pazapah

Banana bread

55 min total - 6 servings

INGREDIENTS

4 bananas

4 tbsp water

100 g butter

160 g brown sugar

2 eggs

225 g flour

2 sachet of baking powder
2 tsp bicarbonate of soda

50 g chocolate chips

FROM OUR KITCHEN
Keep it. Cook it. Share it.

LET’S GET COOKING

1. Preheat the oven to 180°C. Mash three bananas with the water.

2. Add the butter in pieces and the sugar, then whisk. Beat in the eggs one at a
time.

3. Add the flour, baking powder, bicarbonate of soda and chocolate chips. Mix
briefly, pour into a greased or lined loaf tin, then halve the fourth banana and
lay it on top.

4. Bake for 30 minutes at 180°C, then for 15 minutes at 150°C.

Quantities adjusted. Method quantities refer to the base recipe.
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