
 
 
 
 
 
 
 
 

Banana Bread/Cake 

 

 

3 ripe bananas 

8 tbsps. butter 

¾ cup of sugar 

1 ½ cups plain flour  

1 tsp baking soda 

½ tsp salt 

½ tsp vanilla essence 

1 cup of walnuts 

½ cup of raisins 

 

 

Method 

Preheat the oven to 160⁰C 

Grease and line a log tin with baking paper. 

Mash the bananas with a fork and roughly chop the walnuts. 

Melt the butter, add the sugar and then beat in the eggs.  

Add the rest of the ingredients and stir with a wooden spoon until everything is combined. 

Put the mixture in the prepared log tin and bake for approximately 45 minutes.  Test the cake with a 

metal skewer to make sure the cake is cooked.  The skewer will come out clean.   

If the skewer comes out with mixture on it, continue to cook for a further 5-10 minutes, depending 

on your oven. 

Remove from the oven once cooked, leave in the log tin until cool, then turn out onto a wire rack. 

Cut into slices once cool and either eat plain or spread with some butter. 

 

N.B. White plain flour has been used for this recipe but wholemeal flour can be used if preferred. 

You could also do ½ white and ½ wholemeal. 

 
Recipe cooked and photographed by Danni Lum 


