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BANANA BREAD

IO ® QY ey

SERVINGS: TIME: DIFFICULTY: COST:

8-10 SLICES 50 MINUTES EASY £EEE
Ingredients: o
o 1259 self raising flour * 759 sultanas o | tbsp milk
e I/2 tsp baking powder e 509 butter, melted e 3 ripe bananas,
e 1/2 tsp ground cinnamon ¢ 2 tsp vanilla essence mashed

l. Pre-heat your oven to 180¢/I60c fan/gas Y
2. Grease and line a baking tin with parchment
3. Add the flour, baking powder, cinnamon and sultanas to a bowl and

mix together with a wooden spoon

Y. Add the butter, vanilla essence, egg, milk and mashed bananas to a
separate bowl and mix together with a whisk or fork

5. Pour the ‘wet’ banana mixture into the ‘dry’ flour mixture and
combine thoroughly with a wooden spoon

6. Pour the mixture into the prepared tin and bake for 30-4YO minutes
or until a skewer inserted in the middle comes out clean

7. Allow to cool in the tin for IO minutes and then turn out

4 8. Serve and enjoy!




