Year Eight
BANANA CAKE

Ingredients

75g polyunsaturated margarine

100g sugar

1 egg

1 large ripe banana

150g plain wholemeal flour

1 rounded tsp baking powder

1 pinch salt

1tbs water

Method
1. Light oven Gas Mark 4, 180C.  Put shelf in the middle.

2. Grease and line a small loaf tin.

3. Beat the margarine and sugar until light and fluffy.  
4. Beat in the egg.  
5. Mash the banana and mix in.

6. Mix the flour, baking powder and salt and add to the mixture.  Stir in the water.

7. Put into the tin and bake for about 1 hour.  Test with a skewer to see if the centre is cooked.
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