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Banana Bread  (yield :  1 mini loaf)
Ingredients:

· 1 ¼ bananas, mashed
· ½ egg
· 3 ml vanilla extract
· 200 ml self-raising flour
· 2 ml of flavouring (cinnamon OR cardamom)

· 1 ml salt

· 50 grams butter 
· 65 ml brown sugar
· 50 grams chocolate, chopped

Method:  

1. Pre-heat the oven to 350 ° F
2. In a large mixing bowl, sift the flour the salt and the flavouring (cinnamon OR cardamom)

3. Cut in the cold butter. 
4. Mix in the brown sugar.

5. In a small mixing bowl combine the mashed banana, egg and vanilla extract

6. Pour the banana mixture into the dry ingredients & fold to combine.

7. Place batter into a prepared mini loaf pan.

8. Bake for 30-40 minutes.

LAB REVIEW:
Nutrition:

Flour:  ___________________

Sugar:  __________________

Butter:  __________________

Chocolate:  ________________

Banana:  __________________

1. Why is it recommended to use brown bananas when baking?  __________________________________________________________

2. What baking method does this recipe make use of?  _________________________________________________________

3. What is a quickbread?  ________________________________________

4. Name 3 examples of quickbreads :  __________________, ___________________,  _______________________
5. What can you use as a substitute for self-raising flour?  ________________________________________________________

6. Name 3 ways you could vary the flavor of this recipe:  

1. __________________________________________

2. __________________________________________

3. __________________________________________

