Panava Loaf

Tugredients:

1409 butter, softeved (plus extra for the +in)

1409 caster sugar

2 large eqas, beaten

1409 self-raising flour

1 tsp baking powder

1 tsp clunamon

2 Veryripe bananas, mashed
504 icing sugar

WMethod:

1. Heat oven +0 120C/160C fan/gas 4.

2. Butter a 21b loaf tiv and live

the base and sides with baking
parchment,

2. Cream 1404 softeved butter and
1409 caster sugar until light

ond fluffy

4, Thew slowly add 2 beaten large
egas with a little of the 1404 flour.
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5. Fold in the remaining flour, 1 +sp baking powder
and 2. mashed bananas.
@. Pour the mixture into the prepared +in and bake for abount

50 mins, or wvtil cooked through. Check the loaf at 5-min

intervals by testing it with a skewer (it should be able to

be inserted and removed cleavly), as the time may vary

depevding on the shape of your loaf tiw,

Z.Cool in the tiv for 10 mins, then remove to a wire rack.

. Mix 504 iciug sugar with-2-2 tsp water to ymake a runny icing.
Drizzle the iciug across the top of the cake.

Top Tipl
Charge more for the evd slices!
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