Dark Molasses Banana Bread
1 cup butter (2 sticks)

1 cup brown sugar
1 cup molasses

2 cups mashed bananas

4 eggs

1 tsp vanilla

4 cups flour

½ tsp salt
2 tsp baking soda
1 tsp cinnamon or nutmeg
½ cup chopped nuts 

Cream together butter and sugar. Add eggs one at a time, then mashed bananas, molasses, vanilla and beat till fluffy. 
Mix flour, baking soda, spice and salt with a fork in another bowl. Gradually add to creamed mixture and add nuts. Mix just until moistened. 
Pour batter into two greased loaf pans. Bake at 350 for about 1 hour to 65 minutes or till toothpick comes out clean. Cool in pan for 10 minutes, then transfer to a wire rack to cool.
