Banana Loaf

125g (4 oz) butter 
175g (6 oz) soft brown sugar 
2 eggs 
2 tblsp hot milk 
1 tsp bicarbonate of soda 
1 tsp baking powder 
225g (8 oz) wholemeal flour 
2 mashed bananas 

Method 
1. Pre-heat the oven to 150°c, 300°f, gas mark 3. Line a 20 x 10cm (8x4”) loaf tin with baking paper or grease and flour the tin.

1. Cream the butter and sugar in a large mixing bowl, gradually adding the eggs and mashed banana. 

1. Dissolve the bicarbonate of soda in hot milk and beat in.

1. Fold in the flour and baking powder 

1. Turn into the lined loaf tin and bake in the pre-heated oven for 45 minutes to 1 hour or until well risen and golden in colour 


