
T O O L S  N E E D E D

N U M B E R  O F  S E R V I N G S

P R O C E D U R E

T I M E  T O

P R E P A R E

T I M E  T O

C O O K

1/2 cup butter 
3/4 sugar
2 eggs 

1 tsp vanilla essence 
1 tsp cinnamon 

2 cups sifters flour
1/2 tsp salt

2 tsp baking powder 
3 large over ripe mashed

bananas  
50g chopped pecan nuts 

1 red plum (for decoration) 
2 tsp Muscovado Sugar 

(for decoration)

I N G R E D I E N T S

Cream butter and sugar
together, until pale and fluffy 

 
Add eggs, vanilla essence and

cinnamon 
 

Fold through flour, salt and
baking powder

 
Add bananas and chopped

pecan nuts 
 

Pour into a loaf tin, decorate
with plum and Muscovado

sugar. 
 

Bake at 180 C for about 45min,
or until an inserted skewer

comes out clean.

One medium loaf

30 mins 45 mins

egg beater
measuring cups and spoons

sieve
fork (to mash bananas)

medium loaf tin

Banana Bread
D E C O R A T E D  W I T H  M A U  S U G A R ,

P L U M S  A N D  P E C A N  N U T S


