When DJJ.HEIB]IIE bananas, remember that w0 be
ripe encugh to eat, the skins must be all yellow
Wwith no gresn biis near the stalk. Also, the Tiper
they are the botter they tasts — swestsr and
more fragrant.

A really ripe and ready-to-eat banana will have
Utile brown freckles on it yellow sKin, but be
warned: ripe and ready means just that. so eat
1t zoom or it might be 2 Litle too Fipe tOImMOTTOW!
Remember, too, that bananas come from hot
countries and hate the cold, 50 DEVEr, &ver put
them in the fridge. as the shotk of 1t turns
them black.




Banians smd Oetmael saks BaTvea
Praparation ard cooking time: tofal 1 hour 46 minuhes B

wcllonds S0ml sunllowar cil
_Tig rolled cals :2 medium eggs
_225ml mik _ 2 weepoore vanills assence
_275g flur _4-5& mzehed banamas

kg sugr {driad fruit — optional)
_ G tabespoons haking powder " it
_ 2 teaspoons bicarbonata

of sods

| teaspoon gmurd cirnamon
"1 twaspoon groud rutmeg

Mathod
Frehent the ovan to 130°C/Fas Mark 4
Combing the ot and the milk, Set nskla.

Mix the dry Ingrediants (soms driel it con be added
at this stags)

A4 the oll, agge. venlin snd bansnn & e onks snd
milk Omos mized, add the wet mizhirs o the dry
ingrediants and s cnly untl the flour is molstansd
Fill o greassd loaf Hn snd bols for about 00 mimtss

Altarnatives

To maks mfins: Bpoon the MITTs Nk small Papsr cases

and baks for nbonut 38 mmntes o okl geldan brown
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