
Banana Bread with 
Chocolate Chips

Gaggenau Appliances: BO, BOP, EB ovens
Heating Mode(s): Convection/Bottom Heat
Temperature: 325° F/350°F
Preparation Time: 15 minutes
Baking Time: 50 minutes
Serves: 8

This recipe uses the unique finishing modes 
in a Gaggenau convection oven to achieve 
perfect results. The banana bread is first 
baked in the convection mode for 25 minutes 
then the mode is changed to bottom heat 
only to ensure the dense center of the bread 
is baked through without overbrowning the 
edges. The result, baking perfection. 

1 ½ cups (180g) all purpose unbleached flour
1 tsp (6g) baking soda
1 tsp (6g) baking powder
¼ tsp (1.5g) kosher salt
½ cup (80g) chocolate chips
¼ cup (30g) chopped walnuts or pecans, 
toasted
4 oz (113g) unsalted butter, softened
¾ cup (150g) granulated sugar
2 large eggs
1 heaping cup mashed bananas (2 - 3 
depending on size)
1 ½ tsp (6.5g) vanilla extract

To heat the oven, select the Convection mode and set the temperature to 325° F.
Butter and flour a 9x5x2½" loaf pan and set aside.

Combine the flour, baking soda, baking powder and salt in a large mixing bowl.

Combine the chocolate chips and nuts and toss with 1 tsp of flour and set aside.

Beat the butter and sugar until light and fluffy in a stand mixer or by hand. Add the 
eggs one at a time, mixing gently to combine, then stir in the bananas and vanilla. 

Beat in the flour mixture and finally fold in the chocolate chips.

Scrape the batter into the prepared pan, smooth the top and place the pan in the 
oven on rack position 2 counting up from the bottom. Set the timer for 25 minutes.

When the timer elapses, change the oven mode to Bottom Heat and increase the 
temperature to 350° F. Set the timer for 20 minutes and check the bread with a 
tester. If the tester comes out clean remove the bread from the oven otherwise 
continue baking for an additional 5 minutes.

Cool the pan on a rack for an hour before turning the bread out of the pan onto 
the rack to continue cooling. 


