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.




Bananis srel Carrat onlts BaTvea
Praparation ard cooking time: tofal 1 hour 16 miruhes B

Togredisrts
_For the caka: Fnrlhq L] png
_2 madium agg=
_125g sunflowerfregetable cil = Inmun juics
_Juicm of 1 oranga :ﬁ
_1 large banana, mashed tibq hiaddpha axtra light)
[iowarripa baranae ara bast)

g carmobs, peakd ard grabed
125g subanas

L2 boars ground dnnamon
1."'5,5 u.rmnrrml salf raizing

l Iuspnon baking powder

Mathod
Fro haat the ovan bo 1 E0°T 08 mark 4
Bt logether all of the calis mgredisnts nobl wall
tlamad
Bpeeeom ke & grenssed and boss Hmed B0om looss
borkbomned calns
Balts for 1 hout or untl & skewsr Insarksd Into tha
cerikre of tha oulos oomes out ol
Turn ot sl o0ol on b wire rad. Eemove the Inmg
papar

To malks the topping. mash ong of the bansnss untl
pulpy. then beat inke the ches
Epread oo top of the oolos. Sl snid sTTange ths
remsining bensns and toes In the lamon fuloss to prevard
dissolonrng. Arrengs roumd the sdge of the cake
Altsrrstives

To maks mmifins: Bpoon the miztnrs ink: small paper cses
and baks for ahout 38 minndes or notll godden hrown
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