CHRISTMAS MORNING COFFEECAKE

YOU WILL NEED:  

2 EXTRA RIPE BANANAS

2 CUPS FLOUR

2 TSP BAKING POWDER 

½ TSP CINNAMON

¼ TSP ALLSPICE

¼ TSP SALT

½ CUP BUTTER, SOFTENED

½ CUP SUGAR 

2 EGGS

1 TSP VANILLA

1 16 OUNCE CAN WHOLE BERRY CRANBERRY SAUCE

TOPPING:  COMBINE ½ CUP PACKED BROWN SUGAR, ½ CUP CHOPPED PECANS, 2 TBS MELTED BUTTER AND 2 TBS FLOUR

PEEL, SLICE AND SMASH BANANAS TILL PUREED.  COMBINE FLOUR, BAKING POWDER, CINNAMON, ALLSPICE AND SALT,  SET ASIDE.  CREAM BUTTER AND SUGAR UNTIL LIGHT AND FLUFFY.  BEAT IN EGGS AND VANILLA.  BLEND IN FLOUR MIXTURE ALTERNATELY WITH BANANAS.  POUR INTO A WELL GREASED 9 INCH SQUARE PAN.   BREAK UP CRANBERRY SAUCE AND SPOON EVENLY OVER BATTER.  SPRINKLE WITH TOPPING.  BAKE IN 350 DEGREE OVEN FOR 40 TO 45 MINUTES UNTIL CAKE TESTS DONE.  TOOTHPICK COMES OUT CLEAN.  

MAKES 8 SERVINGS.  

