Easy Banana Bread

Ingredients:
3 cups plain flour

1 cup sugar
2 tsp baking powder
1 tsp bicarbonate of soda

1 cup milk

4 - 5 ripe bananas - mashed

100g Butter - melted and cooled

Method:
Preheat oven to 180C° Line a large loaf tin with baking paper.

Sift all the dry ingredients, except the bicarbonate of soda into a large bowl.
Mix the bicarbonate of soda into the milk making sure there are no lumps
remaining. Add milk, bananas and butter to the dry ingredients and mix

well. Pour into loaf tin.

Bake for 50 - 60 mins, until a skewer when inserted comes out clean.




