Banana Bread Doneness Guide

Know exactly when any loaf, muffin, or sheet-pan bar is ready.

Reliable Signals of Doneness

* Internal temp: 200—205°F (93—-96°C) in the center.
* Why this range: starches gelatinize and eggs set here, giving a stable, moist crumb.
» Surface: crack is set and no longer glossy.

* Touch: light spring-back; top feels set, not wet.

» Toothpick: a few moist crumbs (not wet batter).

» Aroma: kitchen smells deep, nutty, caramelized — not raw or floury.

Two-Stage Bake (for taller dome & tender crumb)
» Bake 8-10 min at 400°F (204°C), then
* Reduce to 350°F (177°C) to finish. Start checking early.

Typical Times & Pans (start checking at first time)
* 8.5x4.5 in loaf at 350°F: 50—-65 min (two-stage: 8-10 + 30—45 min)
* 9x5 in loaf at 350°F: 55—70 min (two-stage: 8—10 + 35-50 min)
» Muffins (standard): 18-24 min at 350°F
* Mini loaves: 22—-28 min at 350°F
» Sheet-pan bars (9x13 in): 20—25 min at 350°F

Variables That Shift Bake Time
» Pan color: dark pans brown faster — check earlier.
» Add-ins: lots of chips/fruit increase time.
» Banana amount: more puree = longer time.
» Oven variance: use an oven thermometer if possible.

Your Doneness Toolkit
* Instant-read thermometer: most reliable pull signal.
» Oven thermometer: many home ovens run hot or cool.
 Cake tester or skewer: classic backup check.

Quick Fixes
» Top too pale: keep baking; tent only if over-browning elsewhere.
» Edges done, center soft: lower rack, finish at 325-340°F.
» Gummy center after cooling: slice & toast; next time reduce banana by 25-50 g, avoid over-mixing, or bake a |
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