Fairtrade Banana Bread
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50g wholemeal flour                                    baking bowl

50g plain flour                                             sieve

¼ teasp salt                                                 teaspoon

Pinch baking soda                                         plate
250g fairtrade bananas (mashed)                vegetable knife

35g soft margarine                                      2 x small bowls
75g fairtrade sugar                                     2 x No2 foils containers                                                    wooden spoon
1 egg, beaten                                                2 x forks
25g chopped cherries                                   chopping board
Method

Preheat oven to 160ºC

Sieve plain flour, salt and baking soda onto plate, add wholemeal flour.

Break egg into a small bowl and beat with a fork.
Cream margarine and sugar until light and fluffy, add beaten egg and beat well.

Mash bananas with fork and chop cherries.

Add mashed banana and cherries to creamed mixture and beat in well.
Add dry ingredients and mix well but do not over-beat.

Divide mixture evenly between the 2 foils and bake for ~ 30 mins until skewer comes out clean.


When purchasing ingredients look for the trademark!
