined, then stir in the hazelnuts.

3. In the bowl of a stand mixer with paddle attachment, or a large mixing bowl using a hand
mixer, cream together the butter and sugar until lightened 1n texture and color, stopping to scrape
down the bowl with a silicone spatula as needed. Add in the eggs one at a time, ensure the first
egg 1S fully incorporated into the butter and sugar betore adding the next. Mix 1n the milk,
vanilla and bananas until thoroughly combined. Add the dry ingredients and mix gently until just
incorporate, 1f you mix too much it will create tougher banana bread.

4, Transter the batter to the prepared insert and smooth to level the top. Place spoonful
dallops of the chocolate hazelnut spread across the top of the batter and use a wooden skewer or
tip of a knife to swirl decoratively throughout the batter. Place the insert into the slow cooker and
cover. Bake for up to two hours, beginning to check for doneness after 90 minutes. (The riper
the bananas are, the more moisture they’ll provide, making for a longer bake time). When a
toothpick comes out of the center of the banana bread cleanly, remove the insert from the slow
cooker and transfer to a wire rack to cool.



