
Ingredients                                          

140g plain Flour 

110g Caster Sugar 

110g butter                              

1 tsp Bicarbonate soda 

1 Egg 

2 mashed Bananas 

20ml Milk  

1tsp vanilla extract 

Equipment  

Weighing scales 

1 large mixing bowl  

3 x small bowls  

Wooden spoon 

Tea spoon  

Fork  

Measuring jug  

Sieve  

Baking tin  

Method 

1. Prepare equipment and weigh ingredients. 

 

2. Mix the butter and sugar in a bowl. 

 

3. Sieve the flour and baking powder in to a mixing 
bowl. 

 

4. Mash the bananas in a separate bowl with a fork 
then add to the bowl with the butter and sugar. 
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5. Add the eggs and milk to the mixing bowl. 

 

6. Then add the flour and mix everything  

together in the bowl.  

 

7. Grease the baking tray with butter then pour in 
the banana bread mixture.  

 

8. Put the tray in the oven for 20-30 minutes, un-
til golden brown.  

 

9. Clean up the work area and wash the  

dishes.  

 



 

Teacher/TA comment: 

 

Next step:  
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5. Add the eggs and milk to the mixing bowl. 

 

 

 

 

6. Then add the flour and mix everything  

together in the bowl.  

 

 

 

7. Grease the baking tray with butter then pour in the 
banana bread mixture.  

 

8. Put the tray in the oven for 20-30 minutes, until 
golden brown.  

 

 

9. Clean up the work area and wash the  

dishes.  
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