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Easy Read Recipe
on How to make
Banana Bread

What you will need to make the
Banana Bread

Elds ~ (gd»er’ =
e - \_} ~
RO l A Y

i Cator e

e 125g butter
e 150g caster sugar

e 1 teaspoon vanilla extract
o 1egg

e 2 ripe bananas - mashed
e 190g self-raising flour

e 60ml of milk



https://www.photosymbols.com/collections/information/products/list-3?_pos=7&_sid=a019eacb8&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.lurpak.com/en-mt/the-best-butter-in-the-world/&psig=AOvVaw1d-hhsGnLTAKYJJ-4u7M7A&ust=1585746815900000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOCS6K_lxOgCFQAAAAAdAAAAABAI
https://www.photosymbols.com/collections/food/products/banana-bunch?_pos=74&_sid=fdf1cf151&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.amazon.co.uk/McDougalls-Self-Raising-Flour-500g/dp/B002E2LQ46&psig=AOvVaw1Xi-Mmxf-zRNwCmtRaI2Ld&ust=1585747833942000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMiRj5jpxOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://glutenfreecuppatea.co.uk/2018/11/30/6-ingredient-gluten-free-banana-bread-recipe-dairy-free/&psig=AOvVaw0C47D68h822EM-J5nogXZW&ust=1585747907556000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKD7g8DpxOgCFQAAAAAdAAAAABAE
https://www.photosymbols.com/collections/food/products/egg?_pos=119&_sid=fdf1cf151&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.tesco.com/groceries/en-GB/products/252528658&psig=AOvVaw1N_TPIoTzCuefNlb96SG7k&ust=1585747697525000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKDDrdfoxOgCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/food/products/milk-carton?_pos=199&_sid=fdf1cf151&_ss=r
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Method

First grease and line with grease proof
paper a 2lb Loaf tin

Put a pan on medium heat and melt the
butter, sugar and vanilla extract.

Remove the pan from the heat and mix
the mashed bananas in.

Put the egg in a bowl and whisk it, then
add to the mix.

Next add in the flour and milk into the
mixture.

Spoon the mixture into the prepared
tin.

Bake the banana bread for 35 minutes
at bake at 170°c and if using gas oven
bake on gas mark 3.

Leave to cool and enjoy!



https://www.google.co.uk/url?sa=i&url=https://www.radacutlery.com/blog/how-to-measure-recipe-ingredients/&psig=AOvVaw0Vfq9R_OzlHXyfpYPOaCDr&ust=1585383296205000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCIDN1Z2buugCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.bbcgoodfood.com/videos/techniques/how-line-different-shaped-cake-tins&psig=AOvVaw0Yapg1aJCn4G4rvGJ4XI6s&ust=1585750629554000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCPjNrNfzxOgCFQAAAAAdAAAAABAT
https://www.google.co.uk/url?sa=i&url=https://depositphotos.com/253316616/stock-video-view-of-the-melting-butter.html&psig=AOvVaw0thRvnZViCLbHt-J-Go777&ust=1585750820234000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCKiW3qz0xOgCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https://cookieandkate.com/healthy-banana-bread-recipe/&psig=AOvVaw0_P06RbuDMccMJYG805dND&ust=1585751576419000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCMj8_573xOgCFQAAAAAdAAAAABAK
https://www.google.co.uk/url?sa=i&url=https://www.incredibleegg.org/eggcyclopedia/c/cooking-terms/&psig=AOvVaw06dDBB1hmP7p6rdZ9B4ao5&ust=1585751810031000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOD894H4xOgCFQAAAAAdAAAAABAD
https://www.photosymbols.com/collections/home/products/oven?_pos=1&_sid=b1edbfd85&_ss=r
https://www.google.co.uk/url?sa=i&url=https://www.biggerbolderbaking.com/mix-wet-dry-ingredients-separately/&psig=AOvVaw1RV6Ma4R04zHJ14Jm2g1Br&ust=1585752274042000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCOC_huL5xOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://properfoodie.com/banana-bread/&psig=AOvVaw0tkWxvcEh3LDKjEVCpkx8n&ust=1585752346764000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCNjb14X6xOgCFQAAAAAdAAAAABAG
https://www.google.co.uk/url?sa=i&url=https://123timer.com/35-minute&psig=AOvVaw3EvevpvCr3dthIidBpHRXm&ust=1585752797677000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCLCY0df7xOgCFQAAAAAdAAAAABAD
https://www.google.co.uk/url?sa=i&url=https://www.onceuponachef.com/recipes/banana-bread.html&psig=AOvVaw3GYzRjydo1bImKnAWtjly8&ust=1585752493770000&source=images&cd=vfe&ved=0CAIQjRxqFwoTCJjyxcf6xOgCFQAAAAAdAAAAABAF

