Banana loaf
Ingredients

2 ripe bananas

175g butter/margarine

1759 caster sugar/muscovado sugar

225g self-raising flour

3 eggs

1/2 teaspoon ground mixed spice

Method

Pre-heat oven 180°C/gas mark 4.

Peel and mash the banana.

Cream together the butter and sugar until light and fluffy.
Add the eggs gradually, then the flour and mixed spice.
Gently stir in the banana.

Pour the mixture into a greased 450g loaf tin, then bake in the oven for about
40 minutes, until when touched in the centre it bounces back.

Allow to cool slightly then turn out onto a wire rack.

Serve with custard.

Did you know your child may be eligible for free school meals?
The process to apply has now been made simpler, so don’t miss out.

For more information on school meals visit
www.walthamforest.gov.uk/schoolmeals or call
Waltham Forest Direct on 020 8496 3000.




