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Becky Bakes...

BPANANA CAKE
- 1250 Soft WMargarine
- 1259 Caster Sugar
- 2 E99s
- 2 tablespoons Natural Yoghurt 0 :
- 2 Bananas Frepryr—— rreett
- 2009 Self-Raising Flour
- 1 teaspoon Baking Powder
1 Small handful of chopped walnuts (optional)

\

Cook v the oven in a 2lb loaf +in

1. Ovew on to (as k. 4, 1%0°C (160°C Fam)

2. Live the loaf tin with either a long, narrow strip of greaseproof paper or
use a paper liner

2. In a large mixing bowl, cream together the margarive ond suaar nrtil

soft and fluffy

4. Crack the egas one at a time, then add them to the sugar/margarine
and mix together

5. Peel the bananas and crush them with a fork. Add +o the mixture v the
bowl along with the yoghurt avd stir together

. Add the flour, walints (optional) and baking powder and mix well

7 Spoon the mixture vto the prepared tin and bake for 45-50 minntes,
wrtil well-risen, golden brown and a skewer inserted into the cake comes out
clean

?. Cool in the tin,
a. Serve sliced with a cup of tea and good frievds!

Stored in an airtight contaiver, this cake will keep for up to 5 days

For a Demonstration of this recipe find me on YouTube:
https/ /www.youtube.com/watehov=ikE2 HORGLTo
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https://www.youtube.com/watch?v=ikF2H0RQLTo

