HEALTHY BANANA BREAD RECIPE
INGREDIENTS
•
•
•
•
•
•
•
•

2 - 3 over ripe bananas mashed
150g self raising flour or 50%
wholewheat and 50% SR Flour
sifted
3 large or 4 medium eggs
100g of butter or margarine
softened or at room temperature
75g of caster sugar
1 tspn of baking powder
Ground cinnamon or nutmeg
(optional)
Few banana chips (optional)

METHOD
1. First using a standard loaf tin or even a loose bottom cake tin, grease
the inside and line with parchment. Preheat oven to 180 and then cut
bananas into chunks and mash into a smooth lumpy mixture (I like the
rustic look as well as tasting chunks), set to one side.
2. Then cream the softened butter and sugar together. This is known
as the creaming method and quite simply you are using the back of a
wooden spoon to press the sugar into the fat. As you keep pressing and
stirring, the mixture starts to resemble small puffs of clouds and becomes
light and fluffy.
3. Then crack 1 egg into the mixture and beat until the egg is absorbed.
Do this with the other 2 eggs and mix well so that it resembles watery
batter. Then slowly add the sifted flour and baking powder a bit at a
time and stir in thoroughly so that all the flour is absorbed without clumps
of flour. Finally fold in the mashed bananas and add the cinnamon or
nutmeg if desired. The mixture should resemble a semi smooth batter.
4. Pour into the tin making sure you scrape out every last bit, give the
whole tin a good tap on your table so that the mixture goes right into
the corners and levels for an even bake. Bake in the oven for 35 mins or
until a clean skewer comes out, cool in the tin for around 20 mins before
removing to cool on a wire rack. Lastly you can decorate by placing a few
banana chips on the top.
Your only job is to stop yourself from demolishing it in one sitting!

